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BAKED APPLE DUMPLINGS 


These rosy-cheeked apples are pared, cored, stuffed with spiced sugar and baked 
whole in pastry jackets, cut and tailored to fit (recipe, page 700). 
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to the New and Revised Edition 


By Mrs. Witt1aM Brown MELONEY 


America’s Cook Boox, compiled by the New York Herald 
Tribune Home Institute, is the careful, scientific result of over 
twenty years’ work. Since it first appeared in 1937, tens of thou- 
sands of copies have been sold, and a gratifying stream of letters 
from enthusiastic readers has poured into our office. Brides who 
never before scrambled an egg tell us they could not manage 
without the book, planned as it is on basic recipes, with the 
variations easy to remember; experienced home-makers write 
that it has taught them new tricks of the housekeeper’s trade. 
Home demonstration agents, busy business workers, women from 
every income group, write that they have fed their families, enter- 
tained their friends, in fact, lived by this book. 

This second edition is not a mere formality. It represents a 
response to a popular demand and a desire to serve our readers 
to the best of our ability. We are grateful that, mingled with 
praise of the first edition, there have come by letter, by telephone 
and through personal contacts, many helpful suggestions. These 
we have thoughtfully weighed and incorporated. 

The Home Institute Career Course on Wednesdays during the 
past winter has been attended by 2772 home-makers; our food 
shows have been visited by 6065 people, who have told us what 
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they like about America’s Coox Boox. Some have given us recipes 
which they considered better than ours; even the less experienced 
have provided valuable help by showing us where fuller explana- 
tions were needed. We have added, for instance, the warning that 
dumplings, if boiled too fast, will not hold together; that dough- 
nuts, though made ideally from very soft dough, are perhaps too 
difficult for the amateur to handle without the addition of an 
extra half-cup of flour. 

Every suggestion, in short, which seemed of general interest— 
and this meant changes in 240 pages—has been incorporated into 
the revisions of this second edition which is therefore, thanks to 
our readers, even better than the first. 

Since America’s Cook Book was first published our staff has 
assembled, either for “This Week” or for our daily “Food 
Markets” Column of the Herald Tribune, over 3000 new recipes, 
some of which belong logically in this book. Moreover, monthly 
contests have brought us 50,000 new cookery ideas, from which 
we have culled the best for inclusion in these pages. Many new 
_foods have come to the market in these past three years; 1300 
varieties have passed through the Home Institute, and this devel- 
opment necessitates new recipes. The tenderized hams now availa- 
ble have changed the process for cooking hams; the marked im- 
provement of frozen and canned goods also has affected cookery. 
Even the kitchen equipment used in the first edition had to be 
brought up to date. The chapters on wines were altered because 
some important vintages had run out and others had come on 
the market. All these constitute our reasons for a second edition. 
We are actuated besides by the same motives which led us to 
publish America’s Coox Book in the first place. 
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We had long felt a need for a truly national cook book, which 
would reflect the increasingly high standards of American food 
production and scientific food preparation, and which would in- 
clude recipes and ideas for interesting menus gleaned from cooks 
and epicures all over the world, from Paris to Papeete. Some of 
the most drastic changes in our eating habits during the past 
twenty-five years have been due to the widespread knowledge of 
dietetics. As a result, our consumption of lettuce, spinach, toma- 
toes, oranges and other “health foods” has greatly increased. This 
nation was also the first to develop, scientifically, baby foods and 
to perfect strained foods for babies and invalids. Pasteur gave to 
the world the greatest idea for protection against impure milk, 
but Americans perfected the method, applied it, and made it 
compulsory. 

During the past twenty years there has gone out from the 
Herald Tribune Home Institute, from women’s publications, from 
the food industries, from the Government and from Home Eco- 
nomics Colleges a constant stream of printed matter on the sub- 
ject of food, especially recipes. The Home Institute has itself sent 
to its readers, by request, more than 800,000 recipes. 

America’s Coox Book is the most comprehensive encyclopedia 
on cookery to be made available to the public. It represents twenty- 
three years of research and contains over 3000 tested recipes— 
recipes tested not only by Home Economics experts, but by the 
greatest of all cooking experts, the American home-maker. It is 
a handbook for daily living and a guide for more formal enter- 
taining. It answers the home-maker’s questions on cookery, diet, 
menus, table setting, buying, marketing, and the organization of 
that greatest of American institutions, the home kitchen. It is so 
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simple that it is understandable to the young housekeeper who is 
just beginning, so scientific and complete that it is an important 
addition to schools, laboratories and hospitals. Here will be found 
recipes for the epicure, the athlete, the invalid, the child, the baby, 
for men and women leading sedentary lives, for those doing hard, 
physical work, and for those who, come down to old age, still find 
pleasure in good eating. 

America’s Coox Boox has been prepared with great respect for, 
and pride in, the American people, and it is offered to them as 
the fruit of many people’s labor over a period of many years. 
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IN PLANNING a meal a first consideration is that it satisfy our sense 
of taste. For, according to Brillat-Savarin, taste is a sense that pro- 
cures us the greatest number of enjoyments. Closely linked with 
the sensory enjoyment of food is the desire for attractively served 
food. Yet the esthetic delights of eating are sustained only when 
accompanied by a feeling of health and well-being. Thus, perfectly 
planned meals are those that appeal to eye and palate and, at the 
same time, fulfill nutritional needs. Any one with a lively imagi- 
nation and the ability to cook well may evolve dishes that would 
please even a critical Savarin. But it requires some thought and 
a study of the fundamentals of nutrition to plan, day after day, 
meals that are satisfying and adequate for a family group. 


WHAT FOOD DOES FOR THE BODY 


Foop has been defined as any material which, when taken into 
the body, is digested, absorbed and used to build and replace body 
material, to provide energy or to maintain body processes. Some 
foods are primarily building and repairing foods; others, be- 
cause of their composition, yield energy; and still others furnish 
regulatory materials. It is helpful to know the various foods, and 
parts of foods, that perform these functions. 

Building and repairing foods include protein, minerals and water. 
All are essential to build and repair tissues, bone, muscle, blood 
and other fluids. Calcium and phosphorus form the largest part 
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of bones and teeth, and enter into the making of muscles, nerves 
and fluids. Iron, in conjunction with copper, is essential to the 
formation of blood. Water forms a large part of all tissues and 
fluids, so much so that four to six glasses a day are necessary in 
addition to the liquid contained in the foods. 


Energy yielding foods are the carbohydrates (starches and sugars), 
fats and proteins. Energy is measured in terms of calories or 
heat units. The carbohydrates are ready fuels and are used en- 
tirely for fuel or are stored as fat. Proteins, primarily building 
foods, are more complicated in structure than carbohydrates and 
only a part of them furnish-energy. Fat is the most concentrated 
fuel, yielding more energy per unit than the carbohydrates or 
proteins. Energy is necessary for all body functions, such as the 
simple acts of breathing, heart action and circulation of the blood, 
as well as for muscular activity during work and play. 


Body-regulating foods are minerals, vitamins, water and cellulose 
or roughage. Minerals aid in all body processes—iron in carrying 
oxygen to all parts of the body; calcium, potassium and phosphorus 
in the heart beat; sodium, potassium, chlorine and sulphur in 
maintaining the normal composition of body fluids. Vitamins 
aid in the utilization of food and help to prevent disease. Water 
helps to regulate body temperature and carry away waste prod- 
ucts from the body. And roughage, usually in the form of cellu- 
lose, facilitates the passage of food through the digestive tract. 


PRINCIPAL SOURCES OF FOOD CONSTITUENTS 


Carsonyprates include starches, sugars and cellulose and are 
found in cereals, breads, vegetables and fruits. Starches are found 
in such foods as breads, cereals, rice, spaghetti, macaroni and 
vegetables; and sugars are derived principally from cane and 
beet sugar, molasses, honey and syrups. 


Proteins occur in greatest quantity in meats, fish, eggs, milk and 
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cheese and in lesser quantities in whole grain cereals, nuts, and 
vegetables such as dried peas, beans and lentils. The amount and 
quality of protein are important factors in maintaining health. 
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CHICKEN WITH TOMATOES OR CHICKEN CACCIATORI 


A dish that men like. . . . The chicken is cut up for frying golden brown in 
pure olive oil. Large, plump tomatoes canned in their juices, onions, 
garlic, green and red peppers and spicy tomato paste are the ingredients 
used to make a rich sauce to serve with the chicken. 


Meat, fish, eggs, milk and cheese are excellent sources of protein; 
vegetables, bread and cereals are good sources but should be 
supplemented with foods such as milk, cheese, eggs, meat or fish. 


Fats exist largely in butter, cream, cheese, lard, edible oils, vege- 
table shortenings, salt pork and bacon. 


Minerals are component parts of manv foods. Diets are likely to 
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be deficient in calcium, phosphorus, iron and iodine. For good 
sources of minerals we look to the fruits, vegetables, especially 
the leafy vegetables, and the whole grain cereals. For our chief 
supplies of calcium and phosphorus we depend on milk and 
cheese; for zron and copper, on muscle meat, liver, oysters, egg 
yolk, leafy vegetables and legumes; for natural sources of iodine, 
on fish and seafood. 


Water is contained in most foods; it is not a measure of food 
value, but is consumed largely as a beverage in addition to foods. 


Vitamins are found in very small amounts in many foods. Sources 
for the six known to be necessary in the diet are given below. 


Vitamin A is essential for growth and reproduction and aids in 
building up resistance to disease; it is found principally:in cod 
and halibut liver oils, butter, milk, egg yolk, liver, kidney and 
green and yellow vegetables. 


Vitamin B stimulates appetite and is a factor in promoting growth 
and in maintaining normal muscle tone; it is distributed widely 
in fruits, vegetables, whole grain cereals and meats, especially 
pork. It is very soluble in water and readily destroyed by heat, 
hence long cocking of vegetables is to be discouraged. Vegetables 
should be cooked rapidly in a small amount of water until slightly 
crisp, not mushy. Since a greater amount of vitamin is destroyed 
in an alkaline solution, soda should not be added to preserve the 
color. 


Vitamin C 1s important for the development and maintenance 
of sound teeth and good bony structure; it is found in fresh raw 
fruits and vegetables, and is particularly abundant in raw pine- 
apple, oranges and tomatoes. It is readily destroyed by heat and 
prolonged exposure to the air, especially in alkaline solutions. 
The food should be cooked as quickly and for as short a time 
as possible; and baking soda should not be added to green vege- 
tables to preserve and intensify their color. Some raw fruits and 
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vegetables should be included each day in the diet to insure a 
supply of vitamin C. 


Vitamin D, the sunshine vitamin, directly influences the deposit 
of calcium in the tissues and hence guards against rickets in 
children; it is found in cod and halibut liver oils, salmon and 
egg yolk; some foods, irradiated or exposed to ultra-violet rays, 
are enriched with vitamin D; or vitamin D may be manufactured 
by the body following direct exposure to sunlight rays. This 
vitamin is not affected by ordinary cooking. 


Vitamin E is essential for reproduction and is widely distributed 
in foods, notably in the germ of wheat, in green lettuce and in 
vegetable oils. It is not readily destroyed by heat. 


Vitamin G is essential for health at all ages; a continued lack of 
it may result in an under-nourished condition known as pellagra 
in its extreme form, a disease most common in the South. A diet 
deficient in vitamin G results in loss of weight, slowing of growth 
and, in acute stages, digestive disturbances and inflammation of 
the skin. Vitamin G is present in fruits, vegetables, whole grain 
cereals, yeast, meat, glandular organs and milk. It is very soluble 
in water, and it is destroyed readily by heat in alkaline solutions. 


Food Requirements Vary. Besides including all the food con- 
stituents necessary for health, the meal planner must consider in 
what amounts each is needed to take care of bodily requirements 
at different age levels and under varying conditions of activity. 
Babies and very small children require large amounts of milk, 
the calcium-containing, bone-forming food. Boys and girls at 
periods of their most rapid growth, from 11 to 16 years of age, 
require ample food for growth and energy. A woman who does 
all her own work will have higher energy requirements than 
one who works at a sedentary occupation; and a man’s food 
needs will increase with muscular activity. In old age, body 
processes slow down and food requirements are proportionately 
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lessened. An individual in normal health manifests his state of 
well-being with a normal, healthy appetite for plain, wholesome 
food. See pages 940 and 944 for food requirements at different 
ages and levels of activity. 


NUTRITIOUS MEALS 


Many families do not spend wisely for food. One can be better 
nourished on a moderately low income when the meals are 
balanced, than on a liberal diet and income when no wisdom has 
been shown in the selection of foods. 

The easiest way to arrive at a well-balanced diet is to choose 
daily, some from each of the main food classes that serve to 
make up a well-rounded meal schedule. (See Table I, page 9.) 
These include: milk and cheese; vegetables and fruits; eggs, 
meat, poultry or fish; flours and cereals; fats and sugars. Or it 
may be simpler to balance the diet by averaging through the 
week—a quart of milk for each child and a pint for each adult 
daily, if milk is readily assimilated (people who cannot “digest” 
milk can depend on fruits and vegetables and other foods for 
their supply of calcium); some raw fruit or raw cabbage; eggs 
three or four times a week; meat, fish or cheese in some form 
each day; portions of butter or cream daily; and whole grain 
cereals, breads, dried fruits, potatoes and other vegetables and 


fruits, and moderate amounts of sugars or sweets to round out 
the menus. 


A Simple Test. As a further check on nutritional standards 
and to make certain the diet is not deficient in the important 
food constituents—the minerals, the vitamins and protein—check 
your menus on all three counts. 

For instance, the minerals which are least widely distributed 
in foods and which are most likely to be lacking in the minimum- 
cost diet are calcium, phosphorus and iron. Adequate calcium 
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will be supplied if the standard for the daily milk quota is adhered 
to—a quart of milk for each child and a pint for each adult— 
along with liberal servings of green vegetables. Phosphorus will 
be amply supplied if such foods as lean meats, milk, dried and 
fresh peas and beans, potatoes, whole grain breads, cereals and 
green, leafy vegetables are well distributed throughout the menus. 
Iron is liberally contributed by lean beef, liver, egg yolk, whole 
cereal breads, spinach and other green leafy vegetables and mo- 
lasses; and copper is to be found most abundantly in liver, oysters, 
molasses, chocolate or cocoa, mushrooms, currants, split peas, 
peanuts and almonds. 

A good supply of vitamins is assured if you can point to at 
least two good sources in the daily menus: Vitamin A is found 
in milk, eggs, butter, liver and the green and yellow vegetables; 
vitamin B in fruit, vegetables and milk; vitamin C in raw fruit 
or vegetables such as oranges, raw cabbage, tomatoes, raw or 
canned, and potatoes and the green vegetables if quickly cooked 
in a small amount of water; vitamin D in cod liver oil, in egg 
yolk, in irradiated milk, or by direct exposure to sunlight; vitamin 
G in eggs, meat, fruit, vegetables and milk. 

The protein will be taken care of in the children’s meals if 
each child receives one quart of milk daily, eggs three or four 
times a week and occasional servings of meat or fish as well as 
breads, cereals and vegetables. Adults will find their protein 
requirements supplied with a minimum of one pint of milk 
daily, one serving of meat, fish, cheese or eggs daily, and generous 
servings of breads, cereals and vegetables. Tables in the Appendix 
(pages 940 to 950) will be helpful in checking your diet. 


THE WEEKLY FOOD ALLOWANCE 


Some meal planners who like to buy food staples in advance can 
estimate very closely the amounts of cereals, potatoes, butter, 
shortening, sugar and eggs that will be needed throughout the 
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week. The size of the family group, individual appetites, and 
physical requirements are factors to be considered in estimating 
daily or weekly food allowances. Table I, on the following 
page, shows the approximate amounts and kinds of foods that 
may be included in a liberal diet over a period of one week, for 
family groups of two, four or seven members. 

Milk is provided on the basis of a quart of milk for each child 
and a pint for each adult. Provision is made for adequate amounts 
of fresh citrus fruits or tomatoes in the daily fare. Substantial 
amounts of green and yellow vegetables, potatoes, dried fruits 
and a variety of other vegetables and fruits are included. Sufficient 
eggs for the week, ample supplies of meat or fish, flours, cereals, 
fats and sugars are included in the estimate. A brief study of 
this table will help to show if greater or less emphasis should 


be placed on one group of foods, more than another, to bring 
the family diet into scale. 


PLANNING MEALS SUITABLE FOR CHILDREN 


Wirn few adjustments, the menus planned for grown-ups can 
be made to fit the needs of children. Small, normal children, six 
years and under, can be healthy and satisfied with simple foods 
when milk, eggs, cereals, fruits and vegetables form the backbone 
of the diet. Vegetables should be mashed or puréed for tiny 
tots. Meats, fish or poultry, when served, should be tender, and 
baked, roasted, broiled, or stewed, rather than fried. Generally 
speaking, highly seasoned foods are not for children at any age 
when good food habits, including the desire for simple foods, 
are being established. But grown-ups, too, can develop a liking 
for blander foods when the food is cooked and served attractively. 
Heavy pastries, rich cakes and fried foods need not appear often 
on the menu. When they do, a simple version of the same food 
prepared some other way should be offered very young children. 
Pie filling, for example, can be served in bread croustades or 


TABLE 1? 


SUGGESTED WEEKLY PLAN FOR A 
LIBERAL DIET FOR FAMILIES 
OF TWO, FOUR, SEVEN’ 


How Mucu To INCLUDE FOR A 


WHAT TO INCLUDE 
FAMILY OF | FAMILY OF | FAMILY OF 


TWO FOUR SEVEN 
Milk: 
Fluid milk or corresponding quantities of canned 
or dried milk, or cheese 7 qt. 21 qt. 42 qt. 
Vegetables and fruits: 
Potatoes and sweet potatoes 5 Ib. 9 Ib. 16 lb. 
Tomatoes (fresh or canned), and citrus fruit 5 lb. 9 Ib. 15 |b. 
Leafy, green, and yellow vegetables 6 lb. 10 lb. 16 lb. 
Dried beans and peas, peanut butter, and nuts YY |b. % |b. Y% Ib. 
Dried fruits 34 Ib. 1 Ib. 2 |b. 
Other vegetables and fruits 14 lb. 26 lb. 42 |b. 
Eggs 1 doz. 214 doz. 4 doz. 
Lean meat, poultry, and fish 7 |b. 11 lb. 18 lb. 
Flour and cereals: 
Flour, cornmeal, rice, macaroni, spaghetti, and 
assorted breakfast cereals, as well as corre- 
sponding quantities of white and whole-grain 
breads, other bakery goods, and crackers 4 lb. 7 |b. 11 lb. 
Fats: 
Butter, margarines, lard, oil, vegetable shorten- 
ing, salt pork, and bacon : 2 Ib. 34 Ib. 514 |b. 
Sugars : 
Sugar, jellies, jams, honey, syrups, and molasses 2 Ib. 3 Ib. 514 |b. 


1R. S. Carpenter and H. K. Stiebeling, Diets to Fit the Family Income, Farmers’ Bulletin 
No. 1757, United States Department of culture, p. 7; columns for families of two and four 
have been reversed. ‘ 

2Family of two (two moderately active adults). Family of four (two moderately active 
adults, a boy of 10 and a girl of 8). Family of seven (two moderately active adults, a girl of 15, 
a boy of 13, a boy of 10, a girl of 8, and a child of 3). 
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with plain cakes, rather than in pastry. A codfish mixture which 
is to be deep-fried for grown-ups can be escalloped in little 
ramekins for children, extra milk added to keep the mixture 
moist. And the child can still receive his quota of a quart of milk 
a day, and the adult his pint, if milk soups and desserts are served 
often on the menu. 


FOOD COMBINATIONS 


A MEAL may be nutritionally adequate and yet fall short of 
dietetic standards if it is lacking in appetite appeal. It will be 
pleasing and appetizing depending upon how it looks, how it 
tastes and how it feels to tongue and palate. See section on Menu 
Making (page 854) for menu suggestions. 


Color attracts the eye, and if pleasing, stimulates the digestive 
juices. It is surprising how a dietetically correct meal is usually 
an attractive meal. Green and yellow vegetables supply rich 
sources of vitamins and minerals. And there is no prettier com- 
bination than the leaf-green of spinach and the ruddy orange of 
winter squash, A grating of yellow cheese on vegetables, a dust- 
ing of scarlet paprika, or the rich jewel coloring of fresh and 
dried fruits in combination with meat, can rescue a meal from 
mediocrity. The ruby pimiento, the full-blooded tomato—stewed, 
grilled, or served fresh to garnish a platter of cold cuts—can perk 
up a main dish as well as the appetite. Pickles and relishes lend 
color as well as variety to the meal, but they should not con- 
stitute the sole resource for added color. 


Flavor. ‘Even though robust appetites need no coaxing, accent 
on flavor is important. We thrive best on meals that counteract 
blandness with a mingling of sharply sweet or sharply acid food 
flavors. A food of delicate, naild flavor may be right enough by 
itself, but the meal as a whole requires occasional strong flavors 
to relieve monotony. Crisp bacon, by contrast, points up the 
flavor of a bland, sweet fish. A sharp cheese or just a suggestion 
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of onion may be the one flavor-activator that a salad needs to 
give it character. The judicious use of herbs and seasonings 
works magic with plain, substantial foods. Try a sprinkle of sage 
on baked pork chops. Flick the clove box gently over French 
oil dressing or coleslaw. See how crushed fresh mint enlivens 
most green vegetables. Add a dash of celery salt to coleslaw for 
a new, fresh flavor. A definite hint of bay leaf will improve the 
stew. 


Texture. Meals may be cockle-warming or indifferent, depend- 
ing upon the proper association of food textures. Strive for 
contrast in texture between soft and crisp foods. Things like 
nuts and shredded coconut are more than dessert garnishes. 
Their chewy quality increases the lasting enjoyment of subtle 
dessert flavors. Crisp salad greens and a relish with a decided 
crunch to it improve most of the main dishes they are allowed 
to pair with. Even a change in the texture of bread or rolls 
adds interest to the meal as a whole—a crisp, French loaf substi- 
‘tuted for soft bun bread, or the clinging, lingering quality of 
good rye bread for the more commonly consumed wheaten loaf. 


Temperature contributes to the palatability of a meal. “Hot 
things hot and cold things cold” is a good adage but not to be 
carried to extremes. In hot weather, one hot dish is more satisfy- 
ing than a succession of cold dishes and north-pole beverages, 
while the coldest day demands something more than tongue- 
scorching victuals to add interest to the meal. A green salad or 
fresh fruit dessert may be the simple answer to a meal that errs 
on the side of too many hot dishes. 


SPECIAL NUTRITIONAL PROBLEMS 


SPECIAL nutritional problems require the attention of a physician. 
Diets unsanctioned by a physician may lead to serious complica- 
tions. But when the cause has been established, the physician’s 
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task is simplified if the meal planner can meet him half-way in 
working out a suitable diet. Overweight and underweight, anemia 
and idiosyncrasies to certain foods frequently yield to diet, in 
addition to the treatment prescribed by a physician. If the meal 
planner knows the simple fundamentals of nutrition—foods that 
are protein-containing, starch, fat, or iron-containing—she can 
simplify the diet problem and create more interesting meals for 
the person concerned. 


Overweight. One of the causes of overweight in the normal 
individual is eating more food than the body requires to meet its 
energy needs. The extra food is stored as fat. To lose weight 
the body should receive less food than it actually needs for energy, 
so that it may draw upon body tissue for fuel to induce a gradual 
loss of weight. This does not mean that any one food should 
be eliminated exclusively from the diet. A normal diet that 
furnishes necessary protein, minerals and vitamins and certain 
amounts of fat and starch for energy, is required by the fat person 
as well as the lean. But usually, gradual loss of weight can 
be achieved by cutting down the starches, fats and sugars. One 
compensates for a hungry feeling by eating plenty of fresh and 
cooked unsweetened fruits and vegetables. Table KXXIX (page 
949) in the Appendix will aid the meal planner in judging the 
calorie value of many foods. In special cases where glandular or 
other pathological disturbances are present, diet alone is not suf- 
ficient. Such cases require the direct supervision of a physician. 


Underweight. In order to gain weight, thin people reverse the 
procedure. To store up fatty tissue, their food intake must be 
greater than the body actually needs to meet minimum energy 
requirements. Starches and fats alone will not put on weight. 
The diet must be normal in all respects if it is to function prop- 
erly. There should be an abundance of the regulatory foods, 
fruits and vegetables, to stimulate the appetite. Sometimes ap- 
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preciable gain is shown when extra milk, bread and whole grain 
cereals are added to the diet. It is unwise to depend upon sweets 
and rich, fatty foods to put on weight, since these foods some- 
times dull the appetite for other necessary food elements. The 
thin person may find it more satisfactory to eat five or six small 
meals rather than three substantial meals, since the desire for food 
is often lacking. Again, Table XXXIX (page 949) will be useful. 


Food allergy is a condition common to many people, wherein 
specific foods are not tolerated. Any one of a number of foods, 
such as wheat, eggs, milk, butter, meats, tomatoes, or straw- 
berries, may be the chief offender in producing skin irritation 
or general physical discomfort. A physician should be consulted 
to determine, by tests, which food or foods to avoid. The meal 
planner must provide meals that do not include the food to 
which the sufferer is allergic. Sometimes the problem is very 
simple and the elimination of one food may be all that is neces- 
sary to bring relief; or, the condition may be more complicated, 
when, for instance, the individual is allergic to wheat flour, a 
component part of many dishes in everyday use. When wheat 
flour is the disturber, other flours may be substituted, such as 
flours from corn, rice, rye, barley, lima beans, or soy beans. Very 
palatable quick breads can be made from these flours as part 
substitution for wheat. See page 44 for basic flour substitutions 
and equivalents to one cup of flour. When complete substitution 
must be made, it requires some ingenuity and experimenting to 
evolve a palatable baked product. The section on Cookery Methods 
(page 44) contains helpful material on the substitution of various 
ingredients. 

Commercially prepared substitutes are available for those who 
cannot eat butter or milk or certain of the protein foods. In 
most instances, complete avoidance of the irritating food is suf- 
ficient to relieve an allergic condition. 


Anemia is a condition brought on by insufficient iron in the 
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blood. There may be many contributing factors and only a physi- 
cian should attempt to determine the cause and prescribe a course 
of treatment. Foods rich in iron are encouraged. These include 
lean meat, liver, kidney, egg yolk, shellfish, green leafy vege- 
tables, dried peas and beans, molasses, whole grain cereals and 
breads. Copper is closely allied with iron in foods and is also 
essential to the formation of red blood cells. The Chart (page 
943) shows relative importance of some common foods as sources 
of iron and copper. 


Low carbohydrate tolerance is a condition wherein the carbohy- 
drates, the starches and sugars, are not assimilated well by the 
body. Diabetes mellitus is an extreme form of this condition, 
and must be treated strictly under the supervision of a physician. 
Milder evidences of an inability to assimilate carbohydrates can 
be met by the partial elimination of carbohydrate foods from the 
diet. Starch-containing foods include potatoes, bread, cereals, 
macaroni, spaghetti and noodles; and foods rich in sugar com- 
prise sweet desserts, candy and confections, and dried and sweet- 
ened fruits. Fruits and vegetables which, in general, are low in 
carbohydrate, may be substituted for the more concentrated car- 
bohydrate foods. See Appendix (page 940) for list of vegetables 
and fruits grouped according to their starch and sugar content. 
On a well-rounded diet containing liberal amounts of fresh and 
cooked fruits, vegetables, milk, cheese and eggs, the appetite can 
be satisfied and nutritional needs adequately met. 


Diet for Convalescents and the Aged. When there is no physical. 
complication, the problem of feeding convalescents and old peo- 
ple is comparatively simple. With the convalescent, the aim is 
to induce a return to normal weight and build up appetite and 
body tone. As little strain as possible should be placed on the 
digestive system. Depending upon the strength of the individual, 
the physician may prescribe a “soft” or a “light” diet. The food 
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requirements of the aged are comparatively small. Since body 
processes tend to slow down with age, a light, readily digested 
diet is suitable. If there is complete inability to masticate food, 
a soft, semi-liquid diet may be better borne. In either case, the 
physician’s directions should be heeded. 

A “soft” diet requires the sieving of all fruits and vegetables 
to remove the cellulose. Milk, when well tolerated, is allowed 
in many forms—in soups, sauces, milk desserts and beverages. 
Bread, at least a day old, preferably toasted, may be included, 
plain, or softened with milk or soup. Meat is not usually included 
in the “soft” diet; eggs and milk furnish the necessary protein. 

A “light” diet, unless otherwise indicated by the physician, 
allows raw and cooked fruits and vegetables. Meat, chicken and 
fish are baked, broiled, stewed or boiled, rather than fried. Highly 
seasoned and stimulating foods tend to irritate a delicate diges- 
tive tract and should be avoided. Desserts should be simple and 
bland, consisting of plain custards, cornstarch pudding, ice cream, 
and stewed and fresh fruits. 


Diet-O-Mania, or the desire to embrace each new diet that comes 
along, enlists the interests of millions of seekers-after-health. 
Much lasting harm has come to many who have experimented 
with diet fads without consulting a physician. It pays to know. 
from whom you are getting your information. Recognized nutri- 
tion authorities are the first to sponsor any diet or new com- 
bination of foods definitely shown, by irrefutable tests, to be 
promoters of health and well-being. But unless a diet theory is 
sound and has proven conclusively, by research and experiment, 
that it accomplishes ends claimed for it, the medical profession 
and leaders in the nutrition field can be depended upon to with- 
hold their support. It is advisable, therefore, to consult a reputa- 
ble physician before embarking on a special diet regime. 
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Many useful facts pertaining to cookery in general have been 
compiled and assembled in this introductory section on food 
preparation. They represent the practices observed in the recipes 
included in this book and are also those that are in current use 
in standard food preparation. . 

To simplify and to make more uniform the use of cookery 
terms, definitions, or explanations are given for ingredients, proc- 
esses or methods of technique, and for many prepared products. 
Some foreign words and phrases used in cookery are included in 
appendix. The temperatures and time for roasting and cooking 
meats of all kinds, baking, deep-fat frying and sugar cookery 
in syrups, frostings and candies, have been assembled in con- 
venient tables. Some cookery processes which apply in several 
different recipe sections have been discussed here rather than in 
those divisions. Batters and doughs are taken up in detail to show 
the relation between the various ingredients used in them. Hints 
on deep-fat frying and on sugar cookery will help to simplify 
those operations. 

A table of measurements and weights used in cooking, and also 
some of the equivalents used in the substitution of one ingredi- 
ent for another are given here. The approximate measure per 
pound, or a similar purchasing unit, is included in the section 
on “What to Buy.” Some of the commonly used basic proportions 
for different leavening agents, for liquid and flour in various 
batters and doughs, and for the thickening power of different 
starches and proteins are summarized for easy reference. 
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DEPENDABLE EQUIPMENT FOR DEPENDABLE RECIPES 


Top Left: Cast-iron Dutch oven—holds the heat for long, slow cooking of 
stews and pot roasts. 

Top Right: Double fryer—two pans in one. The top is a separate fryer, or can 
be used to make a covered cooker. 

Lower Left: Heat-proof glass double boiler. You can tell at a glance when 
the lower pot needs more water. 

Lower Right: Electric enamel steamer. Steam circulates through tiny holes 
over the food in the upper and lower compartments. 
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COOKING AND BAKING IN HIGH ALTITUDES 


Iv is a well-known fact that as the air becomes lighter with eleva- 
tion, its weight or pressure upon the earth’s surface becomes 
increasingly less. Because of this decreased atmospheric pressure, 
many standard cookery methods, especially those involving boil- 
ing or the baking of batters and doughs, frequently need to be 


modified. 


The effect of altitude on the boiling temperature of water is 
explained on page 20. A pressure cooker will help to shorten 
the cooking time with foods that would otherwise require long 


boiling. 


Many complex factors are involved in changing sea-level recipes 
for batters and doughs to meet specific altitude changes. The 
more common practices are mentioned in the recipe section on 
cakes (page 537). More detailed information for those who wish 
to adapt sea-level recipes to a higher altitude may be obtained 
from the various experiment stations in high altitude regions. 


(Bibliography, page 952.) 


DEFINITIONS OF INGREDIENTS 


Bouillon Cube—A small cube of 
dried meat or chicken extracts 
and seasonings; used with water 
to make bouillon. 
Caramel—Burnt sugar, used for 
coloring and flavoring. 
Cider—The juice expressed from 
apples; used as a beverage and for 
making vinegar. 

Condiment—A pungent substance 
used to give relish to food. 
Cracklings—The crisp residue of 
fat after the lard or fat has been 


removed, 


Drippings —'The fat and juice 
which drops from roasting meat. 
Egg Whites, Stiffly Beaten — 
Whites beaten until stiff, but not 
dry. 

Egg Yolks, Well Beaten—Yolks 
beaten until thick and lemon- 
colored. 

Fat—General term for solid and 
liquid edible fats. 

Fillet—Long, thin, boneless strip 
of lean meat or fish. 

Gelatin—A purified protein formed 
by continued boiling from collagen, 
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a substance present in the con- 
nective tissues and bones of ani- 
mals. 


Heavy Cream, Whipped—Cream 
whipped until it begins to thicken 
and hold its shape. 

Herb Bouquet—A bunch of mixed 
fresh herbs tied together in a small 
bag, or mixed dried herbs. Used 
for seasoning meats, stuffings and 
soups. 

Hydrogenated Fat—A white plas- 
tic fat made from soft and liquid 
fats by the addition of hydrogen. 
Junket Tablet—Small tablets con- 
taining rennin, a substance that 
coagulates milk. (Rennin is pre- 
pared commercially from the lin- 
ing of a calf’s stomach.) 
Legumes—Vegetables which bear 
their fruit or seeds in pods such as 
peas, beans, lentils and soy beans. 
Marinade— An oil-acid mixture 


used to give flavor to meats or 19 


salads. 

Oil—A liquid fat. 

Paste—A smooth mixture of flour 
and water used to thicken a 
liquid. 

Roux—A smooth, cooked or un- 
cooked mixture of flour and but- 
ter or other fat used to thicken 
sauces and soups. 

Seasoning—See Condiment. 
Shortening—A general term given 
to any fat used for making a 
product short or tender, as in 
breads, cakes, cookies and pastries, 
etc. 

Spice—See Condiment. 
Vinegar—A dilute acetic acid 
combined with other acids and 
flavors of the fruit from which it 
is made. (Unless otherwise quali- 
fied, means cider or apple vinegar.) 
Wine—Fermented juice of grapes. 


DEFINITIONS OF COOKERY PROCESSES 


Bake—To cook by dry heat, usu- 
ally done in oven; called roast- 
ing when applied to meats. 
Barbecue—To roast meat on spit 
or rack over coals, usually bast- 
ing with highly-seasoned sauce. 
Baste—To moisten foods, usually 
meat, while cooking; melted fat, 
meat drippings, water and fat, 
water, or special sauce may be 
used. 

Beat—To make a mixture smooth 
or to incorporate air by a brisk 


regular movement that lifts the 
mixture up and over. A mechani- 
cal mixer or a rotary movement 
of the wrist is used for beating. 
To beat eggs: whole, slightly— 
Beat in bowl] or cup enough to mix 
yolk and white. 

Whole, well beaten—Beat with ro- 
tary egg beater in small bowl until 
eggs are light and foamy. 

Yolks, well beaten—Beat with ro- 
tary egg beater in small bow! un- 
til they become thick and light. 
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Whites, stiffly beaten— Beat in 
large bowl or on platter with ro- 
tary egg beater or flat wire whisk. 
For cakes, beat until whites form 
soft little peaks when beater is 
lifted, but are still moist and 
glossy. For meringues, beat un- 
til stiff, then beat in sugar. 


Blanch—(1) To remove skins from 
fruit or nuts by allowing them to 
stand in boiling water from 1 to 
5 minutes, then by draining, rins- 
ing in cold water and slipping 
off skins. (2) To reduce strong 
flavor or set color of food by 
plunging into boiling water. 
Blend— To combine ingredients 
thoroughly. 


Boil—To cook in liquid, eats 
at the boiling temperature. The 
boiling point is reached when bub- 
bles rise continuously and break 
at the surface. The boiling point 
of water varies with altitude; at 
sea level it is 212° F.; it decreases 
about 1°F. for every 500 feet of 
elevation. For instance, at 1000 
feet elevation, water boils at 210° 
F.; at 3000 feet elevation, at 206° 
F.; at 5000 feet, at 202° F. 

The boiling point increases un- 
der pressure of enclosed steam, 
and foods cook in less time: at 5 
pounds pressure, the boiling point 
is 228° F.; at 10 pounds pressure, 
it is 240° F.; at 15 pounds pres- 
sure, it is 250° F. 

Braise—To brown meat or vege- 


tables in small amount of hot fat, 
and then cook slowly in closely 
covered utensil on top of stove or 
in oven, adding a very small 
amount of liquid or cooking in 
meat juices. 


Bread—'To cover with bread 
crumbs preparatory to cooking. 
See Coat. 


Broil—To cook directly under a 
flame or red hot heating unit, or 
over an open fire or grill. 


Candy—To cook fruit in heavy 
syrup until transparent, then drain 
and dry; to cook vegetables with 
sugar or syrup and fat to glaze. 


Caramelize—To melt sugar slowly 
over low heat until it develops 
characteristic flavor and brown 
color. 


Coat—(1) To dip food into salted 
flour until all sides are evenly cov- 
ered. (2) To dip food into slight- 
ly beaten egg, then in seasoned 
crumbs. With moist foods it is 
best to dip first into crumbs, then 
eggs, then again into crumbs. 
Chop—To cut into pieces with a 
sharp knife or cutter. 

Coddle—To cook slowly and gent- 
ly just below the boiling point; 
eggs and fruit are coddled. 
Combine—To mix together all in- 
gredients. 


Cook—To prepare food by heat 


in any form, such as direct, dry 
or moist heat. 
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Cream—To make soft, smooth 
and creamy by rubbing with back 
of spoon or other utensil; usu- 
ally applied to fat and sugar. 
Crisp—To make firm and brittle; 
in very cold water, a moist, cold 
place, or a moderate oven. 
Cube—To cut into small cubes or 
solids of six equal square sides. 
Cut—(1) To divide food in pieces 
with knife or scissors. (2) To 
combine fat with dry ingredients 
using two knives, a fork or blender. 
Devil—To prepare with hot sea- 
soning as pepper, mustard, etc. 
Dice—To cut into small cubes. See 
Cube. . 

Dissolve—To cause a liquid and 
a dry substance to pass into a’ solu- 
tion. 

Dot—To scatter small bits, as but- 
cer, over surface of food. 
Dredge—To coat with some dry 
ingredient, as flour or sugar. 
Dust—To sprinkle or coat lightly 
with flour or sugar. 

Fireless Cooking—'To cook by 
means of stored heat in insulated 
oven or fireless cooker. 
Fold—(cut and fold)—To combine 
ingredients by cutting vertically 
down through the mixture with 
spoon or whip, then turning it 
across bottom of bowl and bring- 
ing it vertically up—a sort of roll- 
ing-down-up-over motion. 
Fricassee—To cook by braising. 


Applied to such foods as poultry, 
game and meats, cut into pieces. 
Fry—(1) To cook in small amount 
of fat, also called sauté or pan- 
fry; (2) to cook, immersed, in a 
deep layer of hot fat, also called 
deep-fat frying; (3) to cook, part- 
ly immersed, in a 1- to 2-inch layer 
of fat. 

Garnish—To decorate. 
Glacé—'To make smooth and 
glossy with icing, thin syrup cook- 
ed to the crack stage, or jellies and 
jams. | 
Grate—To wear away into small 
particles by rubbing on a grater. 


_ Grill—See Broil. 


Grind—To reduce to particles by 
cutting, crushing or friction. 
Julienne—To cut vegetables into 
match-like strips. 

Knead—To work and press dough 
with the hands accompanied by 
folding and stretching. 

Lard—To place strips of fat, called 
lardoons, on top of meat, to insert 
them in gashes on sides of meat, 
or to insert them into lean meat 
by means of a larding needle or 
skewer; this is done to add fat 
and to prevent dryness. 
Marinate—To add a marinade 
(oil-acid mixture) and let it stand 
to season the food. 

Mask—To cover completely, usu- 
ally with mayonnaise or thick 
sauce. 
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Melt—To change to a liquid by 
heat. 

Mince—To cut or chop into very 
fine pieces. 

Mix—To combine ingredients into 
one mass, usually by stirring. 
Pan-broil—To cook uncovered in 
a hot frying pan, pouring off fat 
as it accumulates. Pan is un- 
greased; or rubbed lightly with fat 
to prevent sticking of food. 
Pan-fry—To cook in small amount 
of fat. See Fry. 

Parboil—To boil food in water 
until partially cooked. 
Parch—To dry and brown with 
dry heat, applied to such grains as 
corn. 

Pare—To cut away outside cover- 
ing. 

Pasteurize—To partially sterilize 
a liquid at a temperature (140°— 
180° F.) which destroys certain 
pathogenic organisms and arrests 
fermentation. 

Peel—To remove outer covering 
by stripping it off. 

Poach—To cook gently in hot 
liquid, usually below boiling 
point, so shape of food is retained. 
Render—To free fat from connec- 
tive tissue by means of heat. 
Roast—To cook by dry heat, usu- 
ally in an oven. See Bake. 
Salt—To apply salt; to cure or sea- 
son with salt. 

Sauté—To fry in small amount of 
fat. See Fry. 


[ DEFINITIONS | 


Scald—To bring to a temperature 
just below the boiling point. To 
scald milk, heat, covered, over 
boiling water until foamy on top. 


Scallop—To bake a food, usually 
cut in pieces, in a casserole with 
sauce or other liquid. The top is 
usually covered with crumbs. Food 
and sauce may be mixed together 
or arranged in alternate layers. 


Score—To cut narrow grooves or 
gashes. 


Scramble— To prepare eggs by 
stirring together while cooking. 


Shirr—To break (eggs) into a 
dish with cream or crumbs and 
cook in oven or on the fire. 


Sift—To mix several dry ingredi- 
ents and to put through a sieve 
once or several times; use 2 
squares of paper or 2 bowls, sift- 
ing from one to the other. 


Simmer—To cook in liquid below 
the boiling point—about 185° F. 


Skewer—To fasten meat or poul- 
try with long pin of wood or 
metal to keep it in shape during 
cooking. 


Steam—To cook in steam. 


Steep—To soak in a liquid below 
the boiling point to extract color, 
flavor or other qualities. 


Sterilize—To destroy microorgan- 
isms. In cooking, usually done by 
boiling in water, by dry heat or by 
steam. 
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Stew—To cook slowly in a small 
amount of liquid for a long time. 
Stir—To mix ingredients with a 
circular motion until blended. 
Toast—To brown by direct heat; 
breads, nuts or marshmallows. 


Try out—To fry solid fat or fat 
meat, cut in small pieces, until fat 
is separated from membrane. 


Whip—To beat rapidly, as eggs, 
cream, gelatin, to incorporate air 
and produce expansion. 


DEFINITIONS OF PREPARED PRODUCTS 


Appetizer— A small, individual 
portion of food or drink, served 
before or as the first course of a 
meal. 

Aspic—A savory meat jelly used 
to garnish meat or fish, or to 
make a mold of meat, fish, etc. 
Batter—A mixture of flour, liquid, 
etc., of such consistency that it 
can be beaten or stirred. 
Bisque—A rich cream soup usu- 
ally of shellfish, or a frozen ice 
cream with nuts in it. 

Bombe Glacé—A melon or round 
mold lined with one kind of ice 
cream and filled with another ice 
cream or an ice. 
Bouillabaise—Several varieties of 
fish cooked like thick chowder 
with white wine. 

Canapé—An appetizer made of 
fried or toasted bread spread with 
some highly seasoned food. 
Cobbler—A type of deep-dish fruit 
pie made with rich biscuit dough, 
with top and side crusts, or with 
top crust only. 

Cocktail—An appetizer. May be 
liquid (vegetable or fruit juice 


or alcoholic beverage) or solid 
(fruits or shellfish with sauce). 
Compote—Fruit stewed in syrup. 
Consommé—A light-colored clear 
soup made usually from a com- 
bination of meats. 

Cream Sauce—A _ white 
made with cream. 


sauce 


Croquettes—A mixture of cooked 
and chopped ingredients, as fish, 
meat, cheese, etc., held together by 
a thick sauce, shaped—usually in 
cones—dipped in egg and crumbs, 


and fried. 


Croustade—A case for creamed 
meat or fash, made from bread, 
and fried or brushed with butter 
and browned in oven. 

Croutons—Small cubes of fried 
or toasted bread served with soup. 


Curry—A stew cooked with curry. 


Custard— A cooked or baked 
sweetened mixture of eggs and 
milk. , 

Cutlet—A small piece of meat, 
usually veal, cut from leg or ribs, 
for broiling or frying; or a mix- 
ture, usually of fish, shaped and 
cooked like a meat cutlet. 
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Deep-dish Pie—A fruit pie with 
top crust only, baked in a deep 
dish. 


Dough—A mixture of flour, 
liquid, etc., of such consistency 
that it can be handled or kneaded. 
Eclair—A small oblong pastry 
filled with custard or whipped 
cream. 

Entrée—A small made dish that is 
served as a separate course be- 
tween the heavy courses of a for- 
mal dinner; in informal meals the 
chief dish of the main course may 
be called an entrée. 
Fondant—Sugar syrup cooked to 
soft ball stage (234° F.), cooled 
and kneaded to smooth creami- 
ness. 

Fondue—A light, fluffy baked food 
made with eggs, cheese and milk 
and thickened with bread or 
cracker crumbs. 

Frappé—Diluted sweetened fruit 
juice frozen to a mushy consist- 
ency and served in glasses. 
Fritters—A mixture of chopped 
fruit, vegetable, fish, or meat with 
a batter; or pieces of fruit, vege- 
table or fish enclosed in a batter, 
dropped by spoonfuls into deep 
hot fat and fried. 

Goulash—A thick Hungarian stew 
made from beef or veal, flavored 
with vegetables and paprika. 

Ice Cream—A frozen product 
made from cream or a combina- 
tion of milk and cream, sweetened 


and flavored. Plain, American or 
Philadelphia Ice Cream contains 
only thin cream, sweetening and 
flavoring. French Ice Cream is 
made from a combination of cream 
and custard. Bisque Ice Cream is 
usually higher in fat than plain 
ice cream with the addition of 
dried macaroon or sponge cake 
crumbs, or marshmallows. Parfait 
or New York Ice Cream is high 
in fat with sufficient egg yolks 
used to produce a distinct yellow 
color. Mousse is frozen whipped 
cream, sweetened and flavored. 
Pudding is a high-fat ice cream, 
with eggs, nuts and fruits added 
and highly flavored or seasoned. 
Neapolitan Ice Cream—A layered 
brick of three ice creams variously 
colored and flavored, or a com- 
bination of ice creams and an ice. 


Ices—A frozen mixture of fruit 
juice, sugar and water, which may 
or may not contain gelatin or egg 
white. 

Infusion—The liquid extract ob- 
tained by steeping a substance, as 
coffee, herbs, etc., in a liquid: — 
Junket—A dessert of milk coagu- 
lated by rennet, sweetened and 
flavored. 

Kisses—Small meringues. 
Macaroons—Small cakes made 
from egg whites, sugar, almond 
paste or powdered almonds. 
Macédoine—A mixture, usually of 
vegetables or fruit. 
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Marguerite—A saltine covered with 
mixture of boiled frosting and 
nuts or coconut and baked in the 
oven until browned. 
Meringue — (1) A stiffly beaten 
mixture of egg whites and sugar 
used to cover the top of a pie, 
usually browned in the oven, or 
(2) made into small cakes and 
baked. 
Mignon Fillets—Small tender fil- 
lets, usually from beef tenderloin. 
Mocha—A flavor from coffee in- 
fusion or a combination of coffee 
and chocolate. 
Mousse—See Ice Cream. 
Pancakes—Flat batter cakes baked 
_ on a griddle on top of stove. Also 
called Griddlecakes. 
Parfait—See Ice Cream. The term 
also may signify ice cream with 
syrup and sometimes fruit or nuts 
served in a (tall) parfait glass. 
Patty—A patty shell filled with a 
creamed mixture of chicken, fish. 
Patty Shell—A small container 
made from puff paste. 
Pilau — Rice stewed with meat, 
poultry or fish, spices, etc. 
Purée— A heavy, smooth, very 
thick liquid made by rubbing 
cooked foods through a sieve. 
Ragout—A highly seasoned thick 
stew. 
Ravioli—A_ sayory meat mixture 
enclosed in noodle dough, and 
cooked in boiling water. 


Relish—A highly flavored or sea- 25 


soned food used with other foods 
to make them more palatable or to 
stimulate appetite. 


Rissole—A savory meat mixture 
enclosed in rich pastry and fried 
in deep fat. 


Sherbet—A frozen fruit juice mix- 
ture similar to an ice, with egg 
white, gelatin or milk added to 
decrease the size of crystals. For 
milk sherbet milk is used in place 


of all or part of water. 


Soufflé—A delicately spongy hot 
food dish made from a sweet or 
savory mixture, as cheese, meat, 
fish, vegetables, fruit or chocolate 
and made light by stiffly beaten 
egg whites. 


Stock—The liquid in which meat, 
poultry, fish or vegetables have 
been cooked. 

Timbale—An unsweetened custard 
combined with minced vegetable, 


chicken or fish, molded and baked. 


Timbale Case—A small case of 
batter fried in deep fat on a spe- 
cial iron. Used with cream mix- 
tures and desserts. 


Torte—A rich cake usually made 
from crumbs, eggs and nuts. 


Tutti-frutti—Mixed fruit. 


White Sauce—A mixture of fat, 
starch (usually flour) and milk or 
part milk and stock, seasoned and 
cooked until smooth and creamy. 
To use rice flour, see page 48. 
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TABLE II 


OVEN TEMPERATURES IN BAKING AND 


1 
ROASTING 
TERM USED Is APPLICATION 
TURE 
degrees F. 


Very slow oven 200-250 | Fruit cakes, large 
Slow oven 250-325 | Fruit cakes, pound cake, kisses, macaroons, angel food 


Moderately slow | 325-350 | Custards, soufflées, brownies, gingerbread, fruit bread, 
meringues, meats, sponge cake 


Moderate 350¥875 | Layer cakes, cup cakes, drop cookies, baking-powder 
breads, winter squash 


Moderately hot 375-400 | Rolled and sliced cookies, apples, fish 
Hot 400-450 | Muffins, cornbreads, pies,?, yeast bread,? yeast rolls 


Very hot 450-500 | Biscuits, popovers,? cream puffs, potatoes 


1When oven is equipped with an automatic heat control, set regulator at desired tempera- 
ture before oven is lighted. If food does not bake satisfactorily in the time indicated in recipes, 
thermostat may need adjusting. Call local ‘trange’’ dealer to make the necessary adjustment. 

A portable oven thermometer of reliable make will register the temperature of the oven 
accurately, and should be used if possible when the oven has no regulator. Place thermometer 
at one side and towards the front of the rack on which food will be baked, turning it so it may 
be read quickly when the oven door is opened. Burners must be adjusted frequently to keep 
oven at desired temperature. To test the accuracy of a mercury thermometer, heat it in hot 
water deep enough to cover the bulb. When the water has boiled about one minute, at sea 
level the thermometer should read 212° F. For variations in boiling point due to altitude, see 
Boiling (page 20). 


Practical oyen tests may be used to indicate some oven temperatures. Set a pan sprinkled 
with flour in heated oven. Fora 
Slow oven flour turns delicate brown in 5 minutes. 
Moderate oven flour turns golden brown in 5 minutes. 
Hot oven flour turns deep, dark brown in 5 minutes. 
Very hot oven flour turns deep, dark brown in 3 minutes. 
These tests may also be made with white tissue or white unglazed paper. 
*Start at this temperature; reduce temperature to finish baking. (See Table III, page 27.) 


APPROXIMATE TIME TO ALLOW WHEN BOILING OR BRAISING (FoR SERVING 6) 


Beef—Stew, 2%, hrs.; corned beef, 3 hrs.; pot roast, 314 hrs.; boiled 
beef (one piece), 3% hrs. 
Mies 1 hr.; stew, 2 hrs.; pot roast, 2% hrs.; boiled (thin piece), 
2 ODIs. 
Lamb and Mutton—Stew, 2 hrs.; pot roast, 244 hrs.; boiled (leg), 3 hrs. 
Haas (whole, approximate 10 lbs.), 4 hrs.; pressure cooker, 
2 OIs. 
Poultry (fowl)—Boiled (6 lbs.), 4 hrs.; braised or pot roast, 34 hrs. 
Fish (fillet or steak)—Boiled, 6 min. if thin, 10 if thick. Same for 
steaming. 
Tongue—Boiled: beef, 34 hrs.; veal, 2% hrs.; lamb, 144 hrs. 
Heart—Boiled (beef, calf, lamb or pork), 2 to 3 hrs. 
Tripe—3 hrs. or until tender. 
*¥or specially cured hams follow packer's cooking directions on label attached to ham. 
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TABLE III 


Baxinc TEMPERATURES AND TIME FOR PREHEATED Oven! 
BATTERS AND DOUGHS 


TIME ; TIME 
ant TEMPERA- |(  ppRoxI- rOOn TEMPERA- | ( , ppnoxt- 
uae MATE) AUR MATE) 
: degrees F. | minutes degrees F. | minutes 
Breads—Quick Cakes, without fat 
Baking Powder Angel Food 325 | 1-114 br. 
Biscuits 450 12-15 Sponge Cake 325 60 
Coffee Cake 400 30 Jelly Roll 350 20 
Corn Bread 400 30 
Fruit or Nut Bread 350 60 Cookies 
Muffins 425 20-30 Drop 375-400 8-12 
Powavas 450 \| 20 \ || Rolled 375 12 
Pp then 350 {| 15-20 || Sliced 400 8 
Breads— Yeast 400 20 Macaroons 300 30 
Bread then 350 40-50 Meringues 275 45-60 
Coffee Bread 375-400 20-25 || Ladyfingers 350 10-12 
Rolls 400-425 15-20 Brownies 325-350 25-30 
Cakes, with fat Pastcy 
pe 378 | 28 ag || Pie Shells 450 | 15 
Tarts 450 12-15 
Square 350 50 Turnovers 450 15 
poss (Deep) 325-350 | 1-114 hr. Puff Pastry 450-500 5-8 
ocolate 
Layer 350 25 . 
Square ee ey one (un- 
= au 
ae ae (2 baked) Custard 450 10 
ck) type then 350 25-30 
(steamed 1 hr. Meringues on 
—then baked) oe 
Licht 250 15 min. cooked fillings 350 15 
& per lb. Two-crust Fruit 
3 30 min. Pies (Apple pies 
Rich 250 | ber lb. || 10-20 minutes 450)| 10 
(entirely baked) | 275-300 40 ae longer.) then 350 20-30 
: see Deep-dish Pies on 6 
Gingerbread 350 | 30 cP then 350° | 30-35 
Upside-Down Meat Pies 450\| 15 
Cake 350 50 Pastry then 350f| 30 
Tortes Biscuit top 450 15-20 
Layer 350 20 Puff shells 
Deep 350 50 Cream Puffs and 450 ; 15 } 
Pound Cake 275-325 1-2 hr. Eclairs then 350 20-25 


ee ee see eee 
i a preheated oven is one that has been heated to the desired temperature before the food 
is placed in it. 

old oven start—Many foods can be baked successfully if started in a cold oven, When 
possible, follow the directions of the range manufacturer for each type of product. In gen- 
eral, add 5 to 20 minutes to the total baking time indicated for each product above; the time 
will vary with the type of food to be baked, the size of pan, the fuel used and the construction 
of the oven. This method of baking is Compara tey aan and still in the yarn ental stage, 
and research workers are not always in agreement. general, we agree with those who find 
that the cold oven method gives comparable results with the preheated oven method in the 
baking of products such as yeast rolls and breads, quick breads in the form of loaves, sponge 
and angel-food cakes, fruit cakes, cream puffs and fruit pies; and with those who prefer the 
proveaien method for baking powder biscuits, muffins, shallow cornbreads, butter cakes in 
ayers, cookies and custard pies. 27 


TABLE IV 


TIME-TABLE FOR ROASTING MEAT, 
POULTRY, FISH, GAME 


eee eee 


Oven TEMPERATURES 
Trsts ror Donr- 


NESS OF Mrat al 
METHOD I a : 

Kinp! pases POUND? 

CON- IN- (ar- 

SEARING |SEARING|REDUCED] 1. xp Se ne Re PROX.) 

TEMP. TIME TEMP. ia ay 

degrees F’.) minutes degrees F.\degrees F. degrees F.| minutes 

Beef! 500 20-30 | 300-325 | 325-350 | Rare 140 18-20 
(Tender cuts) : Medium 160 22-25 

; Well done} 170 30-35 

Veal 500-525 | 15-20 | 260-325 | 300-350} Welldone] 180 20-30 


Lamb and mutton | 450-500 30 300-325 | 300-350 | Medium 170 25-30 
Welldone| 180 30-35 


ee ee ee 


Pork, fresh 
Large roasts 500-525 | 15-20 | 300-325 | 325-350] Welldone| 185 25-30 
Small roasts, | 1 40- 
Rolled roasts Be a 
Spare ribs —_— 1 hour 
(1 sheet) 
Stuffed a 1% 
(2 sheets) hours 
Pork, cured 
Whole ham 
Average size — — — 275-300 | Welldone} 160 25-30 
Large size — == —_ 20-25 
Tender Ham —_ = = 15-20 
Half ham — — — . 160 30 
Hamends \| __ ay 3h 3 
Pienic butt f ea 
Poultry 
Chicken tee 


(thigh 


mee? : 450-475 | 20-25 | 800-325 | 325-350 | Well done] muscle) | 22-305 


Duck 450-475 | 15-20 | 300-325 | 325-850| Welldone| — 20-255 

Duckling = 15-205 

Goose 450-475 | 20-25 | 300-325 | 325-350 | Well done — 20-25° 

Turkey \ i 185 

Fait Gakey 450-475 | 20-25 | 300-325 | 325-350 | Well done iaiiek 18-255 
muscle 


faa a ee Ee 
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TABLE IV—CONTINUED 


TIME-TABLE FOR ROASTING MEAT, 
POULTRY, FISH, GAME 


OvEN TEMPERATURES : 
TESTS FOR DoNE- 


NESS OF MEAT ps 
METHOD I 
Kunp! eee POUND? 
II (ape 
SEARING | SEARING | REDUCED (CONs BE PROX.) 
ES can Be STANT) | STAGE | TERNAL? 
A tinct TEMP. 
degrees F’.| minutes \degrees F .\degrees F. degrees F'.) minutes 
Guinea hen 450-475 20 300-325 — Welldone} — 18-20 
Fish® (see note) 
Whole—large 500 10 400 |375-400| Welldone}) — 10 
Split or fillets 500-550] 10-12 —_— 375-400 — 
(total) 
Game 15 (total 
Wild duck 450 | Rare —_ time) 
Goose —_ — —_ 325-350] Welldone] — 15-20 
Wild turkey — — — 325-350 | Welldone} — 20-25 
Pheasant — —_ —_— 325-350 | Medium — 15-20 
Grouse 450 15 325-350 —_— Welldone} — 55-60 
terri Ba ka | CE 
Quail —_ — _ 850 |Welldone) — 25-30 
nnierrscey ay (WammpPrr ete |S ceeee (ese ese 
Rabbit and — —_— — 325-350 | Welldone} — 14-1% 
Squirrel hr. 
sessed Ss Sa] ie tal te Aa | al 2S RR 
Venison 450 20 300-325 — Rare 170-175 | 20-22 


Medium | 175-180] 24-27 


1See Tables XXI to XXVIII (pages.905 to 923) for retail cuts to use. 

Temperature in center of meat measured by meat thermometer. é 

3Sea: time included; the smaller roasts meats longer time per pound. If started in cold 
oven, add 15 minutes to total roasting time, adding this to searing time, if method I is used. 

‘Rolied rib roast — allow 5 to 13 minutes longer Das pound for each degree of doneness; 
smaller roasts require the longer time per pound. For frozen foods, follow directions on package; 
in general, allow slightly longer per pponm for smaller or boned roasts, $ 

SAccording to age and size of bird; use shorter time for young birds and for heavy birds. 

‘Method I (one temperature); Method II (two temperatures). Time depends upon thickness 
of fish; for every pound over 4 pounds, add 5 minutes to total cooking time. 


USING A THERMOMETER IN ROASTING 


To use thermometer in open pan, see Rib Roast (225); to use thermom- 
eter with covered pan, insert bulb through side of meat and arrange so 
thermometer does not touch pan. L 
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TABLE V 


TIME-TABLE FOR BROILING, FRYING, 
BRAISING MEAT, POULTRY, FISH, 
SUNDRIES, GAME 


Retart Cut! 


METHOD 
KIND OF 
COOKING 
ee THICK 
NESS 
inches 
Beef— Tender 1 Broil 
tender steaks, 
tenderloin} 14 | Pan-broil3 
fillets 
2 
2 Plank, siz- 
zling 
platter? 
Minute 4-1 | Broil 
Cubed Pan-broil 
Hamburg 1 Broil 
Pan-broil 
Beef—less| Round 1 Braise® 
tender 
Flank Braise 
Veal Riband loin} 1 Broil 
chops Pan-broil 
Steaks, % |Fry 
cutlets B RECN TEL] 
raise 
1 Braise 
| | Fry | Sauté slowly (breaded) _ 
Lamb and} Tender 34-1 | Broil 


mutton | chops 
14% _ | Pan-broil 


TEMPERATURE OF 
BROILER OR 
INTENSITY OF HEAT 


Broiler, frying pan 

I. Two temperatures 
Sear at 500° F. 
Finish at 350° F. 


II. One temperature 
Cook at 350° F. 


Broil (500° F.)—10-25 


min., then bake (450° 
F.)—10 min. 
500° F. 


(above) 

Sauté—15 min., then 
simmer (185° F.) or 
bake slowly—1 hr. 


Sauté—15 min., then 


Low heat—350°-375° F. 
(rubbed with fat) 


Sauté slowly—35 min. 


Sauté slowly—15 min., 
then simmer—20 min. 


Sauté slowly—15 min., 
then simmer—34-1 hr. 


I. Two temperatures 
Sear at 500° F. 
Finish at 350° F. 


30 


Well cone aaa 
Rare 3 


Well done 
IT and II. See Steak 


COOKING TIME? 
( APPROXIMATE) 


minutes 


Rare 8-15 
Medium 12-20 


Well done 15-30 


Rare 15-25 
Medium 20-30 


Well done 25-40 


Rare 
Medium 
Well done 


g8 


Medium 


Ov dean | Or 


Well done 


1\ hr. 


Well done 


2% hr. 


Well done 15-20 


Well done 35 


Well done 35 
Well done 
1-14 hr. 


Well done 30 


Medium 410-28 
Well done 15-35 


TABLE V—CONTINUED 


TIME-TABLE FOR BROILING,: FRYING, 
BRAISING MEAT, POULTRY, FISH, 
SUNDRIES, GAME 


Reraiu Court! 


a 


— ee) ed 


eee ee ee ee 


KIND 
rere THICK- 
NESS 
Lamb and inches 
mutton Double 2 
—con- 
tinued 
Tender 34-1 
chops 
Pork— _ | Chops, 
fresh steaks 1 
1 
Double 
1 
Double 
1 
Double 
Tenderloin 
Pork— |Ham YY 
cured 
4-4 
1 
4% 
Bacon Thin 


i  ——— eS _______ Ennead 


Salt pork Y--1¢ 


METHOD 
or 
COOKING 


Broil 


Pan-broil 


Fry 


Fry 
Braise 


Bake 


Braise 


Braise 


Braise 


Broil 


Braise 


Broil 


Pan-broil 


TEMPERATURE OF 
BROILER OR 
INTENSITY OF HEAT 


II. One temperature 
Cook at 350° F. 


Moderate heat 


Sear at 400° F., then fin- 
ish at 325° F. 


Sear quickly, then sauté 


slowly 


Sauté—10 min., then 


simmer—30-40 min. 


Moderately slow (300° 


350° F.) 


Sear in fat (breaded), 


then cook 


Sauté—15 min., then 


simmer or bake (350° 
F.)—15-25 min. 


Moderate (350° F.) 


Sauté slowly (parboil if 


salty) 


Sauté, spread with bar- 
(barbecue)| becue, then simmer 


COOKING TIME? 
(APPROXIMATE) 


minutes 
Medium 15-32 


Well done 20-40 


Medium 12 


Well done 18 


Well done 20-25 


Well done 20-25 


Well done 30 


Well done 40-55 


Well done 30-45 
Well done 20-25 


Well done 45 


Well done 30-40 


Well done 10 


Well done 20 
Well done 30 


Well done 25-30 


Moderately hot (425° F.)} Well done 5 


Pour off fat as it collects | Well done 10-15 


(parboil if salty) 
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TABLE V—CONTINUED 


TIME-TABLE FOR BROILING, FRYING, 
BRAISING MEAT, POULTRY, FISH, 
SUNDRIES, GAME 


Well done 


Well done 5-8 


‘Welldone 4 


COOKING TIME? 


(APPROXIMATE) 
minutes 
Well done 15 


50 


Well done 8-10 


5-8 


Well done 20-30 


Well done 25-35 


Well done 25-30 
Well done 30-49 


45 


‘Well done Ihr. 


‘Well done 20-30 
Well done 30-0 
Well done 15-20 


Well done 20 


Well done 
Well done 


6-12 
8-15 


Well done 10-20 
Well done 15-20 


Well done 


Well done 


Well done 


Rerart Cur! 
METHOD TEMPERATURE OF 
KIND ames OF BROILER OR 
NAME NEss | COOKING INTENSITY OF HEAT 
Pork— inches 
cured—]Sausage] 34-1 | Pan-broil | Pour off fat as it collects 
contin-| meat, link Bake Moderate (350° F.) 
ued sausage 
Frank- Broil Moderate (350° F.) 
furters Pan-broil 
Boil 
Poultry : 
Chicken | Broilers andj Split | Broil I. Two temperatures 
Squabs Sear at 450° F. 
Finish at 325° F. 
II. One temperature 
Cook at 350° F. 
Fry Sauté slowly 
Fryers Cut in } Broil Moderate (350° I.) 
(parboiled)| pieces 
2 |b. Fry Sauté slowly 
3 lb. Braise Sauté slowly, then sim- 
mer 
Duck Duckling | Split | Broil See Broilers I. and II. 
Turkey | Baby Split | Broil Moderate (350° F.) 
Pigeon | Squab Split | Broil Moderate (350° F.) 
Plank Broil (350° F.) one side, 
then bake (450° F.)— 
ene CR ee MOAI 
Fish Fillets Broil Hot (400°-450° F.) 
Slices Broil 
Split 
Swordfish 2-1 | Fry Sauté quickly 
Halibut Plank Bake hot (450° F.) on 
preheated plank 
Shad Roe Broil Moderately hot (375°- 
(parboiled) 400° F.) 
Fry Sauté quickly 
Sundries rs 
Veal, Brains Sliced | Fry Sauté slowly 
lamb (parboiled) 
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TABLE V—CONTINUED 


TIME-TABLE FOR BROILING, FRYING, 
BRAISING MEAT, POULTRY, FISH, 
SUNDRIES, GAME 


Reraiut Cur! 


METHOD TEMPERATURE OF ai 
oa THICK- poet ERO UR OE (APPROXIMATE) 
NAME wees | COOKING INTENSITY OF HEAT 
Sundries— inches minutes 
continued | Heart Thin | Fry Sauté slowly Well done 15 
Veal (sliced) 
Veal, Kidney Split | Broil Moderate (350° F.) Well done 10-15 
lamb Pan-broil 
bere Kidney Split | Braise “| Sauté and simmer Well done 20-30 
por 
Veal, Liver ¥% | Broil (Rubbed with fat) Welldone 5-8 
beef, Pan-broil 
lamb, Fry Sauté slowly Well done 5-8 
pork 
Beef Liver Sliced | Braise Sauté and simmer Well done 20 
Calf Sweetbreads| Split | Broil Hot (450° F.) Well done 10 
(parboiled) Fry Sauté quickly Well done 10-15 
Game Hot (450° F. ) Rare 15 
Wild (total time) 
ducks Split | Broil Moderate (350° F.) Well done 15-20 
Wild Partridge |Split | Broil Moderate (350° F.) Well done 25-30 
birds |Quail Well done 10-15 
Grouse Well done 25-30 
Pheasant Medium 30-40 
Woodcock Medium 15 
Rabbit Cut up| Fry Sauté—15 min., then | Well done 45-60 
reduce heat and cook, 
uncovered—30—40 min. 
Venison | Tender cuts| 14-34 | Broil J. and II. See Steak} Rare 7-10 
—loin or Pan-broil | (above) 
leg hs Sig SN a a ll cae SRSA Rai Maes = 
Cutlets 44-% | Fry Sauté quickly (breaded) } Rare 8-10 


18ee Tables X XI to XXVIII (pages 905 to 923) for retail cuts to use. 

2Time depends upon thickness of cut; for thickest cut use lon est time given. For frozen 
foods, follow directions on package; or allow slightly longer time for total broiling or frying. 

3To pan-broil lean meats, poultry, fish, or game, rub pan with fat or oil to prevent cifcutow 
and to give a well-browned surface. 

4A platter of heavy, heat-resistant metal may be used in broiler or oven for cooking meat; 
or the platter may be heated very hot, and the cooked meat placed on it. “Meat is served at 
table from sizzling platter. 

®To braise meat, sear, then simmer or bake, covered. 
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COOKERY METHODS [ DEEP-FAT FRYING | 
JUL oo Leo eer eee , 


DEEP-FAT FRYING 


Fats such as lard, the hydrogenated fats, corn oil and cottonseed 
oil are commonly used for deep-fat frying, for they can be heated 
to a temperature high enough for this purpose without smoking 
or burning. If a fat contains foreign particles such as flour or 
crumbs, it will smoke at a lower temperature than normal, and 
each time it is heated it will smoke at a still lower temperature. 
Since fat at the smoking temperature is undesirable for deep-fat 
frying, the selection of the fat and the care given it are important. 
Do not overheat the fat and after it has been used, strain it 
through cheese cloth or a fine sieve to remove foreign particles, 


Desirable equipment includes a flat-bottomed, straight-sided kettle 
deep enough to prevent the fat from boiling over. A convenient 
frying kettle with a special widening at the top designed for this 
purpose is illustrated on page 55. A frying basket, a large strainer, 
a skimmer, or a wire egg whisk should be used to lower the 
food into the fat and to lift it out. A shallow pan lined with 
absorbent paper or paper toweling should be ready to receive 
the food as it is taken from the kettle. A fat thermometer with 
a metal clip on the back is a great convenience. 


Procedure. Fill the kettle about two-thirds full of fat. If a 
thermometer is used, hook the clip over the side of the kettle, 
so the bulb will be about half-way below the surface of the fat. 
If a thermometer is not available, have inch cubes of bread ready 
to make the practical tests for temperature. (See note—follow- 
ing table, page 35.) Heat the fat to the desired temperature. 
When the right degree is reached, lower food gently into the 
hot fat. As soon as the food rises to the surface of the fat, turn 
it at once and several times during cooking so it will keep its 
shape and brown evenly. When a golden brown, lift the food 
from the fat, drain over the kettle, then transfer it to the paper- 
lined pan so the excess fat will be absorbed. 


[ DEEP-FAT FRYING | COOKERY METHODS 
JUG LLU LLL LLL 


The frying time depends upon the kind of food, the size of the 
pieces, and the temperature of the fat. Use the temperature and 
time table below as a guide. 

Do not fry too much at one time, for the temperature of the 
fat is lowered as the food goes in; if it cools off too much, the 
food will require longer cooking and may be grease-soaked. Ad- 
just burners to keep the fat near the desired temperature. 


Shallow-Fat Frying. Many foods may be successfully fried in 
smaller amounts of fat. Use enough fat to cover the bottom of 
the kettle with a 1-to-2-inch layer, and fry as directed. It is more 
dificult to measure the temperature with a small amount of 
fat, and frying should be watched carefully. 


TABLE VI 


TEMPERATURE’ AND TIME FOR 
DEEP-FAT FRYING 


TEMPERA-| COOKING TEMPERA-| COOKING 


KIND OF FOOD TURE OF TIME KIND OF FOOD | TURE OF TIME 


FAT (APPROX. ) FAT (APPROX.) 
degrees F.| minutes degrees F.| minutes 
Uncooked mixtures | 350-370 1-5 Oysters, clams, 
Doughnuts 360-370 2-3 scallops 375-380 2-5 
Fritters 


350-365 2-5 Wet, cold foods | 380-390 2-6 


Timbale cases 360-370 | 1-1% Wicataenutleteten 


Chicken, young | 350-365 | 10?_ | cteaks 380-390 | 4-6 
Cooked mixtures 365-380 Vegetables 
Codfish balls 365-380 1-5 Eggplant 380 2-4 
Croquettes 365-380 1-5 Onion rings 380 4-6 
Fried pies 370 3-4 Potatoes, chips 380 3-5 
Crabs, soft shell 375 3-4 French-fried 380 3-5 
Fish (small, fillets) 370 3-6 Shoestring or 
Frogs’ legs 375-380 3-4 Julienne 3880-390 2-4 


1When a fat thermometer is not available, the temperature of the fat may be 
tested by dropping a 1-inch cube of stale bread into the hot fat. If bread browns in 60 
to 70 seconds, it is hot enough for uncooked mixtures (350°-370° F.); if it browns in 40 
to 50 seconds, itis right for cooked mixtures (365°-380° F.); and if it browns in 30 to 
40 seconds, it is hot enough for wet, cold foods (880°-390° F.). 
_ When fat smokes, it has been overheated and changed, and it is no longer as de- 
sirable for deep-fat frying. 
Then bake 20-40 minutes (325°-350° F.). For older chickens, parboil before frying. 


35 


COOKERY METHODS { BATTERS AND DOoUGHS | 


ASU UUW, 


BATTERS AND DOUGHS 


A ctassiFIcATION of batters and doughs (page 43) gives the pro- 
portions of basic ingredients used in batters and doughs. Each 
ingredient plays an important part in the finished product. If 
you have a recipe which you know is good “because it has been in 
the family for years,” yet it does not produce quite the standard 
product you think it should, check it against the equivalent recipe 
in the table of classified batters and doughs. 

There are several reasons why the recipe may not live up to 
expectations. It may not have sufficient baking powder for the 
amount of flour called for; or the sugar or shortening may be 
out of proportion. If the ingredients are given in correct amounts, 
then it may be that your standard of measurements is keyed 
differently from those in use when the recipe was developed 
years ago; or the ingredients you use may differ slightly in com- 
position which would induce a comparable change in the finished 
product. One by one we shall discuss the part that each ingredi- 
ent plays in batter and dough mixtures. 


FLOUR 


Frour forms the backbone of every batter or dough. Wheat flour 
is the most widely used. Besides starch, it contains two proteins 


—gliaden and glutenin—which form gluten when liquid is added. : 


Wheat flour is the only cereal product that contains both these 
proteins. That is why it is so widely used for bread. The gluten 
is elastic and tenacious and stretches and holds the air as it is 
beaten in, or the gas as it is released by the yeast or other leaven- 
ing agent used in the batter or dough, thus making the mixture 
porous and light. 


Kinds of Flours. White er wheat flour is derived from the inner 
part of the wheat grain. Depending upon when and where the 
wheat has been grown and how the flour has been milled, we 
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have bread flour, pastry and cake flours, all-purpose or general 
purpose flour and whole wheat, entire wheat, or graham flour. 


Bread Flour. Bread flour comes from “hard” or spring wheat 
and is so termed because it is high in a strong gluten. The quality 
and quantity of gluten vary in different species of wheat. A 
good bread flour is high in a gluten that is resistant to the pro- 
longed action of yeast. Bread flour absorbs a greater amount of 
water than other flours. Real bread flour is almost entirely re- 
stricted to the commercial bakery field. It is seldom available to 
the housewife who-prefers a good general purpose flour. 


Pastry and cake flours are the product of “soft” or winter wheat. 
They contain more starch and less gluten than bread flour, and 
the gluten is less elastic and more delicate, and consequently these 
flours are less suitable for yeast breads. Cake flours are usually 
finer and more uniform than pastry flours. 


All Purpose Flour is a term interchangeable with general pur- 
pose and family flour. They stand for the same thing—a blend 
of hard and soft wheats which yield a flour high in gluten, yet 
not as “hard” or as strong as the gluten in bread flour, nor as 
“soft” or weak as the gluten in pastry flour. All-purpose flour 
does not absorb as much water as bread flour, but it absorbs more 
water than pastry or cake flour. For all-around use, all-purpose 
flour is suitable for most batters and doughs including yeast 
breads. It is not generally recommended for very delicate cakes. 


Whole wheat, entire wheat, and graham flours are terms used 
for flour ground from the whole wheat grain. This flour con- 
tains all the constituents of the cleaned grain in their natural 
proportions and is richer in minerals than white flour from which 
the outer, mineral-containing husks have been removed. 


Bran is a by-product of whole wheat flour, consisting of the cellu- 
lose or outer husk and some of the endosperm. 
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Self-rising flours are usually made from a “soft” or winter wheat. 
They contain salt and a leavening agent and cannot be used in 
yeast breads. If substituted for flour in a quick bread recipe, the 
salt and baking powder should be omitted. Most self-rising 
flours are accompanied by complete directions for making a num- 
ber of different products from the original mixture. 


Rye flour more nearly resembles wheat flour in protein content 
than any other flour, but lacks glutenin, the protein that makes 
for elasticity. Rye flour can be used alone in yeast breads, but 
makes a lighter, more porous loaf when combined with wheat 
flour. 


Buckwheat flour is made from the finely ground buckwheat 
kernel. It may be used alone, or with wheat flour in making 
griddlecakes and waffles. Self-rising buckwheat flours are on the 
market and popular for quick-made and quicker-to-eat griddle- 
cakes. 


Cornmeal contains no gluten and is made by grinding corn to 
various degrees of fineness. “Old process” or “water ground” 
cornmeal is usually the product of white corn. It retains much 
of the skin and germ and for that reason becomes rancid more 
quickly. “New process” cornmeal is the product of either white 
or yellow corn and the skin and germ are largely removed in 
milling. 


Oatmeal is a cereal sometimes used in breads in combination with 
flour. It consists of the bulk of the germ and considerable parts 
of the outer layers of the kernel. That made from hulled oats 
is used extensively in Scotland. Rolled Oats—made by rolling the 
steamed kernels so that they are flattened—is consumed exten- 
sively in America as a breakfast food. 


Rice flour is milled from the original rice kernel and is very 
fine and white. It is used largely in fancy cakes, cookies, and 
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quick breads. It is often used to replace wheat flour in special 
diets when an idiosyncrasy to wheat flour exists. 


Lima bean flour comes from the pulverized, dry lima bean, with 
or without the seed coat. It is high in protein but not the kind 
of protein that makes good baked goods. Consequently, lima 
bean flour is used with white flour in the proportions, one part 
bean to four or five parts white flour. 


Soybean flour comes from the soybean and is milled with or 
without the seed coat. Like the soybean, it is high in protein 
and fat, vitamin B, calcium and iron. Soy flour made from the 
“pressed cake” has most of the fat removed. 


LEAVENING AGENTS 


LEAVENING agents are classed as physical, chemical, and biological 
leavens. One or several are used in all batters and doughs. They 
make the product light and affect the grain and texture as they 
expand with heat. If under-leavened the product peaks at the 
top and the crust is tough; the grain is close, compact and bready. 
If over-leavened, a product may fall; the crust is likely to be 
gummy, the grain coarse and irregular, and the crumb dry and 
crumbly. 


Physical leavens include water vapor or steam, and air. Water 
vapor is formed when the mixture is heated and some of the 
liquid changes to steam. At high temperatures this release of 
vapor or steam is a powerful leavening agent as exemplified in 
the “popping” of popovers or cream puffs. Air is incorporated 
during beating, folding, or kneading, and is captured and held 
by the gluten in flour and protein in egg whites and yolks. Air 
expands as it is heated, and hence leavens a mixture. 


Chemical leavens are of two general kinds: (a) baking powders 
containing baking soda (sodium bicarbonate) and some acid- 
reacting material; (4) baking soda with sour milk or molasses. 
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(a) Baking Powders. They are classified according to their 
acid part, as: tartrate, phosphate, and combination or sodium 
aluminum sulphate-phosphate powders. Some baking powders 
react more quickly than others. A tartrate baking powder reacts 
rapidly and completely in the cold (at room temperature when 
liquid is added). A phosphate baking powder acts more slowly 
than a tartrate powder in the cold, yielding approximately two- 
thirds of its gas, and the remaining one-third on heating. A 
combination or S.A.S.-phosphate baking powder reacts more 
slowly than either a tartrate or a phosphate baking powder, re- 
leasing one-fifth to one-third of its gas in the cold,-and the re- 
mainder on heating. Due to the difference in rate at which 
baking powders give off gas, it is best to adjust the amount of 
a specific brand of baking powder according to the manufac- 
turer’s directions. In the recipes in this book, a compromise 
amount has been used—1¥4 to 14 teaspoons of any brand of bak- 
ing powder per cup of sifted flour. 


(6) Baking Soda and Sour Milk or Molasses. Baking soda, 
Y, teaspoon to 1 cup sour milk or 44 cup molasses gives as much 
leavening power as 2 teaspoons baking powder. In other words, 
that amount will leaven 14 to 2 cups of flour. Baking soda should 
be mixed and sifted with the flour. If added to the liquid much 
of the gas escapes as soon as the two are combined. Unless milk 
is fully soured, it is sometimes best to use 4 teaspoon of soda, 
and add 1 teaspoon of baking powder for each cup of sour milk 
used. Products containing soda as the principal leavener bake 
best at slightly lower temperatures, especially the sweeter mix- 
tures, which are likely to burn at the higher temperatures. 


Biological Leavens. Yeast and bacteria are included in this 
group of leavening agents. 


Yeast. Under ideal temperature conditions the microscopic, one- 
celled yeast plants multiply rapidly in the presence of a small 
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amount of sugar and moisture. Carbon dioxide is liberated 


which helps leaven the dough. At the same time, enzymes in 
the flour act upon the starch to change it into sugar, so that the 
release of carbon dioxide and its end product, alcohol, is con- 
tinuous. Yeast acts best at a temperature of 80° to 85° F. It is 
commonly used either as compressed yeast or dry yeast. 


Compressed yeast is in an active state; it is mixed with starch 
to a paste and reacts quickly in the presence of moisture, sugar, 
and heat. 


Dry yeast is in the inactive, dried state and is combined with 
cornmeal. Under favorable conditions the yeast changes from 
the spore to the active form. 


Bacteria. Salt-rising bread depends for leavening on the action 
of a certain species of bacteria ordinarily found in cornmeal. 
This method of leavening is limited in use. See recipe (page 132) 
for salt-rising bread. 


Other ingredients used in batters and doughs include salt, sugar, 
eggs, liquid and shortening, in varying amounts. Salt adds flavor 
and helps to bring out the flavors of other ingredients. Sugar 
adds flavor, produces a more tender product and affects the 
grain. Too little sugar produces a bready product; too much 
sugar, a sugary and gummy crust, coarse grain and sticky, moist 
crumb. Fine granulated sugar creams best with shortening. Pow- 
dered sugar tends to produce a dry product. 


Eggs. As the protein in eggs stretches and coagulates on heat- 
ing, it serves to hold the air and makes a product light. 


Liquid is essential to a batter or dough mixture. The amount 
used in proportion to the flour determines the thickness or stiff- 
ness of the batter or dough. Milk if substituted for water in a 
recipe may stiffen the mixture because of the small amount of 
solids the milk contains. Usually a tablespoon extra of milk to 
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each cup of water called for should be allowed. Evaporated milk 
may be substituted for whole, fresh milk when diluted in proper 
proportions. Condensed milk contains sugar and therefore can- 
not be substituted for whole milk without making adjustment 
in the amount of sugar. Molasses and honey, because of their 
small water content, can only be substituted for sugar if a com- 
parable change is made in the amount of liquid (page 45). 


Shortening is the term applied to one of several kinds of fats in 
a batter or dough and is so named because of its ability to 
render the mixture “short” or more tender. Butter, lard, vege- 
table oils, oleomargarine, hydrogenated fats, bacon, salt pork 
fat, and suet are commonly used. Fats differ in shortening 
powers. In general, the greater the plasticity, or workability of 
the fat, the greater its shortening power. Lard has a greater 
shortening power than most fats. Oils, on the other hand, being 
liquid, Jack plasticity and hence must be combined somewhat 
differently in a mixture if good results are to be obtained. In 
most recipes the solid fats are used interchangeably. 


Mixing of Batters and Doughs. Directions for mixing all batters 
and doughs by hand are given with each specific recipe. Most 
recipes can be mixed equally well by machine. It is always wise 
to follow the directions that come with a mixer, for a definite 
technique, specific for each type of recipe, has been developed. 
In general, the hints on machine mixing given for cakes (page 
539) can be followed for recipes of the same type. There is a 
greater danger of overbeating than underbeating. A rubber spat- 
ula or scraper is an indispensable tool for scraping the ingredi- 
ents from the sides of the bowl while the mixer is in operation. 
With a stiff mixture, as in dough for breads, it may be necessary 
to retard the rotation of the bowl for thorough mixing. 
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TABLE VII 


CLASSIFICATION OF BATTERS AND DOUGHS 


PROPORTIONS OF INGREDIENTS BASED ON I CUP SIFTED FLOUR} 


TYPE OF 
MIXTURE 


(%-% ec. 
liquid) 


Doughs 
Soft 


(4%-% ¢. 


liquid) 


Stiff 
(1-4 T. 
liquid) 


RECIPE 


Popovers 
Timbale cases 


Rosettes 


Cover Batter 
(vegetables, meats) 


Cover Batter, sweet 

(fruits) 
Griddlecakes 
Waffles 


Fritters 
Muffins 
Cake (plain) 


Doughnuts 


Baking Powder Biscuits 


Quick breads 
Cream Puffs! 


Cookies 
Pastry 


Beaten Biscuits 


BAKING 
POWDER? 


SUGAR 


EGGS 


0-1 
1-2 


4-3 c. 


1 
wl 


a 


LIQUID | SHORT- 
(MILK) | ENING 
c.3 T. 

1 1 
1 1 

(about) 
1 1 
(about) 
34-1 1 
% 1t 
%-1 1-2 
ae 2-4 
4% 1 
¥% 1-2 
4% |’ ie. 
yw | 4-34 
Yy-4 1-3 
Yy-¥ 0-2 
1 4c 
(boiling 
water) 
12T. |%Mwe 
1-3 T. | 4%-Ke 
(water) 
2-3 T. 2-3 


Bread—No ingredients lijsted—fro}m 3-4 cu|ps flour ajre used 


(yeast) 


for every cup J|of liquid. 


JSalt has been omitted; the amount varies from }-}4 teaspoon in the different recipes. 
"2The amount of baking powder varies with type of mixture. 


satisfactory results with a 


types of powders 


The quantities stated will give 


The letter c. stands for cup; the small letter t., for teaspoon; the capital letter 7., for table- 


spoon. 


4The proportion of liquid to flour (1 cup) is 1:1 but the flour, fat and water are cooked to- 
gether to a stiff dough. 
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SUBSTITUTIONS AND BASIC PROPORTIONS 


Flour Substitutions 


For 1 cup flour (all-purpose flour) use: 


AKO PASEDY AOU Mees vc ogee vee eens hate 1 cup + 2 tablespoons 

Bical oo. 2 a en Y%, or % cup + ¥4 or % cup flour 

(Cleyaniancall = Sas aan eee Yor 4 cup + %or 4% cup “ 

IRnaeutlolwit Glvyadagte ek Speman ee a Yor 1cup + ¥ or no flour 

TSE. oc Soe Chee oe Yeo i cup 4-4 or no ~ 

Soy ecen eee eee ee Yor ¥4 cup + % or %cup “ 

Whole wheat flour............ Wo-00 %4.cup | 4 or % cup. & 
For 1 cup cake or pastry flour use: 

All-purpose flour ........... 7% cup 


Leavening Proportions 


Y, to 1 cake of yeast, depending on the length of time allowed for 
rising, will leaven 3 cups sifted flour 

14 teaspoons baking powder will leaven 1 cup sifted flour 

Y, teaspoon baking soda and 1 teaspoon cream of tartar will leaven 
1 cup sifted flour and can be substituted for baking powder 

Y, teaspoon baking soda will neutralize 1 cup sour milk or butter- 
milk and leaven 1 cup flour 

Y, teaspoon baking soda will neutralize 4% cup molasses and leaven 
1 cup sifted flour. 

Baking powder, in proper proportion, is often added to recipes call- 
ing for baking soda and sour milk or molasses if a need for addi- 
tional leavening is indicated. 


Liquid io Flour in Batters and Doughs (See page 43) 
Milk Substitutions 


For 1 cup fresh sweet milk use: 


Evaporated: sa 3a Y, cup + ¥4 cup water 
Condensed ya sees: Contains added sugar; keep for special uses. 
Sour milk or 
buttermilk ....... lcup + ¥, teaspoon baking soda 
Skim.;.: ae lcup-++ 2 teaspoons fat 
Water. :icuyedeeaiee 1 cup or I scant-cup 


1Baking powders vary as to type. These are compromise proportions and should give satis- 
factory results with all types of powders. In cakes, the total amount of baking powder is 
reduced approximately % teaspoon for each egg used. The leavening produced by neutral- 
izing % teaspoon baking soda with an acid (sour milk, molasses, cream of tartar, etc.) is 
equivalent to the leavening of 144 to 2 teaspoons baking powder. 
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Sugar and Syrup Substitutions’ 2 


Based on 1 cup granulated sugar: 


BROW. SUSAN at paced ee 1 cup, firmly packed 
1 (hse a a ¥%4 cup for sweetness, reduce liquid 
Molasses tac, Soares ee 1Y, cups “ a 2 
Sor ein: raede deletes ee LA ctipse:. % x s 
Syrups? 
CONG ot tn ae eee 2 cups “ i i‘ 
LE 8) (ee Sia oer RR State de 14 cups “ i. S. a 


It is best to use syrups only in recipes developed for them. 


Shortening Substitutions 


For 1 cup butter, in most recipes,* use: 


Fiydrogenated fats: 1. ee 1 cup 

Teatdh sic uten te te nee lcup 

Marourine... inc..ciicahinee ae em 1 cup 

Ol siesdig ac cinr sk ne ee Best to use recipes developed 
for this type of fat. 

Crean. sak ee eee Add both fat and liquid; best 
to use recipes developed for 
cream. 


Chocolate and Cocoa Substitutions 


For 1 square chocolate (1 0z.) in batters and doughs use: 


Y%, cup (4 tablespoons) cocoa. In cake and cooky mixtures, add 
1% teaspoons shortening for each 4% cup cocoa used. It may also 
be necessary to reduce the flour or increase liquid slightly. 

For 1 cup liquid in beverages use: 
Y% to Y% square chocolate, or 
2 to 3 teaspoons cocoa 


1substitute sugars and syrups by weight when possible. See page 939 for approximate 
weights of various sugars and syrups. 

2Honey, syrups and molasses are not usually used to replace all the sugar in a recipe, 
especially in cakes. They vary in sweetness and it is necessary to adjust for same. Corn 
syrup, maple syrup, sorghum and molasses are less sweet than sugar; honey is sweeter. 
Additional liquid is also added when these substitutions are made, and it is therefore neces- 
sary to decrease the amount of liquid originally called for. With honey, reduce liquid 3% 
tablespoons for each cup honey used; for the others, reduce liquid about 4 cup. 

3For cakes very high in fat, it is sometimes necessary to reduce amount of lard or hydro- 
genated fats by about 2 tablespoons per cup. 


TABLE VIII 


SYRUPS, FROSTINGS, AND CANDIES 


TEMPERATURES AND TESTS FOR STAGES 


Test ror HARDNESS 


PRODUCT TEMPERA- REMARKS 
TURE! STAGE DESCRIPTION 
degrees F’. 
Syrup 228-234 | Thread | Spins a thread when] Table use 


dropped from spoon. 
Thread finer and longer 
as temperature increases 


Fudge, panocha, | 234-240 | Soft ball | Soft ball in cold water;|On rainy and hu- 
frosting?, fondant flattens on removal mid days, boil to 
the higher tem- 

perature 
Caramels (candy) | 244-248 | Firm ball] Firm ball in cold water; | Sometimes divided 
holds its shape on re-| and one part 


moval cooked to the 
higher tempera- 
ture 


Divinity, nougat, | 250-265 | Hard ball| Hard ball in cold water;|See remarks for 
popcorn balls, plastic and chewy on re-| fudge, etc. 
salt-water taffy moval 


Butterscotch, taf- | 270-290 | Crack Separates into heavy | Become lighter 
fies or pulled threads in cold water;| with pulling due 
candies plastic and bends on re-} to air bubbles 

moval 

Brittle, glacé, bar- | 295-310 | Hard Threads; hard and brittle | Sugar liquefies and 
ley sugar crack on removal from water | caramelization 

may begin 

Caramel or burnt} 315-338 | Clear to| Becomes darker with | At higher tempera- 

sugar brown] higher temperatures;} tures it loses 

liquid very hard on cooling sweetness and is 
used for coloring 


1Temperatures for definite stages of hardness vary with ingredients in syru With much 
corn syrup, the definite stages are obtained at the lower temperatures; cook fu ge and fondant 
to the higher temperature to avoid long beating. Temperatures indicated are at sea level, 
2For boiled frosting made with 2 eggs, cook syrup to 238° F.; for 3 eggs, to 244° F. 
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SUGAR COOKERY 


Equipment. Use a two-quart saucepan for average recipe; a fork 
wrapped with cloth and moistened slightly for washing down 
crystals from sides of pan; a candy thermometer with adjustable 
clip, or a plain thermometer calibrated to read at least 400° F.; 
cold water, cup and spoon for cold-water tests. 


Procedure. Boil, covered, 2 to 3 minutes to wash down crystals 
on sides of pan; then boil, uncovered, to desired stage of hardness. 
Take thermometer readings or make cold-water tests at frequent 
intervals, removing kettle from fire while testing. Pour syrup 
from saucepan and do not scrape pan. 


TABLE IX 


EQUIVALENT MEASURES AND WEIGHTS 


MEASURES (LEVEL) Weticurts! 

STANDARD EQUIVALENT OUNCES GRAMS 
Dash Less than 1 teaspoon 
1 teaspoon 14 tablespoon 
1 tablespoon | 3 teaspoons Y% (fluid) 
Y% cup 4 tablespoons 
¥Z cup 514 tablespoons 
1 cup 16 tablespoons 8 226.8 
1 cup 236.5 cubic centimeters (cc.) 
1 pint 2 cups 1 Ib. 453.6 
1 quart 2 pints 2 Ib. 907.2 
1 gallon 4 quarts 8 lb. 
1 liter 1.05 quarts (U. 8. liquid) 
1 liter .905 quart (U.S. dry) 
1 liter 1000 cubic centimeters (cc.) 


1One ounce equals 28.35 grams; one kilogram equals 1000 grams or 2.2 Ib. 
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TABLE X 


THICKENING POWERS OF STARCHES AND 
PROTEINS* 


PUDDINGS 


INGREDIENTS 


i eee | | cr a 


SAUCES 
AMOUNTS 
INGREDIENTS (AP- 
PROX.) 

(1 cup milk) he 
Flour*thin 1 
medium 2 
thick 4 

Dry bread crumbs| 1 cup 
—thick 
(fondue) 

Tapioca—quick- 
cooking—thick 3-4 
(omelets, soufflés, 
croquettes) 


(1 cup milk) 
Flour—creamy 
molded 
Cornstarch— 
creamy 
molded 
Cornmeal— 
molded 
Rice flour— 
creamy 
molded 
Arrowroot— 
creamy 
molded 
Tapioca—quick- 


cooking—creamy| 34-114 


pearl—creamy 
Rice—creamy 


CUSTARDS 
AMOUNTS AMOUNTS 
(AP- INGREDIENTS (ap- 
PROX.) PROX.) 
qT. (1 cup milk) number 
3 Sauce or baked cup 
334-44 custard—soft 
Eggs—whole 1 
1 yolks 2 
14-1% whites 2 
Baked cup custard 
2-3 —molded 
Large baked cus- 
114 tard—soft 
2 Eggs—whole 1% 
yolks 3 
1 whites 3 
1144-114 || Large baked cus- 
tard—molded 
Eggs—whole 2 
yolks 4 
1-2 whites 4 
Gelatin—molded XT. 


(dessert or aspic) 


1In many recipes starch and egg are used together. This table can serve as a guide in making 
dishes, such as wheatless or eggless puddings and sauces, for special diets. 


All-purpose flour; for pastry or cake flour, add approximately 
spoon of all-purpose flour. Browned flour has approximately one-h 


original flour. 
3T. stands for tablespoon. 
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A Recipe that may be depended upon to work favorably under 
any circumstances is a constant source of satisfaction to the home- 
maker. But such recipes do not just happen; they are the result 
of the careful work that goes into their development. 

Nearly every cook has her favorites that have become dog-eared 
with use. She would venture to try out more of the wealth of 
“tested” recipes now at her disposal, if she had some definite 
means of evaluating their worth and their possibilities for success. 
To aid her, this book features, in each recipe section, a number ~ 
of basic recipes which may serve as patterns for new recipes of 
the same type. She may compare the quantities of ingredients 
and the method of procedure in the unknown recipe against the 
basic pattern and so eliminate many trials and errors. Once the 
principles of a basic recipe are learned, the homemaker is well on 
the way to mastering the more complicated formule. 


HOW TO APPROACH A RECIPE 


No reEcrrz, no matter how carefully worked out, will give perfect 
results if it falls into careless hands. An experienced worker does 
not approach it in a casual fashion. She is critical of the formula; 
she reads it through carefully and tries to visualize the directions, 
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MAKING THE MOST OF RECIPES 


AUTOLUST, 


each step of the way. She realizes that each recipe is essentially 
a chemical formula, delicately balanced and sensitive to change, 
and so appreciates the necessity for accuracy. 

With the order of procedure determined, the work should be 
so organized that once it is started it can be completed without 
undue interruptions. A well-edited recipe offers a logical working 
approach which falls into three main steps. 


1. Assemble the ingredients for the recipe. Use those suggested; 
they have been chosen because they are best suited for the dish to 
be made. For best results in baking, butter, eggs and milk should 
not be too cold. Let them stand at room temperature a short 
time before they are used. 


2. Assemble the equipment needed for measuring, mixing, cook- 
ing, or baking—spoons, cups, bowls, pans, etc. If baking pans are 
to be used, prepare them as directed in the recipe. And a word 
about utensils. It is admittedly a truism, but a good workman is 
known by his tools. Sometimes it is necessary to use the equip- 
ment on hand, but more often than not the homemaker has con- 
trol over the type and quality of the equipment she uses. Sturdy 
tools that will do their job efficiently are a sound investment, and 
make the work much easier. In the section, “The Well-Equipped 
Kitchen” (page 898), useful equipment is listed. 


3. Light the oven if a preheated oven is to be used. 


HOW TO FOLLOW A RECIPE 


Use level measurements. They are the basis of all modern recipes. 
Standard measuring cups, graduated to read % and % on one 
side, and 4, % and % on the other, and sets of measuring spoons 
consisting of 1 tablespoon, 1 teaspoon, 4% and 4 teaspoons, will 
eliminate guess work and simplify one of the most important 
steps in following a recipe. Some measuring cups designed for 
liquid have an extra rim above the one-cup mark, but should not 
be used for measuring those ingredients which must be leveled 


TOOLS OF THE TRADE 


Top Row: (right to left) Marked aluminum and glass measuring cups; 
cup-pint-quart measure; graduated cups; standard measuring spoons. 

Second Row: (back) Oven thermometer; electric time switch; refrigerator 
thermometer; (front) candy, meat, and deep-fat frying thermometers. 

Third Row: Set of aluminum saucepans marked for cup, pint, and quart 
measure. 

Bottom Row: Household beam scale weighs in ounces and pounds; spring 
scale weighs in grams and ounces. 
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off. Procedure for measuring various ingredients has been well 
established, and should be carefully adhered to. 


To Measure Flour. Always sift all flours, except whole wheat 
and bran, once before measuring. To measure one cup of flour, 
pile sifted flour lightly into measuring cup with scoop or spoon, 
then level off top gently with spatula or straight edge of knife. 


Never Pack Flour into Cup. To measure fractions of a cup of flour, 
lift it lightly into the cup until slightly above desired fraction 
mark; then cut surface of the flour gently toward fraction line 
with edge of teaspoon. For % or 5 cup of flour, it may be easier 
to measure by tablespoons (see table of equivalents, page 47). 


To Measure Shortening. With bulk shortening, measure by 
tablespoons for amounts of % cup or less; for larger amounts 
use a measuring cup. To measure a spoonful of fat, pack it solidly 
into spoon, then level off with spatula or knife. To measure by 
cup, pack the shortening in so solidly that it will hold the shape 
of the cup when turned out; then level off. For fractions of 
cup, pack solidly to the desired fraction mark. 

Two other satisfactory methods for measuring shortening are 
often used. The water displacement method is more clearly de- 
scribed by using a definite measurement. For 4 cup of shorten- 
ing, fill cup half full of cold water, add shortening until the 
water reaches the top of the cup, then drain off water. The 
remaining shortening measures the correct amount. This method 
may be used for any fraction of a cup. To measure from a pound 
print is an easy matter if one is familiar with the relation be- 


tween pound and cup. One-half pound equals 1 cup; a %4-pound 


stick equals 4 cup. 


To Measure Sugar. For white sugar, fill the cup and level off 
as for flour. Never heap the cup nor scant the measure. For 
brown sugar, pack it into the cup so firmly that the sugar, when 
turned out, will hold the shape of the cup. 
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To Measure Baking Powder. Baking powder is a delicate leaven- 
ing agent and should be measured accurately. Too much or too 
little may give definitely inferior results in baking. Dip the 
measuring spoon into the can, bring it up heaping full, then 
level off lightly with a spatula or edge of knife. Never level off 
on the rounded edge of the can. Baking soda, cream of tartar, 
spices, and all dry ingredients used in small quantities are meas- 
ured in this way. 


To Measure Liquids. For one cup of liquid set the cup on the 
table and fill brimming full. For fractions of a cup, fill carefully 
to the desired mark. To measure by spoonfuls, fill them brim- 
ming full. Sticky liquids, as molasses, honey and syrups, should 
be poured from the container into the cup or spoon, or dipped 
out with another spoon. Do not dip the measuring spoon into 
the can, for the sticky liquid will cling to the underside and 
cause inaccurate measurements. 

For very accurate experimental work, ingredients are weighed 
in grams and measured in centimeters; in large quantity cookery, 
pounds, ounces and pints are used. Many foreign recipes are 
given in weights. The relation between weights and measures is 
given in Table IX (page 47). 


Follow Technique Given. ‘There are different ways of combin- 
ing ingredients, but in the well-developed recipe the procedure 
given has been chosen because of its merits and made as simple 
as possible. It should be followed carefully. Descriptive defini- 
tions of many of the ingredients and processes used in cooking 
and baking are given in the section on Cookery Methods (page 
18). The average cook may be conscientious the first or second 
time she uses the recipe and obtain the results she should, but it 
requires patience to be as careful the tenth time as the first. 


Cook or Bake as Directed. ‘The directions for cooking and bak- 
ing are definite. Cooking time or baking time and temperatures 
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are given in each recipe and have also been assembled in various 
tables (page 26) for easy reference. But because the intensity of 
the heat or the oven may vary, it is often necessary to test for 
doneness by physical means. These, too, are included in the recipe 
or at the head of a recipe section. Thermometers—for baking, 
for deep-fat frying, or candy-making—also make for success. 

The way a finished product is handled is important. Directions 
for removing from the pan, for molding, chilling, etc., are in- 
corporated in the recipes in this book. 


HOW TO MAKE SUBSTITUTIONS IN RECIPES 


OccastonaLLy a homemaker may want to make substitutions for 
some of the ingredients used in a recipe—to use sour milk or 
canned milk in place of sweet fresh milk, to replace brown sugar 
with white, to use another flour in place of part or all of the 
wheat flour specified, etc. Naturally any change in a recipe is an 
experiment, but if substitution rules are known and followed, 
these changes may usually be made successfully.’ Liquid, egg, the 
leavener, and the proportions of flour and sugar are definite in 
amounts, but often may be replaced with other ingredients when 
necessary changes are made throughout the whole recipe. Flavor- 
ings, spices and dried fruits are more easily replaced or dispensed 
with entirely. One shortening may be used for another in most 
recipes. 

In the section, “What to Buy” (page 903) equivalents per pound 
are given for many ingredients, such as fruits, vegetables, nuts, 
flour, cereals, sugar, syrups, liquids, fats and eggs, and this infor- 
mation will be helpful in making substitutions. On pages 44 
and 45 the approximate equivalents for substituting one ingredi- 
ent for another have been assembled. 


HOW TO REDUCE RECIPES 


Most of the basic recipes given in this book are for 6, and many 
of them can be reduced very easily to serve two, three or four 


P 
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DOUGHNUTS: TWISTS, ROUND-HOLE AND BALLS— 
FRIED IN DEEP FAT 


The right tools and the correct cooking temperature with a balanced recipe, 
correctly mixed (page 606) produce light, tender doughnuts. The deep, 
aluminum kettle is light enough to lift easily. A broad-lipped rim pro- 
vides room for the fat to bubble up without boiling over. The fat-frying 
thermometer fits firmly into a grooved pocket and clamps tightly to the 
sides of the kettle. The metal basket is smooth and easy to clean. 
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by using only 4%, 4% or % of the amount of each ingredient 
listed. These figures, once determined, should be written in the 
margin beside the recipe so they can be referred to easily then 
and later. 

There are, however, a few things to be kept in mind when 
reductions are made. First of all, choose a recipe in which the 
amounts of ingredients may be divided easily by the desired 
fraction. The relation between standard cups, tablespoons and 
teaspoons is given on page 47 and will be helpful in determining 
how to measure the smaller quantities. It is difficult to divide 
baking powder or baking soda in amounts of less than 4 tea- 
spoon. A small or pullet egg, or an egg yolk or egg white may 
be used when the divided recipe calls for 4 egg. More liquid 
may have to be added in some recipes if a large pan is used for 
cooking a small amount of material. It is almost impossible to 
make a very small amount of boiled or seven-minute frosting 
successfully; it would be much wiser to devise some way of using 
up the larger quantity of frosting, or to use an uncooked frosting 
instead. pat 

HOW TO INCREASE A RECIPE 


For the average homemaker, it is usually unwise to make more 
than twice the recipe at a single time. If an even larger amount 
is required, more time and trouble will be saved by making a 
double batch the number of times necessary, than to struggle 
with the greater quantities of ingredients in household size equip- 
ment. 
When a recipe is doubled, the amount of all ingredients should 
be multiplied by two. The cooking time, however, is not always 
increased, for usually the larger quantity is baked in two pans 
instead of one, or a larger pan of no greater depth. Evaporation 
influences the consistencies of frostings and jellies. Here again 
it is advisable not to more than double a frosting recipe and to 
use about 4 cups of fruit juice at a time in making jelly. 
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Short Cuts in Cookery. There are times when short cuts in the 
preparation of foods are necessary and desirable. Time can be 
saved by cooking over direct heat, in place of a double boiler, 
providing a mixture is stirred constantly and an asbestos mat is 
used beneath the pot to prevent scorching. Vegetables or meats 
can often be cut fine to allow quick penetration of heat, thus 
speeding up the cooking period. Baked foods may be prepared 
in individual dishes, or in two small rather than one large pot or 
pan, to shorten the cooking period. 

Certain cake batters can be stored and baked on successive days 
to provide fresh cake for several days. Cooky dough can be 
divided into thirds or fourths and different ingredients, such as 
nuts, chopped fruits, coconut, chocolate and spices may be added 
to each part to furnish variety with the minimum expenditure 
of time. Cooky dough can also be stored in the refrigerator and 
baked as needed. 

The night before griddlecakes or hotbreads are to be used, the 
dry ingredients can be measured and combined and the liquids 
measured ready to be put together in the morning. Biscuit doughs 
and muffins can be prepared and stored in the refrigerator 4% hour 
before baking. If stored too long they lose in volume and quality. 
Left-over griddlecake or waffle batter can be stored for several 
days in a refrigerator. Commercially prepared mixes also cut 
many corners for the homemaker in the day’s preparation of 
meals. 


Bf 


cuts 


Frurts lead a cosmopolitan existence. A liberal education awaits 
the one who traces their origin, migratory habits, and uses in dif- 
ferent parts of the world. We take for granted the citrus fruits. 
Yet the patriarch of the group, the orange, traces its lineage back 
to early centuries in far-away India and China. Tropical fruits 
like the papaya, the lesser known Passion Fruit and Monstario 
Deliciosas, the latter as delicious as its name, being a fragrant 
blending of the bouquets of pineapple, melon and peach, are to 
be found on the tables of epicures. 

Ardent fruit lovers are staunch in their beliefs that nothing can 
improve the virgin sweetness of ungarnished fruit. Varieties of 
fresh, ripened fruits appear often on their menus. The fruit knife 
and fork, a silver spoon for spooning out rich, sweet pulp and 
meaty seeds, and silver scissors for snipping clusters of grapes, are 
convenient tools when fresh fruit is served at a meal. As Ameri- 
cans, we like to serve fruit with meat—broiled pineapple or grape- 
fruit with baked ham, apple rings with pork and minted pears 
with lamb. Some Europeans frown upon the custom. But they 
acknowledge, sometimes with longing, the many simple fruit 
desserts and salads we have evolved from luscious fruits of which 
few countries in the world have as wide and available a choice. 


TART APPLES 


Core apples; slice in rings about % inch thick and fry in hot deep 
fat (375°-380° F.) for 2 to 3 minutes, or until browned. Drain on 
unglazed paper and sprinkle with sugar; serve as garnish with meat, 
especially pork. 
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APPLESAUCE 


4 sour apples Y cup water (about) 
14 cup sugar 


Pare, quarter and core juicy apples; cut in eighths, if desired; add just 
enough water to steam fruit and keep from burning. Bring to a boil 
and cook slowly, covered, for 20 to 30 minutes, or until soft; add sugar 
and simmer just long enough to dissolve sugar; serve hot or cold. If 
apples lack in flavor, add dash of grated lemon or orange rind, or 1 to 
3 teaspoons lemon juice. Approximate yield: 4 portions. 


MODIFICATIONS OF APPLESAUCE 
(Use recipe above) 


Strained Applesauce—It is not necessary to pare apples; remove all bad 
spots. Cook apples until soft, then force through sieve; add sugar and 
simmer to dissolve sugar. 


Spiced Applesauce—Substitute 5 tablespoons brown sugar for granu- 
lated sugar in Strained Applesauce and add %4 teaspoon mace, dash of 
cinnamon and grated lemon rind. 


Rosy Applesauce—Cook 2 tablespoons cinnamon drops with apples. 


BAKED APPLES 


Select firm apples such as Jonathans or McIntoshes. Core 6 medium- 
sized tart apples and place in baking dish; fill each cavity with 2 table- 
spoons brown, granulated, or maple sugar, dash each of cinnamon and 
nutmeg, and 14 teaspoon butter. Cover bottom of pan with boiling 
water and bake, covered, in moderately hot oven (375°-400° F.) for 30 
to 40 minutes, or until apples are soft; if baked, uncovered, baste occa- 
sionally with syrup in pan. Remove apples, boil syrup until thick 
and pour over apples. Serve hot or cold with cream. 


BAKED STUFFED APPLES 


Use recipe for Baked Apples (above); fill cavities with one of the 
following mixtures and bake as directed: brown sugar, ginger, raisins 
and nuts; brown sugar, cinnamon, chopped dates or figs; chopped 
preserved ginger, watermelon rind, quince, cranberry or currant jelly. 
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GLAZED APPLES 
8 large apples 4, lemon 
1 cup sugar water 


Select large tart apples that hold their shape when baked; wash, cut off 
thin slice on blossom end and reserve; then peel about 14 of each apple 
from cut end. Place apples, stem ends down, in shallow baking pan, 
add ¥4 cup sugar, lemon and water to cover ¥3 of apples, place shallow 
baking pan over top and cook slowly on top of stove about 15 minutes, 
or until ends are just soft but not mushy; then turn on pared side and 
cook about 10 minutes, or until just soft; then transfer apples, peeled side 
up, to second pan; strain juice. To glaze apples, sprinkle part of 
remaining 14 cup sugar over tops and baste with liquid; place under 
moderately hot broiler (375° F.) for 10 to 15 minutes, or until apples 
are delicately glazed, sprinkling frequently with sugar and basting 
with liquid in pan. _If apples brown too quickly and burn, place 
reserved slices over tops for protection; the glazing should extend down 
into the apples which should retain their shapes. Yield: 8 portions. 


PIONEER APPLES 
8 to 10 tart apples ¥Y, cup firmly packed brown sugar 
3 tablespoons butter Y teaspoon salt 


Pare, core and quarter apples, then slice in eighths. Melt butter in 
large heavy frying pan, add apples, cover and cook slowly until they 
are nearly soft, or 10 to 15 minutes, depending upon the apples. Sprin- 
kle brown sugar and salt over them and cook, uncovered, 20 to 25 
minutes longer. Approximate yield: 6 portions. 


CIDER SPICED APPLES 


4 medium-sized cooking apples 6 whole cloves 

2 cups cider 4 whole allspice 

14 cups sugar Y/ teaspoon ginger 
1 stick (2-inch) cinnamon Y/, teaspoon nutmeg 


14, tablespoons lemon juice 


Peel, core and quarter apples, and drop in cold water. Boil cider, 1 
cup sugar and spices 10 minutes; add drained apples, a few at a time, 
and cook until soft but not broken; remove pieces to serving dish as 
soon as soft; add remaining 4 cup sugar and lemon juice to syrup and 
boil until thick. Strain out spices and pour over fruit; this makes a 
piquant accompaniment to pork, ham or poultry dishes. Approxi- 
mate yield: 4 portions. 
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APPLE COMPOTE 
4 medium-sized tart apples 2 cups water 
1 cup sugar 1 small stick cinnamon 


Wash, pare, quarter and core firm, ripe apples, and drop in cold 
water. Boil sugar and water 3 minutes, stirring until sugar is dis- 
solved; add cinnamon. Drop drained apple sections into syrup, a few 
at a time; cover and simmer gently until fruit is transparent, turning 
apples when half done. A small amount of red vegetable coloring 
may be added to the syrup, although apples that are quite red may be 
slightly pink when cooked; or add % cup red cinnamon candies to 
syrup for color and flavor, and omit cinnamon. Yield: 4 portions. 


MODIFICATIONS OF APPLE COMPOTE 
(Use recipe above) 


Apple Rings—Cut pared and cored apples crosswise in %4-inch thick 
slices; cook in syrup, colored and flavored with cinnamon candy, until 
soft, basting frequently. Remove with ladle and boil syrup until 
thick; fill rings with jellied syrup. 


Ginger Apple Compote—Cut pared and cored apples in eighths; cover 
peelings and core with water, add 2-inch stick cinnamon and 4 whole 
cloves, bring to a boil and simmer 10 minutes; strain and add % cup 
chopped ginger and syrup, and % cup sugar. Cook apples in this 
syrup, turning fruit as it cooks; lift out each piece as soon as it becomes 
transparent; boil syrup until quite thick and pour over apples. 


APPLE PORCUPINE 


144 cups sugar 1 tablespoon butter 

114 cups water Y, teaspoon cinnamon 

6 medium-sized apples blanched almonds 
cream 


Boil sugar and water 5 minutes; pare and core apples and cook in 
syrup until soft but not broken; remove and place in baking dish. 
Add butter and cinnamon to syrup and boil until thick; fill cores with 
thick syrup and stick almonds, cut lengthwise in strips, into apples; 
place in moderate oven (350° F.) to brown nut tips. Cool and serve 
with plain or whipped cream. Yield: 6 portions. 
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APRICOTS 


Fresh apricots can be used interchangeably with peaches in fruit 
cups, salads, desserts, pastries, etc. To remove the skin, immerse 
fruit in boiling water about % minute to loosen skin, then plunge into 
cold water to keep fruit firm. 


AVOCADO AND FIG MOLD 


An unusual combination of fruits sheathed in gelatin—sliced avocado, whole, 
preserved figs, and grapefruit (recipe, page 522). 


AVOCADOS 


Avocados must be ripe to be edible; when the flesh yields slightly to 
pressure of finger, they are ripe. Peel ripe fruit and cut in half to 
remove large stone: rub with lempn juice to prevent darkening; serve 
¥Y, fruit, or sliced or diced fruit, with lemon; in combination with other 
fruits or with vegetables, lobster, crabmeat, mixed with salad dressing, 
as in appetizers or salads. Or mash peeled ripe avocados to a paste, 
season with salt and lemon or grapefruit juice, and use as spread for 
canapés; or use avocado pulp in sherbets, ice creams and other desserts. 
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BANANAS 


Store ripe bananas in cool but not cold place until ready to use; the 
standard yellow banana is ripe when color deepens, skin becomes 
shaded or speckled with brown, and green color disappears from tips. 
Serve bananas whole or sliced with a wedge of lemon, or serve sliced 
with sugar and cream; or serve in fruit cups and salads, sprinkling fruit 
with lemon juice to prevent discoloration. 


BAKED BANANAS 


Bake 4 medium or large bananas in moderate oven (350° F.) about 20 
minutes, or until skin splits open. Remove fruit carefully, dust with 
powdered sugar and cinnamon, and sprinkle with pineapple, lemon, or 
maraschino cherry juice, or ginger syrup. Or sprinkle finely chopped 
walnuts, crumbled macaroons, or bits of marmalade over bananas. 
Yield: 4 portions. 


GLAZED BAKED BANANAS 


Peel 4 bananas and place in buttered baking dish, whole or cut in 
halves lengthwise; sprinkle with lemon juice and bake in moderate 
oven (350° F.) 20 minutes, sprinkling sugar over fruit 5 minutes 
before removing from oven to glaze tops. Before serving, sprinkle 
with nuts or crumbs, if desired. For variety, bake bananas in cran- 
berry sauce, using 114 cups sauce. Yield: 4 portions. 


FRIED BANANAS 


Cut peeled bananas in halves crosswise, then lengthwise. Sprinkle 
with orange or lemon juice and dredge with seasoned flour. Sauté in 
butter until a delicate brown and sprinkle with brown or powdered 
sugar. To serve with pork, sauté in sausage or pork drippings. 


BANANA SCALLOPS 


6 bananas, peeled Y, cup sifted fine bread crumbs 
1 egg, slightly beaten 1¥4 teaspoons salt 


Cut bananas in 1-inch slices and dip in mixture of egg and salt; drain, 
then roll in crumbs. Fry in hot deep fat (375° F.) for 1 to 2 minutes, 
or until brown; drain on unglazed paper; serve very hot. Approxi- 
mate yield: 6 portions. ; 


63 


64 


FRUITS [BERRIES } 
UU UU, 


BANANA CUTLETS 
6 medium-ripe bananas 1 cup crushed cornflakes 
¥3 cup lemon juice (about) 3 tablespoons butter 


lettuce 


Peel bananas and cut in halves crosswise. Dip in lemon juice, then 
roll in cornflake crumbs. Sauté in butter until golden brown. Serve 
on lettuce. Yield: 6 portions. 


BANANAS NEWBURG 


Sprinkle brown sugar over Fried Bananas (page 63); add just enough 
sherry to make a sauce and simmer a few minutes. Serve hot as meat 
accompaniment. 


BERRIES 


Spread berries on flat surface and remove soft moldy fruit; place in 
colander to wash; drain; stem or hull: Sprinkle with berry or fruit 
sugar, or powdered sugar; if fruit is sour, mix and let stand % to 1 
hour before serving; add lemon juice to bland fruit for flavor and 
tartness. Large perfect strawberries are sometimes served whole: wash 
but do not remove hulls; arrange 8 to 12 around a mound of powdered 
sugar. If fruit is stored overnight, pick over to remove soft berries but 
do not wash. One quart berries makes 4 to 5 portions. 


STEWED BERRIES 


Use 1 quart berries; wash, drain and sort; add 4% to 1 cup boiling 
water and ¥4 to | cup sugar, and cook, covered, 10 to 15 minutes, o1 
until tender, adding sugar when nearly done. For blueberries, cook 
syrup of sugar, water and a small amount of lemon juice, and add fruit 
to hot syrup. Approximate yield: 1 quart sauce. 


CRANBERRY SAUCE 


1 pound (4 cups) cranberries 14 cups sugar 
2 cups water 


Pick over and wash cranberries in colander; drain. Place berries, 
sugar and water in deep saucepan and bring to a boil; cover and 
cook slowly about 10 minutes, or until skins are broken. Skim and 
cool. Approximate yield: 4 cups sauce, or 8 to 12 portions. 

For Jellied Cranberry Sauce use 2 cups sugar and cook about 20 minutes; 
pour into large mold. 
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MODIFICATIONS OF CRANBERRY SAUCE 
(Use recipe on page 64) 
Cranberry Jelly—Increase sugar to 2 cups. Boil cranberries and water 
about 20 minutes, or until skins are broken; force through sieve. 
Bring pulp to a boil, add sugar and boil 3 to 5 minutes, stirring until 
sugar is dissolved. Skim and pour into one large or several small 
molds; or pour into jelly glasses; to keep jelly for some time, seal jars 
with paraffin. Approximate yield: 1 large mold, or 4 (8-ounce) glasses. 


Cranberry Applesauce—Combine 2 cups cranberries, 2 cups sliced 
apples, 74 cup water and 1 cup sugar. Cover and cook slowly until 
fruit is tender, about 20 minutes. Cool slightly and then beat with 
wire whip until fluffy. Approximate yield: 3 cups sauce. 


CHERRIES 


Select cherries that are not over-ripe, cracked, or shriveled; leave stems 
on until ready to use; they can be kept in refrigerator for a week or 
more if perfectly fresh. Wash and dry large cherries, using absorbent 
paper or cloth, and serve with stems on; or serve, pitted, with other 
fruits in cups, salads and desserts. 


CITRUS FRUITS 


Citrus fruits should be selected for quality and size; large fancy fruits 
are attractive but expensive and not necessarily of better quality; fruits 
that are thin-skinned and heavy for their size are juicy and not pithy; 
fruits that have been frozen have a thick skin and are pithy, dry and 
light in weight. Most of the citrus fruits on the market have been 
picked green and ripened in storage under favorable conditions. 


Citrus fruits are valued for their vitamin and mineral content and for 
the tang and flavor they add to other foods. The vitamin content 
varies with the kind of fruit, and a mixture of juices is often served. 
When juice is strained through a fine sieve, some of the food value is 
lost; it is wise to use a reamer or extractor that will remove the seeds 
and membrane, but permit the pulp to pass through. 


HAWAIIAN GRAPEFRUIT 
Sprinkle powdered sugar over prepared grapefruit halves (page 66) 


. and fill centers with crushed pineapple; chill and serve. © 
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GRAPEFRUIT AND ORANGE HALVES 


Select quality fruit for general table use. Wash, dry and cut in halves 
crosswise. Remove seeds and cut out pithy centers of grapefruit with 
scissors, if desired. Loosen each section by cutting with sharp knife 
along membrane and skin. Chill and serve plain or sprinkle with 
berry or powdered sugar, or sweeten with honey, marmalade or jelly; 
serve one or both halves on a plate, or in a glass bowl, surrounded by 
crushed ice. 


GRAPEFRUIT OR ORANGE BASKETS 


A basket may be made from two halves of fruit; cut fruit in half cross- 
wise, remove sections, membranes and core; pink or scallop edge of one 
half and cut 34-inch band through center of other half, and insert as 
handle in filled basket. Use for fruit cup. 


To make a basket with attached handle use whole fruit. With a 
sharp toothpick mark the strip for the handle (%4 inch wide) over the 
blossom end. Then cut or peel away the remaining skin on the 
upper half of the fruit, on each side of the handle. Remove the pulp 
carefully from the entire fruit. Pink or scallop the edges of the skin 
and fill with sections of the fruit. Chill. 


GRAPEFRUIT AND ORANGE SECTIONS 


Wash and dry fruit; hold over bowl to catch all juice and with sharp 
knife remove rind and white skin, cutting round and round as in 
paring an apple. Loosen sections by cutting along membrane; lift 
out segment and remove seeds if present. Chill and serve plain or 
sweetened with sugar, honey or maple syrup, or serve as fruit cup or 


salad. 


BROILED GRAPEFRUIT 


Prepare grapefruit halves (above), but do not remove pithy centers. 
Sprinkle each half with 1 teaspoon sugar and dot with 4 teaspoon 
butter. Place fruit in shallow pan on broiling rack so that fruit is 
about 4 inches below flame or 3 inches below electric unit, and cook in 
preheated broiler with door slightly ajar about 15 minutes, or until skin 
begins to brown and fruit is heated through; serve hot. Or sprinkle 
each half with 1 tablespoon brown sugar and 1 tablespoon wine, and 
broil as above; garnish with a cherry and serve hot or cold. 
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GRAPEFRUIT WITH GINGER 


Remove centers, seeds and membranes from grapefruit halves; shred 
pulp fine with silver fork. To each half, add % teaspoon powdered 
sugar, 1 teaspoon grated coconut and 1 tablespoon each diced Canton 
ginger and ginger syrup, and mix well. Place halves in covered dish 
and bury in ice, or chill very thoroughly in refrigerator. 


KUMQUATS 


Kumquats are very small oblong citrus fruits, orange in color. The 
entire fruit is edible, the rind is sweet, and the pulp is acid. To serve 
fruit, wash, dry, cut in quarters or slices, and remove seeds; serve with 
bland fruit or with salads. 


LEMONS 


Lemons are picked green as soon as they are large enough to grade. 
They change in color on ripening from a dark green to silver green 
and to yellow. A ripe lemon has a lower acid content and poorer 
keeping qualities than an under-ripe fruit. Lemon juice is more 
easily extracted if lemon is rolled until softened, or dropped into boiling 
water for a few seconds before cutting in half. 


For lemon slices for tea, wash, slice thin and remove seeds. Serve 
slices cut in halves or in thirds and garnished with chopped mint 
leaves or parsley, thin pimiento strips or whole cloves placed through 
slice. For serrated edge, use a special cutter, or cut with sharp knife. 
For lemon wedges, wash and cut lemon in quarters lengthwise, and 
remove seeds; cut each wedge in half, if desired. 


LIMES 


Limes should be used green, for they lose their refreshing flavor on 
turning yellow. Limes are perishable and should be kept in refrig- 
erator; they can be substituted for lemons. 


TANGERINES 


Tangerines, mandarins, King of Siam and satsuma oranges are less 
used types of citrus fruits popular in many markets. They are smaller 
in size than the navel or Valencia orange, and are graded as to size. 
The tangerine is popular as a table fruit; the skin is peeled and the 
sections are separated easily. 
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FIGS 


Fresh ripe figs become soft and bruise easily; they should, therefore, 
be purchased in small quantities, handled with care and stored in re- 
frigerator to retard fermentation. Remove skin and serve whole, 
halved, or sliced, with cream; they need no additional sweetening. 


GRAPES 


Grapes are an excellent fruit for table use; select compact bunches 
with firm, well-formed fruits that cling tightly to the stems. Wash 
and drain. For dessert, cut bunches and serve with fruit knives for 
removing seeds or with spoons for removing seeds and skins from 
mouth, if desired; for fruit cups and salads, cut in halves, lengthwise, 
and remove seeds; the skins may be removed, if desired. 


MANGOES 


Mangoes vary in quality; the best ones have a single small seed stone, 
surrounded by soft, juicy, aromatic, non-fibrous flesh. Mangoes may 
be eaten in various ways: cut through skin, circle fashion, around each 
end, then cut through skin lengthwise from circle to circle, turn back 
wide band of skin on one side and eat with spoon; cut through skin, 
“X”-fashion, on opposite sides of fruit, turn back corners and eat with 
spoon; cut open lengthwise, remove stone and eat in same way as a 
cantaloupe. Mangoes are also canned, preserved and used in making 
East-Indian chutney. One small mango makes 1 portion. 


MELONS ' 


Melons are of many types including muskmelons (cantaloupes, etc.) 
and watermelons; sweetness and flavor develop as the melon ripens and 
melons are choicest when fully matured; they yield to pressure at 
blossom ends and the stems are readily pulled out. Wash melons and 
chill thoroughly; before serving, cut muskmelons in halves, length- 
wise or crosswise, and remove seeds, and cut larger melons in slices, 
lengthwise; cut watermelons in slices crosswise, in half circles, or in 
wedge-shaped pieces. Serve melons with wedge-shaped pieces of 
lemon or lime, or with salt; serve watermelon with salt. To store, 
wrap cut pieces of melon in waxed paper. 


NECTARINES 


Nectarines are a delicious fruit, much like the peach; they have peach- 
like pits and smooth, downless, plum-like skins. They can be sub 
stituted for peaches, but are more expensive. 
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PAPAYA 


Papaya or tropical papaw resembles the muskmelon and is best when 
fully ripened. Wash and chill thoroughly in refrigerator; just before 
serving, cut in wedge-shaped pieces, and remove seeds; the many small 
gelatinously coated blade seeds have a pleasant mustard-like taste and 
some should be served with the fruit. Serve with wedge-shaped pieces 
of lemon or lime, or with salt or sugar. 


PEACHES 


Choose large, plump peaches; they are superior in flavor to the small 
and flat fruit. The yellow-fleshed, freestone peaches are most generally 
eaten raw; the clingstone variety is popular for canning and preserving; 
it is firm, retains its shape and develops a rich, full flavor on cooking. 
Use ripe peaches that yield to pressure of the finger and are creamy or 
yellow on under side; peel off skin, slice and sprinkle with a small 
amount of sugar to keep from discoloring, and serve at once; sliced 
peaches may be sweetened with honey. (If skin does not come off 
readily drop into boiling water for 4 minute.) Peaches are delicious 
in many fruit combinations, in fruit cups or salads. They can be 
broiled, baked, or cooked as compote. 


BAKED PEACHES 


Peel 6 large peaches, cut in halves and remove stones; fill each cavity 
with 1 teaspoon sugar, 14 teaspoon butter, a few drops of lemon juice 
and a sprinkling of nutmeg. Bake in moderate oven (350° F.) about 
20 minutes; serve hot or cold with cream, as a dessert. For variety, 
cover with meringue as for pie (page 652), sprinkle with coconut and 
bake as directed. Yield: 6 to 12 portions. 


BAKED PEARS 


Pare, halve and core large firm pears; place in baking dish and fill 
hollows with one of the following mixtures: brown or granulated 
sugar and butter; brown or granulated sugar, chopped preserved ginger 
and ginger syrup; raisins, chopped nuts, dash of cinnamon, grape juice 
and bits of butter; orange or grapefruit marmalade, or any tart mar- 
malade. Cover bottom of pan with water, and bake, covered, in 
moderate oven (350° F.) about 20 minutes, or until tender. Serve 
warm or cold with cream. If baked whole, cut off thin slice on 
blossom end, stand upright in pan, sprinkle sugar over tops, dot with 
butter and bake about 30 minutes. 
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PEAR COMPOTE PARISIENNE 


Use recipe for Pears Créme de Menthe (page 71); omit coloring and 
flavoring, and add chopped rind and juice of 1 lemon and 1 orange, 
Remove tender but firm pear halves to large serving dish, top with 
whipped cream and sprinkle with chocolate decorettes or sweet choco- 
late, grated; serve as dessert. Yield: 6 portions. 


PERSIMMONS 


The astringent type of Japanese persimmon is generally used; as it 
ripens, it loses its astringency and hardness, and becomes soft and 
sweet. To serve raw, wash, cut off flower end, cut in half and serve 
one whole or half to a person; the inner soft flesh is eaten with a 
spoon. Garnish with a tiny sprig of mint placed in the center of each 
half, if desired. Pieces of persimmon may be used as garnish on 
fruit salads or desserts; it is delicious served with orange or grapefruit. 


PINEAPPLE 


Square-shouldered pineapples are slightly more economical than long 
tapering ones. Spines pull easily from ripe fruit; wash and cut 
around crown, or twist top leaves until crown comes off. Stand up- 
right on board and with sharp, long-bladed knife, cut off rind, be- 
ginning from top down; remove “eyes” with small pointed knife. Cut 
in pieces or shred, sprinkle with sugar and place in refrigerator to chill 
thoroughly; sugar will dissolve in the juices as it stands. One me- 
dium-sized pineapple makes 5 to 6 portions. 


Pineapple Rings—Lay pared pineapple on side on board and cut in 44- 
to %4-inch slices; if “eyes” have not been removed, cut them out from 
each slice; remove hard core. 


Pineapple Wedges or Cubes—Cut pineapple slices in wedge-shaped 
pieces or cubes, removing core. : 


Pineapple Spears or Sticks—Stand pared pineapple upright on board, 
remove “eyes” and cut in half lengthwise, then in quarters. Remove 
core from each piece, cut in %4- to %-inch strips and divide each in half. 


Shredded Pineapple—Stand pared pineapple upright on board and re- 
move eyes; put fork through top and hold firmly with left hand. 
With another fork in right hand, scrape pulp from core, cutting it off 
with knife, if necessary. 
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PEARS CREME DE MENTHE 


14 cups sugar green vegetable coloring 
1 cup water 3 tablespoons creme de menthe 
6 pears 


Boil sugar and water 5 minutes; add coloring to give desired green 
and flavor with créme de menthe. Add pears, peeled, halved and 
cored, bring to a boil and cook about 15 minutes, or until tender, 
transparent and tinted an emerald green; drain and serve hot or cold 
with lamb or mutton. Bartlett, Seckel or winter pears may be used. 
Yield: 6 portions. 


PINEAPPLE CONES 


Wash and dry ripe pineapple; cut or twist off crown. With sharp 
knife, cut around each “eye” to core making a pointed piece; pull re- 
sulting wedge-shaped piece away from core; or loosen and pull out 
wedge-shaped piece with a sharp-tined, strong fork. Leave rind on 
each piece and arrange 6 to 8 pieces on each plate around a mound of 
confectioners’ sugar. 


PLUM SURPRISE 


2 large oranges 1% cup honey 
12 plums YZ cup shredded coconut 
1 cup heavy cream, whipped 


Peel oranges and cut each in 6 slices. Cut plums in quarters, re- 
moving pits; roll in honey, then in coconut. Arrange a slice of 
orange on each of 6 dessert plates; place 4 plum quarters on top and 
top with cream. Cover with orange slice, top with cream and garnish 
dish with 4 plum quarters. Yield: 6 portions. 


POMEGRANATES 


Wash fruit and cut off a small portion of the rind. Then break the 
fruit in half and spoon out the seeds, discarding the membrane. Mix 
the seeds with 1 teaspoon honey and 44 cup coarsely chopped nuts. 
Chill and serve in slender glasses or in sherbet glasses. Yield: 2 por- 
tions from 1 fruit. 


BRANDIED PLUM SAUCE 


Stew washed plums or prunes in water to cover about 10 minutes, or 
until soft, adding sugar to taste when half done; to 14% cups sauce, add 
2 tablespoons brandy and serve on ice cream or other desserts. 
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BAKED QUINCES 


Use ripe quinces, deep yellow in color; wash, pare, cut in halves, re- 
move cores, and place, hollow side up, in buttered baking pan. Boil 
peelings and cores in water to cover for 20 minutes; drain liquid. Fill 
each half with 4 tablespoon sugar, place one orange slice on top, pour 
2 tablespoons quince liquid over fruit and bake, covered, in slow oven 
(300° F.) for 3 hours, or until soft and a deep red. Remove cover, 
dust thickly with macaroon crumbs, dot with butter and brown quickly 
in hot oven (400° F.) for 5 minutes. Allow one quince per portion. 


STEWED RHUBARB 


Cut off leaves and stem end, and wash 1 pound rhubarb. Peel old 
rhubarb stalks but do not peel young tender stalks, as the peels turn 
pink on cooking; cut in l-inch pieces. Add % cup water and ¥4 cup 
sugar, and simmer, covered, 25 to 30 minutes, or until tender. Adda 
dash of cinnamon, if desired. Approximate yield: 4 portions. 


DRIED FRUITS 


Dried fruits with a tough skin are generally soaked in water 2 to 12 
hours to plump before cooking, using 3 to 4 cups water to each cup of 
fruit; if hot (not boiling) water is used, the fruit is plump in 2 to 3 
hours. Fruits with thin skin and soft flesh need not be soaked. 


Cook dried fruits slowly in the water in which they have been soaked; 
cover and simmer (do not boil), until fruit is plump and tender, adding 
sugar to taste when nearly done. 


STEWED APRICOTS 


Pick over apricots and wash thoroughly; soak in hot water to cover for 
2 hours; simmer, covered, 15 to 20 minutes, or until tender; add sugar 
to taste when nearly done. Allow 4 to 6 apricot halves per portion. 


STEWED PRUNES 


Simmer plumped prunes 20 to 30 minutes, or until soft, adding sugar to 
taste when nearly done. A few drops of lemon juice or a piece of 
orange rind may be cooked with fruit for flavor. Large partially 
plump or fancy prunes may be prepared without cooking; wash well, 
cover with boiling water, and let stand, covered, in warm place 2 to 3 
hours; they are plump and delicate; add sugar, if desired. Prunes 
soaked in claret over night, cooked until tender and chilled thoroughly, 
make an attractive dessert. Allow 6 to 8 prunes per portion. 


pe 


Nor many of us pause to give thanks for our morning breakfast 
cereal. We take it as much for granted as the orange and toast 
that accompany it. The term “cereal” has an origin buried in 
antiquity. Ceres, a Roman goddess, taught agriculture to man- 
kind to show her appreciation to the mortal who befriended her 
daughter, Proserpine. Thanks to Ceres, Goddess of Agriculture, 
we have a nutritious and inexpensive food available in many 
forms, as wheat, oats, rye, corn, barley and rice, either the whole 
or cracked grain, flaked, rolled and processed and ready-to-serve 
in many more forms than there are days in the week. 


Storage of Cereals. With so many varieties from which to 
choose, several kinds of cereal can be kept on hand, to be used 
as needed. Bulk cereals should be stored in air-tight containers in 
a cool, dry place. Packaged cereals, when tightly covered, keep 
well in their original containers. In warm weather, it is wise to 
purchase cereals in small amounts for the fat in cereals, contain- 
ing the germ, readily turns rancid and there is always the possi- 
bility that weevils can develop from eggs laid in the raw cereals. 


Cooking of Cereals. The prime purpose in cooking cereals is to 
cook the starch and soften the cellulose. Whole grain cereals, 
from which little of the cellulose has been removed, require 
longer cooking than refined cereals; if soaked for several hours, 
they cook more quickly. With any cereal, after the starch is 
thoroughly cooked, there is little evidence that prolonged cooking 
renders the cereals more digestible although it may improve the 
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74 flavor. Table XI (page 75) contains information on types of cereals, 
cooking periods and suggestions for serving cooked cereals. 

Start to cook cereals in the top part of a double boiler placed 
over direct heat. Sprinkle or sift the cereal gradually into boiling, 
salted water. Add the finely divided, refined cereal slowly, to 
prevent lumps forming, and stir constantly, keeping the water 
bubbling; boil about 5 minutes, then place over boiling water 
and cook, covered, until done. Cereals may be cooked in milk, or 
in half milk and half water. Add the cereal to the scalded milk 
in the top part of the double boiler, stirring until smooth; stir 
occasionally until it begins to thicken and then cook, covered, 
until done. 

Quick-cooking cereals are decided time-savers. Experiments 
seem to prove that the quick-cooking cereals retain the food value 
of the untreated grain. Rolled oats, for instance, include part of 
the germ and outer layers of the kernel that oatmeal contains; but 
rolled oats are rendered more readily susceptible to the influence 
of water and steam, and hence, cook more quickly, because the 
rolled oats are first treated to a steaming and flattening, or roll- 
ing process which breaks up the cellulose. 


Left-over cereals can be used economically in many appetizing 
dishes. Cooked cereals may be substituted for part of the flour in 
quick breads; they may be added to steamed pudding mixtures, 
meat loaves, croquettes; and when thick enough, they can be 
molded, sliced and fried, and served with bacon or syrup, or 
made into individual molds, chilled and served with a sweet 
dessert sauce. 


SERVICE SUGGESTIONS FOR COOKED CEREALS 
(Allow 4 to % cup per portion) 
Just before serving, stir in dried fruits such as sliced dates, figs, apricots, 
prunes, raisins or plumped currants. 


Top servings with canned or cooked fruits such as apples, apricots, 
peaches, pears, pineapple, berries or cherries—sliced, diced or whole. 


[ BREAKFAST CEREALS | CEREALS 
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Serve with fresh fruit such as apricots, bananas, peaches or berries. 


Place fruit in bottom of dish, and in alternate layers with cereal, or 
sprinkle over serving. 


Serve with a sprinkling of prepared cereals such as flaked cereals, 
grape-nuts, whole bran or bran flakes. 


Turn creamy cereal into individual molds and chill. Unmold and 
serve cold with fruit sauce or fresh fruit and cream. 


TABLE XI 


BREAKFAST CEREALS 


CERBAL (1 cup) AMOUNTS path a COOKED 
COOKING |e ae 
TYPE | PRODUCT SALT WATER (AMOUNT) 
teaspoons cups hours cups 
Wholegrain,| Barley (pearl)! 1 3 14-4 3 
cracked or A 1 
erourd Corn (samp) 1% 4-5 4-5 4+ 
Oats! 1-1% 4-5 8 44 
Rice (flaky) 3 8 15-25 4+ 
Boiled (min.) 
Steamed (double 4-1 1144-2 34 14-2 
_ boiler) |e a ee 
Wheat? 11% 4-5 8 4+ 
Coarse Cracked wheat 1% 3-4 1-3 34+ 


Hominy grits 
Oatmeal (steel cut 
and Scotch) 


Fine? Cream of wheat 1% 4-5 Y-3% 4+ 
Farina 
Ralston 
Wheatena 
Cream of rye 
Cornmeal 


Flaked? Flaked wheat 11% 2-3 ¥ 2-3 
Pettijohn’s 
Rolled oats 


1Soaked in cold water 2 to 8 hours 
2for quick cooking, follow Ginechions on package. 
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BAKED APPLES WITH CEREAL 


Core medium-sized apples; fall each center with 3 tablespoons cooked 
cereal, then cover with 4 cup brown sugar and dot with 1 tablespoon 
butter. Cover and bake in moderate oven (350°-375° F.) about 30 
minutes, or until soft in center. Serve with cream. 


BAKED QUINCE WITH CEREAL 


Choose ripe quince, wash, trim off any spots and core, leaving large 
cavities; cook in syrup, made by boiling 1 cup sugar and 1% cups 
water 5 minutes, until partially soft, or about 20 minutes; drain and 
fill with cooked oatmeal or any other cereal. Cover and bake in mod- 
erate oven (350°-375° F.) about 30 minutes, or until soft in center. 


FRIED CORNMEAL MUSH 


Pack cooked cereal such as cornmeal, oatmeal, or finely ground wheat 
cereal in straight-sided loaf pan rinsed with cold water; mush must be 
thick to mold. Cover to prevent crust from forming. When firm 
and cold, cut in 44-inch slices and sauté in bacon fat or butter until 
crisp and nicely browned on both sides. Serve hot with butter and 
syrup, honey, or jelly, or with crisp bacon or small sausages. For a 
crisper crust, dip slices in cornmeal, then sauté. ‘Two cups of mush 
will yield about 4 portions. 


SCRAPPLE 


Add small pieces of fresh pork to cornmeal while cooking mush, using 
from 1 to 2 cups pork to 1 cup cornmeal; season highly with salt and 
pepper. Add powdered herbs or sage, if desired. Mold in loaf pan 
rinsed with cold water and cover to prevent crust from forming; chill 
overnight. When ready to use, cut in 14-inch slices and sauté in bacon 
fat or butter until crisp and nicely browned on both sides; serve as main 
breakfast dish on a cold morning. Before sautéing, slices may be 
dipped in cornmeal, or in slightly beaten egg diluted with 1 tablespoon 
water, then in fine dry crumbs or cornmeal. Approximate yield: 8 
to 10 portions. 


MODIFICATIONS OF SCRAPPLE 


(Use recipe above) 
Salmon Scrapple—To 4 cups hot cornmeal mush, add 2 cups (1 can) 
flaked salmon. Season with salt and pepper and mold. Use left- 
over fish instead of salmon. 
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Chestnut Scrapple—Cook mush using 1 cup cornmeal and % cup 
hominy. While hot, stir in 2 cups ground, blanched chestnuts. 


SPECIAL CEREAL DISHES 


STRAINED CEREALS, gruels and cereal jelly, the latter served hot or 
cold, plain or sweetened, with cream or milk, or a simple sauce, 
are valuable adjuncts in the diets of infants, convalescents, semi- 
invalids and old people. Arrowroot, generically not a cereal, is 
often included in the diet of infants and invalids. It may be used 
in the proportion of 2 tablespoons of arrowroot to 1% cups of 
liquid, in blanc mange and many simple puddings. 


PRIZE GRUEL 


2 cups milk YZ cup cooked oatmeal 
salt 


Scald milk in double boiler; add cooked oatmeal and cook, covered, 
about 30 minutes, stirring frequently. Season with salt; beat with 
rotary beater to break up all grains, or strain through fine sieve to 
remove coarse particles of grain. Serve to invalids or babies. Ap- 
proximate yield: 4 portions. 


OATMEAL JELLY 


Y4 cup oatmeal 3 cups boiling water 
1 teaspoon salt 1 cup rich milk 


Add oatmeal and salt to water and boil 5 minutes, stirring con- 
stantly; then cook over boiling water 4 hours. Add milk and strain 
through fine sieve; turn into mold rinsed with cold water. When 
cold, unmold and serve with sugar and milk or cream, if desired. 
If preferred hot, reheat; it will be a very thick purée. Approximate 
yield: 4 portions. 


OATMEAL GRUEL 


Use recipe for Oatmeal Jelly (see above); when cooked, strain through 
fine sieve and add hot milk or light cream as desired. One to 2 table- 
spoons sherry or port wine added to gruel makes it delicious. 
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PEARL BARLEY JELLY 


3 tablespoons pearl barley 4, teaspoon salt 
1 quart cold water sugar 
3 tablespoons cream 


Soak barley in cold water overnight. Add salt and boil 5 minutes; 
then simmer 4 hours. Add sugar to taste, and cream; strain into 
molds rinsed with cold water; chill. When firm, unmold and serve 
with sugar and cream. Approximate yield: 4 portions. 


MODIFICATIONS OF PEARL BARLEY JELLY 
(Use recipe above) 


Barley Jelly—Use 4 cup barley flour and mix with 4% cup cold water; 
gradually stir in 1 quart boiling water and boil about 30 minutes, stir- 
ring occasionally. Season to taste and strain into molds. 


Barley Water—Use 2 tablespoons pearl barley. Omit sugar and cream 
and strain through very fine sieve. Serve hot or cold. 


Barley Gruel—Use 2 tablespoons pearl barley and 3 cups cold water. 
Add 1 cup hot milk and strain through fine sieve. 


READY-—TO-SERVE CEREALS 


Ready-to-serve cereals have been pre-cooked and they may be flaked, 
toasted, shredded, puffed, or coarsely ground; they may be made froma 
cereal such as corn, rice and wheat, or a mixture of products. They 
should be served fresh and crisp; if left exposed for some time and in 
prolonged damp weather, crisp and freshen by heating in moderate 
oven (350° F.) about 5 minutes. Serve with cream or rich milk and 
sugar; fresh or stewed fruit may be served with cereal. Allow % to 
1 cup or 1 unit per portion. 


Some ready-to-serve cereals such as shredded wheat, krumbles or grape- 
nuts, may be served as hot cereals; crush, moisten with hot milk or 
water, and heat over boiling water 5 to 10 minutes. 


Cogs, beaia meh X Pye 7 


Eccs AND MILK are companion foods in both food value and food 
preparation. Many are the transgressions against them in the 
name of cookery. 

Eggs should be cooked at /ow temperature because they contain 
protein which coagulates on heating. At a high temperature the 
protein in the egg toughens and becomes leathery. Cooked at 
a low temperature, this same protein will be pleasingly firm and 
gelatinous depending upon results desired. The recipes that fol- 
low give directions for cooking eggs in various ways and to dif- 
ferent stages of doneness. 

The versatility of the egg is demonstrated in many ways. It is 
used as a leavener in baked products such as omelets, soufflés, 
sponge cakes and meringues and in unbaked products, such as 
fluffy frostings and candies, in frozen mixtures requiring no stir- 
ring, in purées, gelatins and other desserts. Both the egg white 
and the yolk are used to thicken sauces, fillings, and custards. 
Egg acts as a binder in meat loaf and croquette mixtures. It 
forms a protective coating for foods fried in deep fat. It is used 
to clarify soup and coffee, for, as it coagulates, it enmeshes sedi- 
ment and fine particles. It acts as a stabilizer in emulsions, as in 
making mayonnaise, and in ice cream by interfering with the 
formation of large crystals. Because the egg is such a useful 
article, it deserves respectful handling. 


Selection and storage of eggs are discussed in Table XXVI (page 
917). Good, clean- eggs can be spoiled at home unless properly 


79 


80 


EGGS [ SOFT-COOKED AND HARD-COOKED }f 
SUSU LULL, 


handled. Store small quantities in the refrigerator. Eggs keep 
better if they are not washed, because of their natural protective 
coating. It does not pay to buy dirty eggs, even though the latter 
may be slightly cheaper. Eggs can be safely stored for many 
weeks in a water glass solution, in a cool place; the eggs should 
not be washed before storing. Cold storage eggs, as purchased, 
are useful for all-purpose cooking. For poaching or boiling fresh 
eggs are generally preferred. 


SOFT-COOKED EGGS 


1. Pour boiling water over eggs, using enough water to cover; cover 
and just simmer for 3 to 5 minutes, depending on desired consistency, 
If egg is added to boiling water, place it in tablespoon, then slip into 
water. 


2. Cover eggs with cold water and bring to a boil; remove at once for 
a soft-cooked or coddled egg, or cover and leave in water for 2 to 5 
minutes for a medium soft-cooked egg. 


CODDLED EGGS 


Use water enough to cover eggs; bring to a boil, then turn off or re- 
move from heat. Carefully slip each egg into water with a tablespoon, 
cover kettle and let stand 4 to 8 minutes, depending on desired con- 
sistency. 


HARD-COOKED EGGS 


Follow directions for Soft-cooked Eggs (see above); cook below boiling 
point for 15 to 20 minutes, then plunge eggs into cold water to prevent 
or reduce the formation of the dark ring likely to appear where the 
egg white and yolk meet. The shell is peeled easily from quickly 
cooled eggs, or eggs cooked in salted water, using 1 tablespoon salt to 
each quart of water. 


MOLDED CHOPPED EGGS 


4 hard-cooked eggs, chopped Y/4, teaspoon pepper 
salt Y, cup butter, melted 


Combine chopped eggs with salt to taste, pepper and butter; put in 
well-greased individual molds and press firmly. Cover with waxed 
paper and chill; this makes a pleasing garnish for many salads. Ap- 
proximate yield: 4 small molds. 
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POACHED EGGS 


Use a frying pan or shallow pan. Add 1 tablespoon salt or 1 teaspoon 
salt and 1 tablespoon vinegar to each quart of water and bring to a 
boil. Drop eggs in carefully by breaking each into small dish, then 
slipping quickly into boiling water; cover, reduce heat and let stand 
3 to 5 minutes, or until white is set and a white film covers the yolk, 
and the egg is cooked to the desired firmness. Remove eggs with 
skimmer, place on slices of buttered hot toast and season with salt and 
pepper; serve at once. 


To poach eggs in the shape of balls, sometimes called the French 
method, use a large deep pan and stir the boiling salted and acidulated 
water with a circular motion until a vortex is formed, then drop egg 
into hollow, reduce heat and stir enough to keep water in circular 
motion. Only one egg can be poached at a time. 


Eggs may be poached in milk (scalded), tomato sauce, meat or vege- 
table stock. Use as little liquid as possible, and pour liquid, slightly 
thickened, over eggs. 


To keep eggs round, cook in an egg poacher or slip eggs into rings 
placed on bottom of pan. 


MODIFICATIONS OF POACHED EGGS 
(Use recipe above) 


Spinach and Eggs—Arrange bed of well-seasoned cooked spinach in 
serving dish; place poached eggs on top and pour Hollandaise Sauce 
(page 385) or Cheese Sauce (page 377) over top. 


Eggs with Corned Beef Hash—Form cakes of Corned Beef Hash (page 
271) and arrange on serving plate; place a poached egg on each and 
garnish with parsley or watercress. 


Chicken and Eggs—Mix together equal amounts of chopped cooked 
chicken and fried mushrooms, season and heat thoroughly. Heap on 
slices of buttered toast and place a poached egg on each. 


Eggs Benedict—Trim slices of bread into 3-inch rounds; toast, butter 
and cover each with a thin slice of broiled ham cut to fit. Place 
poached egg on top and serve with Hollandaise Sauce (page 385); or 
use English muffins, split and toasted, in place of toast. 


Eggs 4 la Grand Duc—Place fried croutons on serving plate; arrange 
poached eggs on top and garnish with asparagus tips. Serve with 
fresh mushrooms and truffles cooked in a rich Cream Sauce (page 378). 
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85 Eggs a la Mornay—Place poached egg on toast; pour Cream Sauce 
(page 378) over top and sprinkle with grated Parmesan cheese and 
place under broiler to melt cheese. 


Eggs Richelieu—Spread toast with paté de foie gras; place a poached 
egg on each slice and serve with Tomato Sauce (page 382). 


Eggs 4 la Portugaise—Place poached eggs on rounds of toast and serve 
with baked Stuffed Tomatoes, using a meat or fish filling (page 486), 
and Brown Sauce (page 378) flavored with sherry. 


Filipino Eggs—Place a thin slice of broiled ham or bacon on each slice 
of trimmed toast and arrange thin strips of green pepper, scalded, over 
top. Place a poached egg on each slice and sprinkle with salt and 
paprika. 


FRIED EGGS 


Melt 1 tablespoon butter or bacon fat in frying pan; drop eggs in by 
breaking each into small dish and slipping into pan. Cook slowly 
until set, dipping fat over eggs to cook the tops; or cover and cook for 
3 to 5 minutes, or until tops are cooked by steam and yolks covered 
by a white film. To cook eggs on both sides, omit basting, turn with 
pancake turner or broad spatula when white is partially set, and cook 
until set. Sprinkle with salt and pepper before serving. 


BACON AND EGGS 


Slowly pan-broil slices of bacon until crisp; remove and drain on 
absorbent paper. Drain excess fat from frying pan, slip eggs into pan 
and cook slowly until set, basting occasionally with fat in pan. 


HAM AND EGGS 


Broil slice of ham in hot frying pan; remove to hot platter. Slip eggs 

into pan and cook slowly until set, basting occasionally with fat in pan; 
1} ih arrange around ham. Or serve each egg on a slice of broiled tomato 
Pe | or pineapple and arrange around ham. 


FRENCH FRIED EGGS 


Heat about 2 tablespoons fat in a small frying pan. Slip egg from 
saucer into pan, tilting it so that fat is deep; with spoon or knife, curl 
the white up around the yolk, making a nest with a white ruffle, to 
keep yolk soft. 


[SCRAMBLED] EGGS 
JUD LLL LoL oo LLL 


SCRAMBLED EGGS 


4 eggs Yg teaspoon pepper 
Y, teaspoon salt Y4, cup milk or light cream 
4 teaspoons butter 


Beat eggs until whites and yolks are well mixed; add salt and pepper, 
and stir in milk. Melt butter in frying pan or saucepan; add egg 
mixture and cook over low heat or boiling water, stirring the cooked 
portion from the bottom and sides of pan, this forming soft, creamy 
flakes. Serve at once; if left in pan, egg continues to cook. For a 
custard type of scrambled eggs, stir mixture constantly until thick but 
not dry and firm. Serve with broiled mushrooms or bacon, if desired. 
To increase recipe, use 1 tablespoon milk and 1 teaspoon butter for each 
egg. Approximate yield: 4 portions. 


MODIFICATIONS OF SCRAMBLED EGGS 
(Use recipe above) 


Dried Beef Scramble—Add 2 tablespoons dried beef to egg-milk mix- 
ture; chopped fried sausage may be substituted for beef. 


Egg with Mushroom Soup—Substitute 1% cup undiluted mushroom 
soup and 4 cup warm water for milk; serve with crisp slices of bacon. 


Spinach Scrambled Eggs—Add 4 cup drained, seasoned chopped 
spinach to egg-milk mixture as it begins to cook. 


Celery Scrambled Eggs—Cook 4 cup diced celery in 2 tablespoons but- 
ter or bacon fat until lightly browned; add egg-milk mixture and 
scramble. 


Eggs Ranchero—Cook 4 small onion, minced, and 4% cup green 
pepper, minced, in butter until lightly browned. Add egg-milk mix- 
ture and scramble; turn into hot dish and sprinkle with 2 tablespoons 
grated American cheese. 


BAKED OR SHIRRED EGGS 


Place 1 tablespoon cream in a buttered ramekin or custard cup; break 
an egg into each, sprinkle with salt and pepper, and place on baking 
sheet or in shallow pan. Bake in moderate oven (350° F.) for 15 to 
20 minutes, or until eggs are set. 
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84 MODIFICATIONS OF BAKED EGGS 
(Use recipe on page 83) 
Baked Eggs au Gratin—Sprinkle seasoned, buttered bread crumbs over 
eggs before baking. 


Baked Eggs with Cheese—Sprinkle grated cheese over eggs before 
baking; or sprinkle lightly with bread crumbs, then with cheese. 


Baked Eggs a la Bercy—Line ramekins with thin slices of cooked pork 
sausage; substitute 1 tablespoon tomato sauce flavored with onion for 
cream, and sprinkle buttered bread crumbs over top. 


Baked Eggs a la Rossini—Line ramekins with slices of sautéed chicken 
livers; substitute 1 tablespoon Cider and Truffle Sauce (page 386) for 
cream, and sprinkle buttered bread crumbs over top. 


BAKED EGGS IN BACON RINGS 


6 slices bacon 6 eggs 
6 tea rusks 


Partially broil bacon and fit into muffin pans, using one slice for each 
cup; break one egg into each cup and place in moderate oven (350° F.) 
about 12 minutes, or until eggs are set. Serve immediately on but- 
tered, hot tea rusks. Yield: 6 portions. 


BAKED EGGS IN MACARONI 


1 tablespoon fat Y4 cup grated cheese 
1 tablespoon flour 1 teaspoon salt 
1. cup milk, or % cup evaporated Y/, teaspoon pepper 
milk diluted with Y% cup water 2 cups hot cooked macaroni 
4 eggs 


Melt butter and stir in flour; gradually add milk and cook 5 minutes, 
stirring until smooth and thickened. Add cheese and seasonings, and 
cook until cheese is melted. Place macaroni in buttered baking dish; 
cover with cheese sauce, make four hollows and drop an egg in each 
depression. Bake in moderate oven (350° F.) about 15 minutes, or 
until eggs are set. Yield: 4 portions. 


| BAKED | EGGS 
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BAKED EGGS IN RICE 
3 cups hot cooked rice 6 eggs 
Y, cup grated cheese 2 tablespoons butter 
salt and pepper 


Pack rice in well-greased individual ring molds; let stand about Y% 
hour, then unmold. Sprinkle cheese over rice and place in moderate 
oven (375° F.) until cheese is melted. Drop an egg in each hollow, 
dot with butter and season with salt and pepper. Return to oven and 
bake for 15 to 20 minutes, or until eggs are set. Yield: 6 portions. 


BAKED TOMATO AND EGG 


Grease muffin pans and put one thick slice of unpeeled tomato in 
each cup; season with salt and pepper. Break one egg in each pre- 
pared cup and again season with salt and pepper; place a small piece 
of butter on top of each egg. Bake in moderate oven (350° F.) about 
15 minutes, or until egg is set. Serve on rounds of toast and garnish 
with parsley; one or 2 eggs on tomatoes make an unusual, quickly pre- 
pared summer dish. _ If desired, use one tomato for each egg; peel, cut 
off top, scoop out centers; sprinkle with salt; break egg into each. 


TABASCO EGGS 


1 cup light cream 1 teaspoon butter 
8 drops tabasco sauce 1 teaspoon chopped chives 
Y% teaspoon salt 5 eggs 


5 slices buttered hot toast 


Scald cream with tabasco, salt, butter and chives; drop eggs, one at a 
time, into hot cream mixture, basting but not stirring, until whites 
are firm. Serve on toast. Yield: 5 portions. 


BURGUNDY EGGS 
4 eggs, poached Y/ cup grated cheese 
Y/4 cup fine bread crumbs salt and paprika 
Y4 cup Brown Sauce (page 378) 


- Place poached eggs in buttered shallow baking dish which has been 
dusted with 2 tablespoons each crumbs and cheese, salt and paprika. 
Pour sauce over top and dust with remaining 2 tablespoons each crumbs 
and cheese. Place under preheated broiler about 5 minutes, or until 
cheese is melted. Yield: 4 portions. 
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FLUFFY OMELET 


4 eggs, separated Y cup milk 
Y teaspoon salt 1 tablespoon butter 
dash of pepper parsley 


Beat egg yolks until thick and light; add seasonings and milk; fold 
into stiffly beaten egg whites. Turn into buttered, hot 9-inch frying 
or omelet pan and cook over low heat for 3 to 5 minutes, or until 
omelet puffs up and is browned on bottom. (Test by raising edge of 
omelet with spatula.) Place in moderate oven (350° F.) for 10 to 15 
minutes, or until top springs back when pressed with finger. Cut 
about l-inch incisions at opposite sides and crease down through center 
in line with cuts; then fold carefully on crease by slipping spatula under 
half of omelet to fold over. Slip on to hot platter and garnish with 
parsley; if an omelet pan is used, merely fold over; omelet will shrink 
slightly when removed from pan. Serve at once. Approximate 
yield: 6 portions. 


MODIFICATIONS OF FLUFFY OMELET 
(Use recipe above) 
Cheese Omelet—Add 1 tablespoon Worcestershire sauce, 4% cup grated 


cheese and 2 tablespoons chopped parsley to egg yolk-milk mixture; or 
omit parsley and sprinkle grated cheese over omelet while it is cooking. 


Cottage Cheese Omelet—Add from ¥4 to 1 cup cottage cheese and 2 
tablespoons finely chopped pimiento to egg yolk-milk mixture. 


Rice Omelet—Add 4 cup cooked rice and dash of tomato ketchup to 
egg yolk-milk mixture. 


Bacon or Ham Omelet—Sprinkle about % cup chopped broiled bacon 
over omelet while it is cooking, or sprinkle over omelet just before 


folding. 


Marmalade Omelet—Spread about 4 cup orange or grapefruit mar- 
malade, or any tart jelly or jam over omelet just before folding; dust 
top with confectioners’ sugar, if desired. 


Chicken Omelet—Sprinkle 1 cup diced cooked chicken over omelet 
just before folding, or fold and serve creamed chicken between or over 
omelet. 


[omerer] EGGS 


AUTOLUST 


APRICOT OMELET 
Use recipe for Fluffy Omelet (page 86); omit pepper and add 14 


teaspoons grated orange rind; substitute orange juice and 114 teaspoons 
lemon juice for milk. Spread 4 cup cooked apricot pulp over omelet 
just before folding; dust top with 1 tablespoon confectioners’ sugar. 
Use canned or dried apricots. Approximate yield: 4 portions. 


BACON AND CHEESE OMELET 


Use recipe for Fluffy Omelet (page 86); add 4 cup bran flakes to 
milk and let stand while beating egg yolks; substitute 14 teaspoon 
nutmeg for pepper; add 4 cup diced, broiled Canadian bacon to egg 
yolk-milk mixture. Sprinkle 4% cup grated cheese over partially 
cooked omelet when placing it in oven. Garnish omelet with slices of 
broiled Canadian bacon. Approximate yield: 5 portions. 


FRENCH OMELET 


4 eggs Y, cup milk 
Y4 teaspoon salt 2 tablespoons butter 
dash of pepper 2 tablespoons chopped parsley 


Beat eggs until whites and yolks are well mixed; add seasonings and 
milk. Turn into buttered, hot frying pan and place over moderate heat. 
As it cooks, lift edges toward center and tip pan so the uncooked 
mixture flows under the cooked portion. When bottom is browned, 
sprinkle parsley over top, fold over or roll, and slip on to hot platter; 
serve immediately. Approximate yield: 4 portions. 


MODIFICATIONS OF FRENCH OMELET 


Spanish Omelet—Serve omelet with Spanish Sauce (page 382); serve 
sauce around or over omelet. Approximate yield: 4 portions. 


Vegetable Omelet—Place 4 cup bread crumbs and 3 tablespoons butter 
in frying pan and sauté until crisp and brown, stirring constantly. 
Add browned crumbs with 4 cup finely grated carrots and 2 teaspoons 
minced parsley to omelet mixture. Melt 1 tablespoon additional but- 
ter in frying pan, add omelet-vegetable mixture and cook as directed. 
Serve with Cheese Sauce (page 377). Approximate yield: 4 portions. 


Rum Omelet—Omit milk and pepper, and use % teaspoon salt; add 
14 teaspoons powdered sugar and 1¥4 tablespoons rum to beaten eggs; 
cook as directed. Pour 4 tablespoons rum around omelet on platter; 
ignite rum and serve at once. Sprinkle omelet with sugar, if desired. 
Approximate. yield: 3 portions. ~ 
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DEVILED EGGS 


4 hard-cooked eggs salt and cayenne 
2 tablespoons grated cheese 1 teaspoon vinegar 
Y/, teaspoon mustard 1 tablespoon butter, melted 


milk 


Cut eggs in halves lengthwise. Remove yolks, mash or force through 
sieve, and add cheese, seasonings, vinegar, butter and enough milk to 
moisten. Fill egg whites and put halves together; wrap in waxed 
paper and chill, if served cold. Yield: 4 stuffed eggs. 


MODIFICATIONS OF DEVILED EGGS 
(Use recipe above) 


Lenten Eggs—Combine mashed egg yolks with 2 tablespoons anchovy 
paste, %4 cup thick mayonnaise, 2 tablespoons lemon juice, 2 tablespoons 
chopped nuts, 8 ripe olives, chopped; season with cayenne. Refill 
whites. Press nut half into each, if desired. Pour Olivera Sauce 
(page 380) over toast and serve 2 halves on each slice. 


Deviled Egg Garnish—Combine mashed egg yolks with 1 tablespoon 
mayonnaise, few drops tabasco sauce, ¥ teaspoon horseradish, 1/4 
tablespoons lemon juice and 1 tablespoon minced celery. Refill whites, 
leaving surface roughened, and serve filled half as garnish. 


Hot Filled Eggs—Sauté 34 cup chopped mushrooms and 2 teaspoons 
parsley in 1 tablespoon butter; then combine with mashed egg yolks 
and 2 tablespoons chili sauce; season with 4 teaspoon salt and cayenne. 
Heap mixture into whites and arrange in greased baking dish; pour 
24 cup drained, canned tomato pulp over eggs and sprinkle with 2 
tablespoons Parmesan cheese. Bake in hot oven (425° F.) about 15 
minutes, or until heated. Approximate yield: 4 portions. 


Golden Stuffed Eggs—Use 6 hard-cooked eggs. Combine mashed egg 
yolks with 4% cup ground rice crispies, 3 strips broiled bacon, diced, ¥ 
teaspoon salt, %4 teaspoon dry mustard, % teaspoon pepper, dash of 
cayenne and few drops Worcestershire sauce; moisten with milk. Re- 
fill whites. Place 4 slices toast in shallow baking dish and pour 3 
tablespoons butter, melted, over toast; put 3 stuffed halves, cut side 
down, on each slice. Pour Yellow Cream Sauce (page 378) over eggs 
and sprinkle % cup additional ground rice crispies over top. Bake in 
moderately slow oven (325° F.) for 15 to 20 minutes, or until heated. 
Yield: 4 portions. For additional recipes, see page 170. 


[ CREAMED | EGGS 
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CREAMED EGGS 
6 hard-cooked eggs 2 tablespoons tomato ketchup 
2 cups Medium White Sauce 6 slices buttered hot toast 
(page 91) 


Cut eggs in eighths lengthwise; heat gently in white sauce seasoned 
with ketchup; serve on toast. Approximate yield: 6 portions. 


MODIFICATIONS OF CREAMED EGGS 
(Use recipe above) 


Eggs Goldenrod—Cut hard-cooked eggs in halves lengthwise; cut egg 
whites in long slices and add to sauce. Serve on slices of hot toast. 
Force egg yolks through sieve and scatter over tops; garnish with toast 
points. 


Eggs a la King—Add 1 cup sliced cooked mushrooms, 4 cup peas and 
1 canned pimiento, cut in strips, to creamed eggs and heat thoroughly. 
On each round of buttered hot toast, place a slice of tomato, fresh or 
broiled, and pour creamed mixture over all; garnish with parsley. 


Fricassee Eggs—Place small slices of broiled bacon or boiled ham on 
hot toast; arrange sliced eggs, sautéed in 3 tablespoons butter, on top 
and pour sauce over all; garnish with parsley. 


Eggs Delmonico—Substitute Cream Sauce (page 378) for White Sauce; 
sauté 8 mushroom caps, sliced, in 1 tablespoon butter and add to sauce 
with 1 canned pimiento, cut in strips. Add sliced eggs and ¥% to 1 
cup grated American cheese, and cook over hot water until cheese is 
melted, stirring constantly. When prepared in grill or chafing dish, 
serve direct. 


SOUTHERN CHICKEN CUSTARD 


I cup strong chicken broth 6 egg yolks, or 3 eggs, beaten 
1 cup thin cream salt and pepper 


Scald broth and cream and stir into egg yolks; season to taste with salt 
and pepper and pour into custard cups. Set cups in pan of hot water 
and bake in moderate oven (350° F.) about 40 minutes, or until knife 
inserted in center comes out clean. Serve warm with watercress sand- 
wiches asa luncheon or Sunday night supper dish. Approximate yield: 
6 portions. 
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MILK 


Miutx forms the basis of most diets. It is important in many 
foods, such as beverages, soups, sauces, custards, batters and 
doughs, soufflés and many desserts. White sauce, or “cream” 
sauce, as it is sometimes called, is usually made with milk. So 
many recipes require White Sauce, as a base, or as an accom- 
paniment, that directions for making Thin, Medium and Thick 
White Sauce are included in this section. 


Milk in Cookery. Pasteurizing and boiling destroy the lactic 
acid bacteria normally present in milk, and pathogenic or disease- 
producing bacteria. The scum that forms on heated milk consists 
of coagulated protein, fats and salts. If heated, covered, the scum 
is less likely to form. Because of the nutriments it contains, the 
scum should be beaten into the milk and not discarded. When 
it is necessary to scald milk, the milk should be heated, covered, 
over boiling water where it requires no watching and cannot 
actually boil or scorch. Souring of milk is due to the action of 
lactic acid bacteria on milk and when much acid is present the 
casein is precipitated and the milk is curdled. 


COTTAGE CHEESE 


Use sour or clabbered milk, skim or whole, or use buttermilk; heat 
slowly over hot water until lukewarm (95° F.) and casein begins to 
coagulate. Let stand in warm place a few minutes for curd to collect 
before turning mass into cheesecloth-lined strainer; drain thoroughly 
and if milk is very sour, pour cold water over curd; bring ends of 
cloth together and hang until all whey is removed. Moisten with 
cream or butter and season with salt. One quart milk makes 1 cup. 


To make cottage cheese from sweet milk, heat milk to lukewarm, then 
stir in rennet tablet, powdered and dissolved in small amount of milk, 
using 1 tablet to 1 quart milk, and let stand in warm place until set. 
Break curd and drain as above. 


| WHITE SAUCES | MILK 
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THIN WHITE SAUCE 
1 tablespoon butter 1 cup milk, rich milk or light cream 
1 tablespoon flour 1/4 teaspoon salt — 
¥f teaspoon pepper 


Use for cream soups, thin cheese sauce and toast. 


METHODS FOR MAKING WHITE SAUCE AND GRAVIES 


Method I—Melt butter and stir in flour; gradually stir in milk and stir 
until mixture boils and thickens, then cook about 3 minutes longer, 
stirring occasionally; add seasonings. Place over hot water to keep 
hot and cover tightly to prevent crust from forming on top. 


Method II—Heat milk in double boiler, mix together butter and flour 
(roux), drop into hot milk and cover. When ready to use, place over 
fire and stir constantly until mixture boils, thickens and is smooth, then 
return to double boiler and cook 3 minutes longer, stirring occasionally; 
add seasonings. 


Method III—Use when the amount of fat is less than the flour or when 
no fat is used. Heat about %4 of milk in double boiler; stir remaining 
milk into flour to make a smooth paste; stir gradually into hot milk, 
place over direct heat, bring to a boil and cook until thickened, stirring 
constantly. Return to double boiler and cook 3 minutes longer, stir- 
ring occasionally. 


MEDIUM WHITE SAUCE 
2 tablespoons butter 1 cup milk, rich milk or light cream 
2 tablespoons flour Y, teaspoon salt 
¥% teaspoon pepper 


Use for gravies, creamed dishes and scalloped dishes. Substitute stock 
for all or part of milk in meat gravies. 


THICK WHITE SAUCE 
4 tablespoons butter 1 cup milk, rich milk or light cream 
4 tablespoons flour Y, teaspoon salt 
¥% teaspoon pepper 


Use for souflés and croquettes. 
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CHEESE 


Cursk in any language—“kase,” “ost,” “fromage,” “formaggio,” 
“queso”—stands for hospitality. From the peasant who shares his 
crusty loaf and slab of goat’s cheese, to supper in a mansion 
where vintage wines and tropical fruits surround an epicure’s 
choice selection of famous cheeses, the clinging flavor of time- 
ripened cheese invites conviviality and friendly cheer. 

As a food, cheese is concentrated, containing varying propor- 
tions of protein and fat and made from the milk curd of cows, 
sheep, goats and other animals. Ferments, carefully selected molds 
and seasonings transform the original curd into many different 
kinds of cheese. See Table XXX (page 925) for varieties of cheese. 


Cheese in Cookery. Cheese, rightly used, assumes an honored 
place in cookery. High temperature and over-cooking toughen 
cheese, rendering it less digestible. Since cheese so often combines 
with eggs and milk in cooking, the rules that apply to the cook- 
ing of these dairy products apply also to cheese. It should be 
cooked at low temperature over hot water, or in a slow to mod- 
erate oven when it is one of the ingredients in a baked dish. In 
general, cheese is classified as dessert or cooking cheese although 


certain cheeses assume a dual réle. Consult Table XXX (page 925) 
for ways of using cheese. 


WELSH RABBIT 


1 cup Thin White Sauce (page 91) 2 cups (4 lb.) grated cheese 
Y, teaspoon dry mustard 4 slices buttered hot toast 


Prepare sauce, add mustard and cheese, and cook over boiling water 
until cheese is melted and mixture smooth, stirring constantly. 
at once on toast. Approximate yield: 4 portions. 


MODIFICATIONS OF WELSH RABBIT 


(Use recipe above) 


Sardine Rabbit—Arrange sardines (1 tin) on 4 pieces of buttered hot 


toast; place under hot broiler for 2 to 3 minutes. Pour rabbit over 
slices and serve at once. 


Serve 


[ WELSH RABBIT | CHEESE 
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Tuna Fish Rabbit—Prepare rabbit, using 14 cup grated cheese; reduce 
salt to % teaspoon and substitute 1 teaspoon Worcestershire sauce for 
mustard. Add ¥4 cup coarsely flaked canned tuna fish and cook about 
5 minutes, or until fish is thoroughly heated. 


Tomato Rabbit—Substitute 1144 cups (No. 1 can) tomato soup for 1 cup 
white sauce; add 1 cup grated cheese, 1 canned pimiento, cut in strips, 
and 2 tablespoons minced green pepper, and cook until cheese is melted. 
Serve on toast with 2 strips of crisp bacon across each slice. 


Welsh Rabbit Sandwiches—Allow rabbit to cool. Spread one slice 
of bread with cold rabbit; spread second slice with butter, sprinkle 
with finely sliced or shredded Bermuda onion and put slices together. 


PLAIN CHEESE RABBIT 
Cut 1 pound American cheese very fine. Place in heavy pan or over 
hot water, with 4% teaspoon mustard, #4 teaspoon Worcestershire sauce 
and a dash of cayenne. When cheese begins to melt add 1 cup beer 
slowly, stirring until it becomes absorbed. Or serve melted cheese 
over toast soaked in the beer. Approximate yield: 4-6 portions. 


CREAMY WELSH RABBIT 
Y, teaspoon dry mustard 1 pound Old English cheese, chopped 
114 cups (1 can) evaporated milk 24 cup ale 
buttered hot toast 


Blend mustard with a little evaporated milk and add remaining milk 
and cheese; cook over boiling water until cheese is just melted, stirring 
constantly; stir in ale. Serve at once over toast. Yield: 6 portions. 


CHEESE RABBIT 


4 cups (1 Ib.) grated American 1 cup beer 
cheese 2 egg yolks, slightly beaten 
1 tablespoon butter 6 slices hot toast 
dash of paprika 


Put grated cheese and butter in top of double boiler and melt slowly. 
When about % of cheese is melted, add % cup beer slowly and cook 
until all cheese is melted, stirring constantly. Stir remaining % cup 
beer into egg yolks; add slowly to cheese-beer mixture, stirring con- 
stantly until thick and smooth. Serve at once on slices of toast and 
sprinkle with paprika. Approximate yield: 6 portions. 
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94 CHEESE SOUFFLE 
Y, cup butter 1 teaspoon salt 
Y, cup flour Y% teaspoon paprika 
1 cup milk Y4 teaspoon mustard 
1 cup grated American cheese 4 eggs, separated 


Melt butter and stir in flour; gradually add milk and cook about 5 
minutes, stirring constantly until mixture thickens; add cheese and 
seasonings, stirring until it is melted, and remove from heat. Grad- 
ually stir in well-beaten egg yolks and fold in stiffly beaten egg whites; 
turn into greased casserole or baking dish and put in pan of hot water; 
bake in moderate oven (350° F.) for 50 to 60 minutes, or until delicately 
browned and firm to touch. Serve at once. Garnish with parsley, 
if desired. Approximate yield: 6 portions. 

Milk may be thickened with 3 tablespoons quick-cooking tapioca in- 
stead of flour; see Tomato Cheese Soufflé (page 96) for method. 


CORN AND CHEESE SOUFFLE 


Y, cup butter 1 teaspoon salt 
Y, cup flour dash of paprika 
2 cups milk few drops tabasco sauce 


1 cup grated American cheese 


1 pimiento, cut in strips 
2 cups sweet corn 


4 eggs, separated 


Melt butter and stir in flour; gradually add milk and cook about 5 

minutes, stirring constantly until mixture is thickened; add cheese, 

stirring until it is melted; add corn, seasonings and pimiento, and re- 

t' move from heat. Gradually stir in well-beaten egg yolks and fold in 
stiffly beaten egg whites; turn into buttered baking dish and set in pan 
me pe of hot water; bake in moderate oven (350° F.) for 50 to 60 minutes, or 


if until delicately browned and firm to touch. Approximate yield: 6 
ie to 8 large portions. 


Lae i TOMATO-PIMIENTO SOUFFLE 


Use recipe for Cheese Soufflé (see above); substitute 1 cup strained 
tomato juice and pulp for milk. Add % cup minced pimiento to 


“Tad mixture just before folding in stiffly beaten egg whites. Approximate 
yield: 6 portions. 


CHEESE—PLAIN AND FANCY 


Top Section: (left to right) Cooking cheeses—(top row) American pasteur- 
ized, with cheese server; Swiss; American cheddar; (second row) 
Roquefort and full cream on individual cheese board; grated Parmesan; 
grated American put through food chopper. 

Bottom Section: Dessert cheeses—(top row) Gorgonzola; Brie; Edam (pine- 
apple cheese); Camembert in silver foil package and with wrapper re- 
moved; (second row) Cheddar in Port; Norwegian Gjetost with cheese 
slicer. See Table XXX (page 925) for varieties and uses of cheese. 
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TOMATO CHEESE SOUFFLE 
1 cup strained tomato juice 1 teaspoon salt 
3 tablespoons quick-cooking tapioca dash of cayenne 
1 cup grated cheese 1 tablespoon butter 


3 eggs, separated 


Boil tomato juice and tapioca 1 minute, stirring constantly; add cheese, 
seasonings and butter, and stir until cheese is melted; remove from 
heat and cool slightly. Stir in well-beaten egg yolks and fold in stiffly 
beaten egg whites; turn into greased casserole or baking dish and put 
in pan of hot water; bake in moderate oven (350° F.) about 50 minutes, 
or until firm to touch. This type of soufflé does not fall for some time 
after removal from oven. Approximate yield: 4 portions. 


ENGLISH MONKEY 


1 cup top milk Y, teaspoon paprika 

1 cup stale bread crumbs Y teaspoon dry mustard 

1 cup grated cheese Y, teaspoon Worcestershire sauce 
Y, teaspoon salt 1 egg, slightly beaten 


4 slices buttered hot toast 


Cook milk, crumbs and cheese over boiling water until cheese is melted; 
add seasonings and sauce, stir in egg and cook about 1 minute, stirring 
constantly. Pour over toast or crisp crackers. Yield: 4 portions. 


TILLAMOOK CHEESE SPECIAL 


2 tablespoons chopped green pepper 4 teaspoon mustard 
1 tablespoon minced onion (mild 1 cup canned tomato juice 


onion) 1 cup grated, firm yellow cheese 
2 tablespoons butter 1 egg, well beaten 
2 tablespoons flour Y, cup hot milk 
Y, teaspoon salt 1 cup shredded crabmeat 
dash of cayenne ° toast points 
bread-and-butter pickles 


Sauté green pepper and onion in butter a few minutes; add flour, salt, 
cayenne, mustard, and tomato juice, and cook slowly until thickened, 
stirring constantly. Add cheese and mix well; stir in beaten egg; 
cook 2 minutes over low heat; add milk and crabmeat, mix well, and 
heat thoroughly. Serve on hot toast points with a garnish of bread- 
and-butter pickles. Approximate yield: 6 portions. 
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CHEESE FONDUE 


14 cups milk 1% teaspoon paprika 

2 cups soft bread crumbs dash of cayenne 

114 cups grated American cheese 1 tablespoon butter, melted 
1 teaspoon salt 3 eggs, separated 


Pour milk over bread crumbs and let stand until milk is absorbed, add 
cheese, seasonings, butter and well-beaten egg yolks, mixing lightly. 
Fold in stiffly beaten egg whites; turn into greased baking dish and 
bake in moderate oven (350° F.) for 30 to 45 minutes, or until deli- 
cately browned and firm to touch. Serve at once. Approximate 
yield: 6 portions. 


OLIVE-—CHEESE CUSTARD 


5 slices bread, crusts removed 3 eggs, slightly beaten 

2 tablespoons butter ¥% teaspoon dry mustard 
1 cup grated American cheese ¥; cup olive liquor 

Y, cup sliced stuffed olives 2 cups milk, scalded 


Spread bread with 1 tablespoon butter; cut in cubes and scatter ¥%3 over 
bottom of greased casserole. Arrange layers of 4% cup cheese and 4 cup 
olives over crumbs; repeat. Then cover with remaining bread cubes 
and top with remaining 44 cup cheese; dot with remaining tablespoon 
butter. Combine eggs, mustard and olive liquor; gradually stir in 
hot milk. Pour over mixture in casserole and bake in slow oven (300° 
F.) about 1 hour, or until knife inserted comes out clean. Serve as 
main luncheon dish. Approximate yield: 6 portions. 


SCALLOPED APPLES AND CHEESE 


3%, cup fine bread crumbs salt 
4 apples, pared and sliced milk 
2 cups grated American cheese 2 tablespoons butter 


Line a greased baking dish with 4 cup bread crumbs; place a layer of 
thinly sliced apples in bottom, cover with cheese and sprinkle with salt, 
using about 1 apple and % cup cheese for each layer. Repeat layers 
of apple and cheese until amounts are used. Cover with milk and 
sprinkle remaining 4 cup crumbs mixed with butter over top. Bake 
_ in moderate oven (350° F.) about 30 minutes, or until apples are soft; 
.serve hot asa main luncheon or supper dish. ‘Yield: 6 portions. 
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CHEESE-HALIBUT CASSEROLE 
1 pound fresh halibut 2 cups grated American cheese 
1 cup fine noodles Y4 teaspoon Worcestershire sauce 
2 cups Thin White Sauce 2 tablespoons lemon juice 


(page 91) 14 cup buttered bread crumbs 


Cook halibut for 10 to 15 minutes; drain, remove skin and bones, and 
flake. Cook noodles in boiling salted water about 10 minutes; drain. 
Prepare white sauce; add 1 cup cheese, Worcestershire sauce and lemon 
juice, and cook until cheese is melted and sauce is smooth, stirring con- 
stantly. Line greased casserole with 4 of remaining cheese; add 
layers of noodles, fish and sauce, using 4 of each amount; repeat. 
Top with remaining 4 cup cheese and sprinkle buttered crumbs over 


all. Bake in slow oven (300° F.) about 4 hour. Approximate yield: 
4 porticns. 


CHEESE CROQUETTES 


1 cup grated American cheese 2 cups Thick White Sauce (page 91) 
dash of paprika sifted bread crumbs 

1 teaspoon grated onion 1 egg, slightly beaten 

1 tablespoon finely minced parsley _—_ 1 tablespoon water 


Add cheese, paprika, onion and parsley to white sauce in double boiler 
and heat until cheese is melted; turn out on well-greased platter and 
cool. Shape into cylinder, cone or ball shapes; roll in crumbs, dip in 
mixture of egg and water, and roll again in crumbs. Fry in hot deep 
fat (380° F.) about 1 minute, or until golden brown. Serve with a 


sauce such as tomato or cream sauce flavored with anchovy paste. 
Approximate yield: 10 croquettes. 


CHEESE AND SPINACH ROLL 
1 quart cooked, chopped spinach 


¥ teaspoon pepper 
1 tablespoon butter, melted . 


2 tablespoons ketchup 
1 cup grated cheese 1 tablespoon horseradish 
1 cup cooked rice 2 hard-cooked eggs 
1 teaspoon salt sprigs of parsley 


Mix thoroughly spinach, butter, cheese, rice and seasonings; shape into 
roll and bake in greased pan in slow oven (325° F.) 20 minutes. Serve 
hot, garnished with hard-cooked eggs and parsley;: Tomato Sauce 
(page 382) may be served with roll. Approximate: yield: 6 .portions. 
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CELERY AND CHEESE 'TIMBALES 


2 eggs, slightly beaten 2 cups grated American cheese 
salt and pepper 1 cup chopped celery 

Y, teaspoon Worcestershire sauce 1 cup cooked macaroni 

2 cups milk 6 mushroom caps 


Y, tablespoon butter 


Place eggs, salt, pepper, Worcestershire sauce, 144 cups milk and 1 
cup cheese in a bowl, and beat with rotary beater. Cook celery in 
small amount of salted water 10 minutes, or until partially done; mix 
with macaroni and place in 6 greased custard cups. Fill cups with 
cheese mixture, set in pan of hot water and bake in moderate oven 
(350° F.) for 30 to 35 minutes, or until frm. Unmold on hot platter 
and top with mushroom caps sautéed in butter about 10 minutes. 
Serve with cheese sauce made by heating remaining 1 cup grated cheese 
and 4 cup milk over hot water until melted, and seasoning with salt 
and pepper to taste. Approximate yield: 6 portions. 

For Celery and Cheese Ring, use a greased ring mold instead of 
custard cups and bake as directed. 


LUNT-FONTANNE CHEESE CAKE 


4 cup butter, softened 114 teaspoons grated lemon rind 
1 package (6 oz.) zwieback, crushed 3 tablespoons lemon juice 

¥4 cup powdered sugar Y teaspoon vanilla 

4 eggs, beaten 1 cup heavy cream 

1 cup sugar 1 pound (2 cups) cottage cheese 
Y/, teaspoon salt Y4 cup flour 


Spread butter in bottom of 8-inch or 1!4-quart spring mold; add mix- 
ture of % of crushed zwieback and powdered sugar, and press down 
or pack well. ‘To well-beaten eggs, beat in granulated sugar, salt, lemon 
rind and juice, and vanilla; stir in cream and mixture of cheese and 
flour; force through a fine sieve and beat well; turn into prepared 
mold and sprinkle remaining crushed zwieback over top. Bake in 
very slow oven (250° F.) for 1 hour; then turn off heat and leave cake 
1 hour longer in oven. Serve as dessert. Yield: 1 (8-inch) cake or 
6 to 8 portions. 
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Bread: 


Breap comes of humble stock. Nomadic tribes and the early 
Egyptians mixed it into a soft paste and baked flat cakes on 
stones. Fermentation was discovered when the first bit of spongy 
bread puffed itself importantly and baked to a more delectable 
yeasty loaf than ever before. From that time on bread com- 
menced to assume the shape and texture as we know it today. 
The French have romanticized the memorable occasion by calling 
it “a union of Ceres and Bacchus” (grain and alcohol) after 
Ceres, the Roman Goddess of Agriculture. 


TUL 


CLASSIFICATION OF BREADS 


Breaps may be classified as Yeast Breads and Quick Breads. If 

we break down this classification still further we have pour, 

medium or drop batters, and soft and stiff doughs, depending 

upon the proportion of liquid to four they contain. For a com- 

plete classification of types of breads and facts about ingredients, 
see section on Cookery Methods (pages 36 to 43). 


QUICK BREADS 


Quick Breaps are leavened by baking powder, baking soda and 
i an acid, steam, or air. Popularly known as “hot breads,” they 
beeE include popovers, waffles, griddlecakes, muffins, quick loaves, bak- 

. ing powder biscuits and many derivatives. Success in making 

= them depends on three things: the kind and the amount of each 
= ingredient used, the method of mixing and the baking. Basic 


I00 
: 


THE VERSATILE BAKING POWDER BISCUIT 


From the basic recipe for baking powder biscuits emerges a whole family of 
quick breads: (reading from the top down) drop biscuits; Christmas 
biscuits; Scottish tea scones (baked on a griddle); cheese pinwheels; 
orange tea biscuits; and—the mother of them all—baking powder biscuits 
(recipes, pages 114 and 115). 
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recipes are given for each type of quick bread. If for any reason 
the quick bread mixture cannot be baked immediately after mix- 
ing, the batter or dough can be held in the refrigerator for 15 to 
30 minutes. For general directions for machine mixing, and for 
the substitution of other flours for wheat flour, and for the sub- 
stitution of other ingredients, see section on Cookery Methods 
(pages 42 to 45). 

A word about baking: preheated oven temperatures are used in 
the following recipes. Those who prefer the “cold oven start” 
method of baking will find general directions on page 27. 


POPOVERS 


Porovers that won’t “pop” can break the heart of their maker. 
Often the difficulty lies not with the recipe or the mixing, but 
with the baking. Good popovers are large and muffin-shaped with 
a hard, glazed crust the color of toast. The inside is hollow and 
rather moist, but not soggy. Since steam is the powerful leaven- 
ing agent and air plays an insignificant part, excessive beating is 
not essential. The mixture should be beaten thoroughly enough 
to make a smooth batter. A high starting temperature in baking 
releases the steam which makes the popover “pop.” 


POPOVERS 
1 cup sifted flour 2 eggs, beaten 
Y/, teaspoon salt 1 cup milk (scant) 


1 tablespoon shortening, melted 


Mix and sift flour and salt. Combine eggs, milk and shortening; 
gradually add to flour mixture, beating with rotary egg beater or 
electric mixer about 1 minute, or until batter is smooth. Fill greased 
custard cups or sizzling hot, heavy iron muffin pans ¥% full and bake 
in very hot oven (450° F.) about 20 minutes; then reduce heat to 
moderate (350° F.) and continue baking 15 to 20 minutes, or until 
popovers are firm. Approximate yield: 8 large popovers. 
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GRIDDLECAKES AND WAFFLES 


GripLEcakEs and waffles are first cousins to popovers. Although 
there is no physical resemblance, all are made from a pour or 
medium-thin batter. The perfect griddlecake is golden brown 
and tender. The standard waffle is light, porous and crisp enough 
to be eaten with the fingers when the mood strikes. Left-over 
batter can be covered and kept in the refrigerator for a week be- 
fore baking. Prepared flours, such as buckwheat, are convenient 
to have and quickly mixed. 


BAKING 


GRrIDDLECAKEs may be baked on a heavy frying pan, a soapstone 
griddle or an aluminum griddle. Waffles are baked in a heat- 
controlled electric iron, or in a plain cast iron or aluminum 
waffle iron. The iron is hot enough for baking when a drop of 
cold water “sputters” or boils rapidly on its surface. It should 
not be necessary to grease a griddle or waffle iron after an initial 
rubbing with unsalted fat or oil when the iron is new. The 
batter has sufficient fat in it to prevent sticking. 

Pour the batter from a narrow-mouthed pitcher or drop it from 
the tip of a spoon. Turn griddlecakes only once during the 
baking and before they are dry on top. The waffle batter should 
partly fill each compartment to prevent overflow. Keep the cover 
closed and bake waffles until steam is no longer visible. 


GRIDDLECAKES 
2 cups sifted flour 1 tablespoon sugar 
3 teaspoons baking powder 1 or 2 eggs, well beaten 
Y, teaspoon salt 1¥4 cups milk (scant) 


2 tablespoons shortening, melted 


Mix and sift dry ingredients. Combine egg and milk; add flour mix- 
ture and beat until smooth; add shortening. Bake on ungreased, hot 
griddle. For a thick cake, use 1 to 1% cups milk. Approximate 
yield: 2 dozen small cakes. 
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MODIFICATIONS OF GRIDDLECAKES 
(Use recipe on page 103) 


Blueberry Pancakes—Add 1 cup fresh or drained, canned blueberries to 
batter. Bake slowly on greased, hot griddle. Spread with butter, 
sprinkle with brown sugar and roll; or serve plain with blueberry hard 
sauce. (See Strawberry Hard Sauce on page 632.) 


Apple Pancakes—Add 1 cup finely chopped apples to batter. Bake 
slowly on greased, hot griddle. Spread with butter, sprinkle gener- 
ously with freshly shaved maple sugar or with brown sugar and roll. 
Serve hot on platter with bacon, sausages or pork roast. 


Pineapple Pancakes—Add 1 cup drained, crushed pineapple to batter. 
Bake slowly on greased, hot griddle. Serve with butter and honey. 


Cherry or Peach Griddlecakes—Add 1 cup drained, chopped cherries or 
peaches, fresh or canned, to batter. Bake slowly on greased, hot grid- 
dle. Serve hot with butter and a syrup of cherry juice and sugar. 


Jelly-filled Pancakes—Butter hot griddlecakes, spread with a tart jelly 
or jam and roll tightly, or serve rolled, buttered cakes with a sauce 
made by beating together equal amounts of whipped cream and jelly 
which has been beaten with a fork until smooth. 


SOUR MILK GRIDDLECAKES 


Use recipe for Griddlecakes (page 103); substitute 1 teaspoon baking 
soda for baking powder and 2 cups sour milk or buttermilk (scant) for 
sweet milk. Approximate yield: 2 dozen griddlecakes. 


CORNMEAL GRIDDLECAKES 


Use recipe for Griddlecakes (page 103); substitute 34 cup cornmeal for 
% cup flour and dark molasses for sugar. Bake slowly on greased, 
hot griddle. Approximate yield: 2 dozen griddlecakes. 


RICE GRIDDLECAKES 


Use recipe for Griddlecakes (page 103); substitute 1 cup boiled rice for 
1 cup flour and reduce milk tol cup. Add rice to egg-milk mixture. 
Bake on greased, hot griddle. Yield: 14 dozen griddlecakes. 
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CRUMB GRIDDLECAKES 
Y, cup sifted flour 2 eggs, well beaten 
3 teaspoons baking powder 144 cups milk 
Y/ teaspoon salt 2 tablespoons shortening, melted 
144 cups fine, stale bread cearihea YA cup currants 


Mix and sift flour, baking powder and salt; stir in bread crumbs. 
Combine egg and milk; add to flour-crumb mixture, beating until 
well mixed. Add shortening and currants which have been washed 
and heated in moderately slow oven (325° F.) until plump. Bake 
on greased, hot griddle. Approximate yield: 20 griddlecakes. 


CORN GRIDDLECAKES 


1 cup sifted flour. . 1 egg, well beaten 

114, teaspoons baking Eevee: 1 cup fresh corn or drained, canned 
Y/, teaspoon salt corn 
1/4, teaspoon paprika Y, cup milk 


2 tablespoons shortening, melted 


Mix and sift dry ingredients. Combine egg, corn and milk; add 
flour mixture and beat until well mixed; add shortening. Bake on 
greased, hot griddle. If desired, butter each cake as cooked, dust 
with shaved maple sugar and place in stacked piles of six; or cut in 
wedge-shaped pieces, and serve with bacon; or omit sugar and serve 
wedges with a chicken dinner.. Yield: 1 dozen cakes. 


BUCKWHEAT CAKES 


Use recipe for Griddlecakes (page 103); substitute 1 cup buckwheat 
flour for 1 cup flour, increase sugar and shortening to 3 tablespoons 
each, and increase milk if necessary. Approximate yield: 2 dozen 
small cakes. 


RAISED BUCKWHEAT CAKES 


2 cups milk, scalded 134 cups buckwheat flour 
4, cake.compressed yeast 1 tablespoon molasses 
¥, teaspoon salt Y/4, teaspoon baking soda 


Y%, cup water, lukewarm 


Cool milk until lukewarm; crumble yeastcake into it and add salt and 
buckwheat flour, beating until smooth. Let rise overnight. Just be- 
fore. baking, stir in mixture of molasses, soda and water. Bake on 
lightly greased, hot griddle. Approximate-yield: 144 dozen cakes. 
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FRENCH PANCAKES 
1 cup sifted flour 3 eggs, well beaten 
Y, teaspoon salt 1 cup milk 


2 tablespoons shortening, melted 


Mix flour and salt. Combine eggs and milk; add flour and beat until 
smooth. Add shortening. Bake on hot griddle, making cakes about 
3 inches in diameter, or in very small frying pan, cooking one at a 
time. Spread each with a tart jelly and roll while hot; arrange on 


platter and sprinkle with sugar, if desired. Approximate yield: 14 


dozen small, or 1 dozen 5-inch pancakes. 


CREPES SUZETTES 


For crépes, use recipe for French Pancakes (see above); add 1 teaspoon 
grated lemon rind to batter. Reheat crépes in Suzette Sauce. 


SUZETTE SAUCE 


6 lumps sugar Y% teaspoon vanilla 

1 orange 1% cup powdered sugar 

1 lemon 1 pony brandy flavoring 
Y/, cup sweet butter 1 pony cointreau flavoring 


Rub lumps of sugar on outside of orange and lemon for flavor and 
color and squeeze juice from orange. Place butter in hot chafing 
dish, add prepared lump sugar, orange juice and vanilla, and reduce 
heat. Add crépes and cook until sauce is reduced to a heavy syrup. 
Fold crépes in quarters, sprinkle with powdered sugar and pour brandy 
and cointreau flavoring dyer them. Ignite and serve 3 with sauce to 
a portion. Or pour equal parts Curacao and Grand Marnier over 
crépes, ignite and serve. Approximate yield: 6 portions. - 


GERMAN POTATO PANCAKES 


3 eggs, separated 3 cups milk 

1 teaspoon salt 2¥ cups sifted flour 

1 tablespoon sugar 1 tablespoon shortening, melted 
3 cups grated raw potatoes 


To well-beaten egg yolks add salt, sugar and milk. Gradually add 
flour and shortening, beating well. Stir in grated potatoes; fold in 
stiffly beaten egg whites. Bake at once on greased, hot griddle. 
Finely chopped onions are sometimes put on top of batter on griddle. 
Serve hot with meat. Approximate yield: 2 dozen pancakes. - 
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WAFFLES 
2 cups sifted flour 3 eggs, separated 
3 teaspoons baking powder 144 cups milk 
Y4 teaspoon salt ¥/4 cup shortening, melted 


Mix and sift dry ingredients. Combine well-beaten egg yolks and 


milk, and add to flour mixture, beating until smooth; add shortening 
and fold in stify beaten egg whites. Bake in hot waffle iron. Ap- 
proximate yield: 6 waffles. 


MODIFICATIONS OF WAFFLES 


Sour Milk Waffles—Substitute #4 teaspoon soda for baking powder 
and 144 cups sour milk or buttermilk for sweet milk. 


Ham Waffles—Sprinkle 2 tablespoons finely diced smoked ham, cooked 
or uncooked, over batter of each waffle before closing iron. 


Nut Waffles—Add '4 cup chopped nuts to batter, or sprinkle nuts over 
batter of each waffle before closing iron. 


Cheese Waffles—Add 1 cup grated American cheese to batter before 
folding in stiffly beaten egg whites. 


Lemon or Orange WafHles—Add 2 teaspoons grated lemon or orange 
rind to egg yolk-milk mixture. Serve with butter and orange or 
grapefruit marmalade, or top with ice cream and Orange Sauce (page 
628). To serve with a fruit salad, substitute 3 tablespoons lemon or 
Y, cup orange juice for an equal quantity of milk. 


Coconut Waffles—Add 1 cup shredded coconut to batter, or sprinkle 
coconut over batter of each waffle before closing iron. 


CREAM WAFFLES 


2 cups sifted flour 1 tablespoon sugar 
Y teaspoon baking soda 2 eggs, separated 
Y, teaspoon salt 2 cups sour heavy cream 


Mix and sift dry ingredients. Combine well-beaten egg yolks and 
cream; add to flour mixture, beating until smooth. Fold in stiffly 
beaten egg whites. Bake in hot waffle iron. Yield: 5 waffles. 
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CORNMEAL WAFFLES 


1 cup sifted flour 1 tablespoon sugar 
1 cup cornmeal 2 eggs, separated 
_3 teaspoons baking powder 114 cups milk 
1 teaspoon salt 3 tablespoons shortening, melted 


Mix and sift flour, cornmeal, baking powder, salt and sugar. Com- 
bine well-beaten egg yolks and milk; add to flour mixture, beating 
until smooth. Add shortening. Fold in stiffly beaten egg whites. 
Bake in hot waffle iron. Approximate yield: 6 waffles. 


GINGERBREAD WAFFLES 


2 cups sifted flour 2 eggs, separated 

3/, teaspoon baking soda 1 cup molasses 

Y, teaspoon salt 4, cup shortening, melted 

2 teaspoons ginger Y, cup sour milk or buttermilk 


Mix and sift dry ingredients. Combine well-beaten egg yolks and 
molasses; add to flour mixture alternately with sour milk, beating 
until smooth; add shortening and fold in stiffly beaten egg whites. 
Bake in hot waffle iron, removing tender waffle from iron in quar- 
ters. Serve hot with applesauce and bacon, or serve as a dessert with 
whipped cream flavored with molasses. Approximate yield: 8 waffles. 


MUFFINS 


Murrins can be made in such infinite variety, that no single type 
need appear oftener than once a week. A good muffin is about 
doubled in size after baking, rounded, with a golden brown 
crust and tender, moist crumb having uniformly small air cells. 


Mixing and Baking. Stir the mixture just enough to hold the 
ingredients together. It should not even be smooth. Overbeating 
causes tunnels and uneven grain, and toughens the product. Fill 
the greased pans about two-thirds full by means of a spoon or 
small ice cream scoop. When thoroughly baked, the muffins will 
be well-browned and firm to the touch. They should be removed 
at once from the pans and eaten promptly. 
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PLAIN MUFFINS 
2 cups sifted flour 3 tablespoons sugar 
3 teaspoons baking powder 1 egg, well beaten 
Y, teaspoon salt 1 cup milk 


3 tablespoons shortening, melted 


Mix and sift dry ingredients. Combine egg, milk and shortening and 
add to flour. mixture, stirring only until mixed. Use tablespoon to 
dip batter into greased muffin pans and fill them % full. Bake in 
hot oven (425° F.) for 20 to 30 minutes, according to size of muffin. 
Approximate yield: 1 dozen medium-sized muffins. 


MODIFICATIONS OF PLAIN MUFFINS 


Blueberry Muffins—Add 1 cup fresh blueberries or huckleberries to 
sifted dry ingredients. 


Cherry Muffins—Add % cup drained, chopped cherries, fresh or can- 
ned, to muffin batter. 


Cranberry Muffins—Add %4 cup chopped cranberries mixed with 3 
tablespoons sugar to sifted dry ingredients. 


Dried Fruit Muffins—Ad4d to sifted dry ingredients 4% cup of one of 
the following fruits, whole, sliced, or chopped: raisins, currants, dates, 
figs, prunes, apricots, peaches, or a combination of prunes and raisins. 


Nut Muffins—Add ¥% cup coarsely chopped nuts to sifted dry ingre- 


dients. 


Bacon or Ham Muffins—Reduce sugar to 2 tablespoons and add ¥% cup 
coarsely chopped crisp bacon or finely cut boiled ham to sifted dry 
ingredients. . 


Cheese Muffins—Add dash of paprika and % cup grated American 
cheese to sifted dry ingredients. Sprinkle additional grated cheese over 
tops of muffins and bake in hot oven (400° F.) about 30 minutes. 


SOUR MILK MUFFINS 


Use recipe for Plain Muffins (see above); reduce baking powder to 1 
teaspoon, add ¥4 teaspoon baking soda, and substitute thick sour milk 
or buttermilk for sweet milk. Approximate yield: 1 dozen medium- 
sized muffins. 
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SWEET CREAM MUFFINS 


Use recipe for Plain. Muffins (page 109); increase salt to %4 teaspoon, 
substitute 144 cups heavy cream for milk and shortening. Approxi- 
mate yield: 1 dozen muffins. 


SOUR CREAM MUFFINS 


Use recipe for Plain Muffins (page 109); reduce baking powder to 1 
teaspoon and add ¥, teaspoon baking soda, increase salt to 74 teaspoon 
and substitute 114 cups sour heavy cream for milk and shortening. 
Approximate yield: 1 dozen muffins. 


WHOLE WHEAT MUFFINS 


Use recipe for Plain Muffins (page 109); substitute brown for granu- 
lated sugar, and 1 cup unsifted whole wheat or graham flour for 1 
cup all-purpose flour, adding it to sifted dry ingredients; increase 
salt to 34 teaspoon. Modifications for Plain Muffins (page 109) 
may also be used. Yield: 14 medium-sized muffins. 


CORNMEAL MUFFINS 


Use recipe for Plain Muffins (page 109); substitute 1 cup cornmeal for 


1 cup flour; sugar may be omitted, if desired. Approximate yield: 
14 medium-sized muffins. 


BRAN MUFFINS 


Mix and sift 1 cup flour with 34 teaspoons baking powder and ¥, tea- 
spoon salt. Stir in 2 tablespoons brown or white sugar and 1 cup 
bran. Combine 1 egg, beaten, 2% cup milk and 2 tablespoons fat, 
melted. Add to dry ingredients and mix quickly. Turn into greased 
muffin pans and bake in hot oven (425° F.) 25 minutes. Approximate 


yield: 12 small muffins, Raisins or chopped dried prunes may be 
added if desired. 


HALF-IN-HALF-OUT MUFFINS 


Mix together %4 cup firmly packed brown sugar, 2 tablespoons cin- 
namon, 1 cup chopped nut meats and 2 tablespoons butter, melted; 
add ¥, to Plain Muffin batter (page 109). Fill greased muffin pans 
¥Y, full and sprinkle remaining sugar-nut mixture over tops; bake as 
directed. Approximate yield: 114 dozen muffins. 
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RICE MUFFINS III 
2 cups sifted flour 2 eggs, well beaten 
4 teaspoons baking powder 1 cup cold cooked rice 
Y, teaspoon salt 1 cup milk 


3 tablespoons shortening, melted 


Mix and sift dry ingredients. Combine remaining ingredients and 
add to flour, stirring until well mixed. Use tablespoon to dip batter 
into greased muffin pans and fill them % full. Bake in hot oven 
(425° F.) about 25 minutes. Cooked cereals may be substituted for 
rice. Approximate yield: 1 dozen large muffins. 


PECAN ORANGE MUFFINS 


13% cups sifted cake flour 2 eggs, separated 

3 teaspoons baking powder Y, cup milk 

4, teaspoon salt 3f, teaspoon grated orange rind 
¥; cup shortening 1/4, cup orange juice 

3/, cup sugar 3/4, cup chopped pecan meats 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth, and gradually add sugar, creaming until fluffy; beat 
in well-beaten egg yolks. Add flour alternately with mixture of milk, 
orange rind and juice, beating until smooth after each addition; stir 
in nuts and fold in stiffly beaten egg whites. Turn into greased 
muffin pans, filling them % full; bake in moderately hot oven (375° F.) 
about 20 minutes. Yield: 1 dozen medium-sized muffins. 


HONEY BRAN MUFFINS 


2 cups sifted flour 3/4, cup chopped walnuts 
4 teaspoons baking powder 1 egg, well beaten 

3/, teaspoon salt Y cup honey 

2 cups bran 114 cups milk 


1 tablespoon shortening, melted 


Mix and sift flour, baking powder and salt; stir in bran and nuts. 
Combine remaining ingredients and add to ‘flour-bran mixture, stir- 
ring only until mixed. Use tablespoon to dip batter into greased 
muffin pans and fill them. % full. Bake in hot oven (400°-425° F.) 
for 25 to 35 minutes. Approximate yield: 16 large muffins. 
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GRAHAM APPLE MUFFINS 


16 graham crackers 1 egg, well beaten 
Y/, teaspoon salt 2 tablespoons shortening, melted 
2 tablespoons sugar 2 teaspoons baking powder 
Y, cup milk, scalded 2 cooking apples 
cinnamon 


Crush and roll crackers; add salt, sugar and hot milk, and mix well; 
add egg and shortening. Sift baking powder over batter and mix 
well. Fill greased muffin pans % full. Pare, core and slice apples; 
place 2 or 3 slices on top of each muffin and sprinkle with cinnamon. 
Bake in hot oven (400° F.) for 20 to 25 minutes. Approximate yield: 
1 dozen small muffins. 


GINGER CHEESE MUFFINS 


2 cups sifted flour 2/4, cup grated American cheese 
3 teaspoons baking powder 1 egg, beaten 

Y/, teaspoon baking soda Y cup milk 

Y, teaspoon salt YZ cup molasses 

Yf teaspoon ginger Y, cup shortening, melted 


Mix and sift dry ingredients; stir in grated cheese. Combine egg, 
milk, molasses and shortening; add to flour mixture, stirring only 
until mixed. Use tablespoon to dip batter into greased muffin pans 
and fill them % full. Bake in hot oven (425° F.) for 20 to 30 min- 
utes. Approximate yield: 1 dozen medium-sized muffins. 


CORN STICKS 
1 cup sifted flour 1 teaspoon salt 
1 cup cornmeal 1 egg, beaten 
Y, teaspoon baking soda 1 cup sour milk or buttermilk 


1 tablespoon shortening, melted 


Mix and sift flour, cornmeal, soda and salt. Combine egg and milk; 
add to flour mixture, stirring until well mixed; stir in shortening. 
Turn into greased bread-stick pans and bake in hot oven (425° F.) 
for 15 to 20 minutes. To use sweet instead of sour milk, substitute 3 
teaspoons baking powder for soda. For cornbread, bake in greased, 


shallow pan in hot oven (400° F.) about 30 minutes. Approximate 
yield: 12 corn sticks, or 8 portions. 
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SOUTHERN MUFFINS 
1 cup prepared pancake flour Y4 teaspoon salt 
Y, cup cornmeal 1/4, cup chopped nuts 
Y4, teaspoon baking soda 1 egg, beaten 


1 cup sour light cream 


Mix together pancake flour, cornmeal, soda and salt; stir in nuts. 
Combine egg and sour cream; add to first mixture, stirring until well 
mixed. Use tablespoon to dip batter into greased muffin pans and 
fill them % full. Bake in hot oven (400° F.) about 15 minutes. 
Approximate yield: 8 medium-sized muffins. 


CORNMEAL GEMS 


2 cups cornmeal 2 cups milk 
3/, teaspoon salt 2 tablespoons shortening 
2 tablespoons sugar 2 eggs, well beaten 


Mix together dry ingredients and stir into scalded milk; add shortening 
and cool; stir in eggs. Fill greased muffin pans % full. Bake in hot 
oven (400° F.) about 30 minutes. Approximate yield: 1 dozen gems. 


BAKING POWDER BISCUITS 


THE STANDARD for a good baking powder biscuit varies geograph- 
ically. In the South, a flat biscuit is generally preferred. The 
North favors a tall, puffy biscuit. Perfect baking powder biscuits 
are symmetrical in shape, doubled in size, with flaky, tender 
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crumb. Prepared biscuit flours make excellent standard biscuits ~ 


developed as they are from tested recipes. Even the novice can 
excel as a biscuit maker when prepared biscuit mixtures are used. 


Mixing. Experience counts in the making of baking powder 
biscuits. A more flaky biscuit is obtained if the flour and shorten- 
ing are not too finely mixed. Flours vary in the amount of 
liquid they will absorb, therefore it is best to stir in all but x or 
2 tablespoons of the liquid, adding the additional liquid, if 
needed, as quickly as possible and before the mixture is smooth. 
The mixture is kneaded lightly for a few seconds before shaping, 
to produce a more flaky biscuit. 
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BAKING POWDER BISCUITS 
2 cups sifted flour Y4 teaspoon salt 
3 teaspoons baking powder Y/, cup shortening 


3/, cup milk (about) 


Mix and sift dry ingredients; cut in shortening until well mixed and 
add milk, stirring quickly until a soft but not sticky dough is formed. 
Turn out on lightly floured board and knead just enough to shape 
into smooth ball; roll lightly or pat % inch thick, and cut with floured 
biscuit cutter. Place on ungreased baking sheet, 14 inch apart for a 
crusty biscuit and close together for a tall, soft biscuit; bake in very hot 
oven (450° F.) for 12 to 15 minutes. For less short biscuit, reduce 
shortening to 2 tablespoons; for a richer biscuit, increase shortening to 


¥3 cup and reduce milk to %4 cup (about). Approximate yield: 14 
(2-inch) biscuits. 


MODIFICATIONS OF BAKING POWDER BISCUITS 
(Use recipe above) 


Nut Biscuits—Add 4 cup chopped black walnuts to flour-shortening 
mixture. Other nut meats may be used, if desired. 


Orange Tea Biscuits—Press a small lump of sugar dipped in orange 


juice into top of each biscuit, sprinkle with grated orange rind and 
bake as directed. 


Christmas Biscuits—Use 4 cup shortening; add 2 tablespoons chopped 
green pepper to flour-shortening mixture. Cut rolled dough with star- 
shaped cutter and serve as bread or with a salad. 


Cheese Biscuits—Add 14 cup grated American cheese to dry in- 
gredients; reduce milk to %4 cup and add to 1 slightly beaten egg. 
Brush biscuits with milk or melted butter just before removing from 


oven. Serve as bread, with a salad, or as tea biscuits. Approximate 
yield: 2 dozen small biscuits. 


Roquefort Cheese Biscuits—Add a dash of cayenne and 14 cup Roque- 
fort cheese, crumbled, to dry ingredients. Cut dough with 134-inch 
biscuit cutter; brush tops of biscuits with 2 tablespoons melted butter 
before baking. Approximate yield: 2 dozen small biscuits. 
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Savory Biscuits—Roll dough '4 inch thick, cut with floured 14-inch 
biscuit cutter and spread 4 of rounds with concentrated beef and vege- 
table extract; cover with remaining rounds, press edges together 
lightly. Bake as directed and serve with consommé, main course 
or green salad. Approximate yield: 1 dozen small biscuits. 


Scottish Tea Scones—Divide dough in half; roll each into a round 
piece 4 inch thick and cut in quarters. Bake slowly on greased, hot 
griddle about 20 minutes, turning frequently for even browning; split 
open, butter and place in oven to melt butter. Yield: 8 scones. 


DROP BISCUITS 


Use recipe for Baking Powder Biscuits (page 114); increase milk to 1 
cup (scant) and drop from teaspoon on ungreased baking sheet. Bake 
in very hot oven (450° F.) for 12 to 15 minutes. Approximate yield: 
16 biscuits. 


SODA BISCUITS 


Use recipe for Baking Powder Biscuits (page 114); substitute 4 tea- 
spoon baking soda for baking powder and thick, sour milk or butter- 
milk for sweet milk. Approximate yield: 14 biscuits. 


WHOLE WHEAT BISCUITS 


Use recipe for Baking Powder Biscuits (page 114); substitute 1 cup 
unsifted whole wheat or graham flour for 1 cup all-purpose flour and 
use 34 teaspoon salt. Approximate yield: 14 biscuits. 


CORN BISCUITS 


Use recipe for Baking Powder Biscuits (page 114); increase salt to 1 tea- 
spoon, reduce milk to Y cup (scant) and add ¥% cup grated fresh corn or 
drained, canned corn, to milk. Brush tops of unbaked biscuits with 
melted butter; bake in hot oven (425° F.) for 12 to 15 minutes. Ap- 
proximate yield: 2 dozen small biscuits. 


CREAM BISCUITS 


Use recipe for Baking Powder Biscuits (page 114); increase salt to 1 
teaspoon, add 1 tablespoon sugar and sift with dry ingredients, and 
substitute 1 cup medium cream (scant) for shortening and sweet milk. 
Approximate yield: 1 dozen biscuits. 
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FILLED BISCUITS 
1 recipe Whole Wheat Biscuits Y, cup honey 
(page 115) 2 tablespoons butter 
Y, cup chopped raisins 


Roll biscuit dough 4 inch thick and cut with floured 1!4-inch biscuit 
cutter. Spread filling of honey, butter and raisins on 4 of rounds, 
using 1 teaspoon on each; cover with remaining rounds and press edges 
together with a fork. Bake as directed. Yield: 1 dozen small biscuits. 


CHERRY ROLLS 


1 recipe Cream Biscuits (page 115) | 1% cup chopped pecans 
6 tablespoons butter, melted 5 tablespoons brown sugar 
12 maraschino cherries, quartered 


Prepare biscuit dough and roll into oblong piece, % inch thick; brush 
with 2 tablespoons melted butter, sprinkle with nuts, roll as for jelly 
roll and cut in L-inch slices. Put 1 teaspoon of remaining butter and 
1 teaspoon brown sugar in each of 12 muffin tins and arrange cherries 
on mixture; place slice of cherry roll on top and press down well. 
Bake in hot oven (400° F.) for 15 to 20 minutes. Yield: 1 dozen rolls. 


BUTTERSCOTCH ROLLS 
1 recipe Baking Powder Biscuits ¥3 cup butter 
(page 114) Y, cup firmly packed brown sugar 


Prepare biscuit dough and roll into oblong piece % inch thick; spread 
with creamed mixture of butter and brown sugar. Roll as for jelly 
roll and cut in l-inch slices; place slices in greased pan or muffin pans 


and bake in hot oven (400° F.) for 15 to 20 minutes. Approximate 
yield: 10 rolls. 


MODIFICATIONS OF BUTTERSCOTCH ROLLS 


Pecan Rolls—Sprinkle 44 cup chopped pecans over butter-sugar mix- 
ture spread on rolled dough. 


Cinnamon Rolls—Substitute 4 cup granulated sugar for brown sugar 
and add 1 teaspoon cinnamon. If desired, sprinkle 4% cup currants 
over butter-sugar mixture when spread on rolled dough. 
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Maple Nut Pinwheels—Spread rolled dough with softened butter and 
sprinkle with 4% cup each maple sugar and chopped walnuts; spread 
tops of slices with butter. 


Date Rolls—Brush rolled dough with melted butter and spread with 
4 cup date butter; brush tops of slices with butter. 


Orange Tea Rolls—Brush rolled dough with melted butter and sprin- 
kle with 4% cup sugar and ¥4 cup finely chopped, candied orange peel; 
brush tops of slices with butter. Spread Lemon Icing (page 615) on 
top of cooled baked rolls. 


Orange Marmalade Rolls—Brush rolled dough with melted butter and 
spread with 4 cup of a thick, tart orange marmalade, or any other 
tart marmalade, jam or jelly; brush tops of slices with butter. 


Cheese Pinwheels—Brush rolled dough with melted butter and sprin- 
kle with 1 cup grated American cheese; brush tops of slices with but- 
ter. If desired, add %% cup grated cheese to biscuit dough and 
sprinkle remaining 14 cup cheese over rolled dough. 


PARMESAN CHEESE BISCUITS 
2 cups prepared biscuit mix Y, cup Parmesan cheese 


3%, cup milk 2 tablespoons butter 


Combine biscuit mix and milk and shape into biscuits as directed 
on package. Blend cheese and butter; spread 1 teaspoon on top of 
each biscuit. Place on ungreased baking sheet and bake in hot oven 
(400° F.) for 10 to 12 minutes. Yield: 144 dozen biscuits. 


CHEESE TEA BISCUITS 


2 cups sifted flour V4, lb. American cheese 
1 teaspoon salt 3/, cup butter 
dash of cayenne 1 egg, slightly beaten 


2 tablespoons ground pecans 


Mix and sift dry ingredients. Put cheese through food chopper and 
mix thoroughly with butter and flour to a firm paste; turn out on 
lightly floured board and pat 4 inch thick. Cut into round or fancy 
shapes and brush with egg and sprinkle with pecans. Place on 
greased baking sheet and bake in slow oven (300° F.) for 15 to 20 
minutes. Approximate yield: 3 dozen small tea biscuits. 
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MARYLAND BEATEN BISCUITS 


3 cups sifted flour ¥ cup shortening 
Y, teaspoon salt Y cup ice water 
Y, cup milk 


Sift flour with salt and cut in shortening until well mixed; ada ice 
water and milk, stirring until a very stiff dough is formed. Knead 
thoroughly and run dough through a biscuit machine or meat grinder, 
using the coarse knife; or place dough on biscuit block and beat with 
heavy mallet or club 30 minutes, or until dough blisters and is smooth, 
keeping dough round and turning edges in after each blow. Roll 4 
inch thick, cut with small biscuit cutter, prick lightly with fork and 
bake in moderate oven (350° F.) about 25 minutes, or until a delicate 
ivory color. Approximate yield: 2 dozen biscuits. 


SCOTCH CREAM SCONES 


2 cups sifted four 1 tablespoon sugar 
3 teaspoons baking powder Y, cup shortening 
Y, teaspoon salt 2 eggs, beaten 


Y, cup light cream (scant) 


Mix and sift dry ingredients and cut in 5 tablespoons shortening; beat 
together eggs and cream, and stir into dry ingredients. Toss dough 
on lightly floured board and divide in 2 equal parts; roll each into 
round piece, 6% inches in diameter, and cut in quarters. Place in 
greased round baking pans, brush tops with remaining shortening, 
melted, and bake in hot oven (425° F.) about 15 minutes. Or roll 
dough lightly into sheet 4 inch thick; cut in diamond-shaped pieces 
with floured knife; brush with melted shortening, and sprinkle with 


additional sugar. Approximate yield: 8 large scones, or 16 diamond- 
shaped scones. 


QUICK LOAF BREADS 


Quick LOAF BREADS keep well and are favorites at tea or supper 
when they may be sliced thinly and served plain or made into 
dainty sandwiches. To slice smoothly, the bread should not be 
cut until 24 hours after baking. A good quick loaf bread has a 
rounded top, uniformly brown, with a crumb that is moist, not 
dry and crumbly, and studded with small, even air cells. 
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Mixing and Baking. The procedure is similar to a muffin mix. 
The same caution applies—do not overbeat. Stir only enough to 
mix and moisten all the ingredients. Small or medium-sized loaf 
pans should be used. Too large a pan lengthens the cooking 
period and tends to dry out the loaf. The bread is done when 
it shrinks slightly from the sides of the pan and the crust is golden 
brown and firm to the touch; or when a cake tester inserted in 
the loaf comes out clean. Remove at’ once from the pans, and 
cool, uncovered, before storing. 


NUT BREAD 
3 cups sifted flour 1 cup chopped nuts 
4Y, teaspoons baking powder 2 eggs, well beaten 
1 teaspoon salt 1 cup milk 
Y4 cup sugar ¥/4 cup shortening, melted 


Mix and sift dry ingredients; stir in nuts. Combine eggs and milk, 
and add to flour mixture, stirring only until well mixed; add shorten- 
ing. ‘Turn into greased loaf pan and bake in moderate oven (350° F.} 
about 1 hour. Yield: 1 loaf, 9 x 5 x 3 inches. 


MODIFICATIONS OF NUT BREAD 


Orange Sandwich Bread—Substitute 1 cup finely chopped, candied 
orange peel for nuts, or use %4 cup each chopped nuts and candied 
orange or grapefruit peel. 


Fruit Nut Bread—Reduce nuts to 4% cup and add 1 cup of one of the 
following fruits: raisins, currants, or sliced dates or dried apricots. 


Spiced Fruit Bread—Increase sugar to 34 cup and substitute 1 cup cur- 
rants and 4 cup raisins for nuts. Sift the following spices with dry 
ingredients: 74 teaspoon cinnamon and 4 teaspoon each mace, cloves, 
ginger and nutmeg. 


Quick Whole Wheat Bread—Substitute 114 cups unsifted entire wheat 
or graham flour for 1% cups all-purpose. flour; use 44 cup firmly 
packed brown sugar for granulated sugar. 


‘Black Walnut Bread—Substitute 14 cup chopped black walnuts and 1 
cup chopped dates for 1 cup nuts in recipe for Whole Wheat Bread. 
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BRAN BREAD 
1Y, cups sifted flour Y, cup chopped dates 
4¥/ teaspoons baking powder 1 egg, well beaten 
1 teaspoon salt 44, cup milk 
Y, cup sugar 1, cup molasses 
14 cups bran 4 cup shortening, melted 


Mix and sift flour, baking powder, salt and sugar; stir in bran and 
raisins. Combine egg, milk and molasses; add to flour mixture, stir- 
ring only until well mixed; add shortening. Turn into greased loaf 


pan and bake in moderate oven (350° F.) about 1 hour. Yield: 1 
loaf, 8 x 4 inches. 


BANANA BREAD 


1% cups sifted flour ¥4 cup shortening 
1 teaspoon baking soda 24, cup sugar 

1 teaspoon cream of tartar 2 eggs, well beaten 
Y, teaspoon salt 1 cup banana pulp 


Mix and sift flour, baking soda, cream of tartar and salt. Cream 
shortening well and beat in sugar. Add eggs, mixing well. Mash 
ripe bananas, as soon as peeled, with a silver fork. (3 to 4 ripe bananas 
yield 1 cup.) Add flour alternately with banana, mixing well after 
each addition. Turn into greased loaf pan and bake in moderate 
oven (350° F.) 1 hour or until done. Yield: 1 loaf, 8 x 4 x 3 inches. 


CEREAL BREAD 


Y cup sugar 

1 cup bran 

Y, cup quick-cooking oatmeal 
1Y, cups sour milk or buttermilk 
1 tablespoon shortening, melted 


1¥, cups sifted flour 

Y4, cup cornmeal 

2¥, teaspoons baking powder 
3/, teaspoon baking soda 

Y, teaspoon salt 


Mix and sift four, cornmeal, baking powder, soda, salt and sugar; stir 
in bran and oatmeal; add sour milk and shortening, stirring only until 


well mixed. Turn into greased loaf pan and bake in moderate oven 
(350° F.) for 45 to 50 minutes. Yield: 1 loaf, 9 x 5 x 3 inches. 
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FLAKED CEREAL BREAD 


2 cups sifted flour YZ cup chopped nuts 

3 teaspoons baking powder 1 egg, well beaten 

1 teaspoon salt 34, cup milk 

YA cup sugar 3 tablespoons shortening, melted 
1 teaspoon grated orange rind 1 cup cornflakes 


Mix and sift flour, baking powder, salt and sugar; stir in orange rind 
and nuts. Combine egg, milk and shortening, and add to flour mix- 
ture, stirring only until well mixed; stir in cornflakes. Turn into 
greased loaf pan and bake in moderate oven (350° F.) about 1 hour. 
Any flaked, prepared breakfast food may be used instead of cornflakes. 
Yield: 1 loaf, 9 x 5 x 3 inches. 


ORANGE BREAD 


14 cups sifted flour 2 tablespoons shortening 
24 teaspoons baking powder Y4, cup sugar 
Y, teaspoon salt legg 


Y, cup minced, candied orange peel 1% cup milk 
Y% cup orange juice 


Mix and sift flour, baking powder and salt; stir in candied orange 
peel. Cream shortening; gradually add sugar, creaming until well 
mixed, and beat in egg. Add flour mixture alternately with milk, 
beating well after each addition; stir in orange juice. Turn into greased 
loaf pan and bake in moderate oven (350° F.) for 45 to 60 minutes. 
Yield: 1 loaf, 8 x 4 inches. 


WHOLE WHEAT NUT BREAD 


1 cup sifted all-purpose flour 2 cups whole wheat flour 

1 teaspoon baking powder 1 cup chopped walnuts 

14% teaspoons baking soda Y, cup chopped raisins 

1 teaspoon salt 2 cups sour milk or buttermilk 
Y, cup sugar Y4 cup molasses 


Mix and sift all-purpose flour, baking powder, soda, salt and sugar; stir 
in whole wheat flour, walnuts and raisins. Combine sour milk and 
molasses; add to flour mixture, stirring only until well mixed. Turn 
into greased loaf pan and bake in moderate oven (350° F.) about 1 
hour. Yield: 1 loaf, 9x5-x3 inches. 
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MODIFICATIONS OF WHOLE WHEAT NUT BREAD 
(Use recipe on page 121) 
Fig Bread—Substitute 1 cup finely shredded figs for nuts and raisins. 


Prune Bread—Substitute 1 cup chopped, cooked prunes for nuts and 
raisins. 


Baked Brown Bread—Omit the granulated sugar and increase the 
baking soda to 1¥ teaspoons and molasses to 4 cup. Omit nuts and 
increase raisins to 1 cup; add 1 tablespoon shortening, melted. For 
plain bread, omit raisins. 


PRUNE RYE BREAD 


2 cups sifted rye flour 3/, cup sugar 

2 cups sifted flour 1 egg, slightly beaten 

6 teaspoons baking powder 134 cups milk 

1 teaspoon salt 1 cup chopped, cooked prunes 


Mix and sift dry ingredients. Combine egg and milk, and add to 
flour mixture, stirring only until well mixed; stir in prunes. Turn 
into greased loaf pans and bake in moderate oven (350° F.) about 1 
hour. Yield: 2 loaves, 6 x3 inches, or 1 sandwich loaf, 11 x 3 x3 inches. 


PEACH JAM BREAD 


2 cups prepared pancake flour 5 tablespoons brown sugar 
Y, teaspoon salt 1 cup peach jam 
1 egg, slightly beaten Y/f, cup shortening, melted 


Mix pancake flour with salt. Combine egg, brown sugar and peach 
jam, and add pancake flour, stirring only until well mixed; stir in 
shortening. Turn into well-greased loaf pan and bake in moderate 


oven (350° F.) about l hour. Yield: 1 loaf, 8x 4 inches. 


CARAWAY LOAF 
2 cups prepared biscuit mix 
Y, teaspoon baking soda 
2 tablespoons sugar 


1 tablespoon caraway seeds 
Y, cup seedless raisins 
1 cup buttermilk or sour milk 


Mix together dry ingredients, caraway seeds and raisins; add butter- 
milk, stirring until well mixed. Turn into greased loaf pan and bake 
in moderate oven (350° F.) about 40 minutes. Yield: 1 loaf. 


[STEAMED BREADS } BREADS 


APRICOT ALMOND BREAD 


24 cups sifted flour YZ cup chopped almonds 
4 teaspoons baking powder 2 tablespoons shortening 
Y/ teaspoon salt 3/4, cup sugar 
14 cups dried apricots, cooked 1 egg 

1 cup milk 


Mix and sift flour, baking powder and salt. Drain and chop cooked 
apricots, and combine with almonds. Cream shortening until soft; 
add sugar and egg, beating thoroughly; stir in fruit mixture. Add 
flour alternately with milk, stirring enough to mix after each addition. 
Turn into greased loaf pan and bake in moderate oven (350° F.):for 
45 to 60 minutes. Yield: 1 loaf, 8x 4 inches. 


BOSTON BROWN BREAD 


1 cup sifted rye flour 1 teaspoon salt 
1 cup cornmeal 1 cup graham flour 
14 teaspoons baking soda 3/, cup molasses 


2 cups thick sour milk or buttermilk 


Mix and sift rye flour, cornmeal, soda and salt, stir in graham flour; 
mix liquids and add to dry ingredients, stirring until well mixed. Fill 
well-greased molds % full, place greased covers on molds and steam 
2 to 3 hours, depending upon size. Remove covers and bake in mod- 
erate oven (350° F.) about 15 minutes, or until tops are dry. To 
substitute sweet for sour milk, reduce amount to 13% cups, reduce soda 
to Y% teaspoon and add 4 teaspoons baking powder. Approximate 
yield: 3 large loaves. 


STEAMED BROWN BREAD 


1 cup sifted all-purpose flour 2Y cups graham flour 
2 teaspoons baking powder 1 cup raisins 

1 teaspoon baking soda 1 egg, well beaten 

I teaspoon salt 34, cup honey 


2 cups sour milk or buttermilk 


Mix and sift all-purpose flour, baking powder, soda and Beer ee dd 
graham flour and raisins. Combine egg, honey and sour ™ id 
to flour-raisin mixture, stirring until well mixed. Fill lar. Bee Seal 
small molds 24 full and cover tightly; steam large mold 4 P? cowinate 
molds 3 hours. Remove immediately from molds. AP P 

_ yield: 3 large or 6 small loaves. 
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PRUNE AND RAISIN BREAD 
Use recipe for Boston Brown Bread (page 123); add ‘4 cup chopped, 


uncooked prunes and 4 cup chopped raisins to flour mixture. Ap- 
proximate yield: 3 large loaves. 


CORNBREAD 
3/, cup sifted flour 2 tablespoons sugar 
1¥4 cups yellow cornmeal 2 eggs, well beaten 
4 teaspoons baking powder 114 cups milk 
1 teaspoon salt Y/, cup shortening, melted 


Mix and sift dry ingredients. Combine eggs and milk, and add to 
flour mixture, stirring until well mixed; stir in shortening. Turn into 
greased, shallow pan, 8x12 inches, and bake in hot oven (400° F.) 


about 30 minutes. Sugar may be omitted, if desired. Yield: 6 (4 
inch) squares. 


DOUBLE-BOILER CORNBREAD 


2 cups sifted flour 2 tablespoons sugar 
Y cup yellow cornmeal ¥, |b. pitted dates, chopped 
2¥, teaspoons baking powder 14 cups milk 


1 teaspoon salt 2 tablespoons shortening, melted 

Mix and sift dry ingredients; stir in dates; add milk and shortening, 
stirring only until well mixed. Turn into top of well-greased double 
boiler and cook 2 hours over boiling water. Slice and serve hot with 
butter. Approximate yield: 8 large slices. 


APPLE CORNBREAD 


¥4, cup sifted flour 1¥4 tablespoons sugar 

4/4, cup cornmeal 1 egg, slightly beaten 

3 teaspoons baking powder 34, cup milk 

Ys teaspoon salt 2 tablespoons shortening, melted 
¥, cup finely diced apple 


Mix and sift dry ingredients. Combine egg and milk, and add to 
flour mixture, stirring only until well mixed; stir in shortening and 
apple. Turn into greased, shallow pan or muffin pans and bake: in 
pan in hot oven (400° F.) about 30 minutes; in muffin pans in hot oven 


(425° F.) about 20 minutes. Approximate yield: 8 portions, or 8 
medium-sized muffins. 
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RICE SPOON BREAD 


3 tablespoons white cornmeal 1 cup boiling water 
1 tablespoon flour 1 cup cooked rice 
1 teaspoon salt 1 tablespoon shortening, melted 
1 tablespoon sugar 2 eggs, separated 
1 cup milk 


Mix together dry ingredients; stir into boiling water and cook over 
hot water until thick, stirring occasionally. Stir in rice and shorten- 
ing, and add beaten egg yolks and milk; fold in stiffly beaten egg 
whites. Turn into greased baking dish, place in shallow pan of hot 
water and bake in moderate oven (350° F.) for 35 to 40 minutes. 
Serve from baking dish. Approximate yield: 6 portions. 


VIRGINIA SPOON BREAD 


1 cup cornmeal 2 cups milk, scalded 
1 teaspoon salt 214 teaspoons baking powder 
2 eggs, separated 


Mix cornmeal and salt, stir into hot milk and cook over hot water 
until thick and smooth, stirring occasionally; cool slightly. Stir in 
baking powder and well-beaten egg yolks, and fold in stiffly beaten 
egg whites. Turn into greased casserole or 9-inch square pan. Bake 
in moderate oven (375° F.) about 35 minutes, or until firm and crust 
is brown. Serve from baking dish. Yield: 1 dozen portions. 


SALLY LUNN 
2 cups sifted flour 3 tablespoons sugar 
3 teaspoons baking powder 2 eggs, separated 
Y4 teaspoon salt YZ cup milk 


YZ cup shortening, melted 


Mix and sift dry ingredients. Combine beaten egg yolks and milk, 
and add to flour mixture, stirring only until well mixed. Add short- 
ening; fold in stiffly beaten egg whites. Turn into greased 9-inch 
square pan. Bake in moderate oven (350° F.) about % hour. Yield: 
9 (3-inch) squares. 
JOHNNY CAKE 

Use recipe for Cornbread (page 124); reduce baking powder to 1¥, tea- 
spoons and add %4 teaspoon baking soda; substitute sour milk or but- 


termilk for sweet milk. Bake in greased 8x8x2-inch pan about 40 
minutes. Approximate yield: 8 portions. 
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QUICK COFFEE CAKE 
1 recipe Baking Powder Biscuits 1 egg yolk, beaten 
(page 114), or2 cups prepared 3 tablespoons butter 
biscuit mix Y/, cup flour 
Y, cup sugar 1 teaspoon cinnamon 


Make biscuit dough, adding 4 cup sugar to dry ingredients and egg 
yolk to milk; spread dough ¥ inch thick in greased layer pan. Cream 
butter until soft, add mixture of flour, remaining 4 cup sugar and 
cinnamon, and mix thoroughly; sprinkle evenly over top of dough. 
Bake in hot oven (400° F.) about 30 minutes. Yield: 1 (9-inch) cake. 


QUICK SWEDISH TEA RING 


1 recipe Baking Powder Biscuits Y cup firmly packed brown sugar 
(page 114) 1 teaspoon cinnamon 
¥; cup butter, softened Y4 cup chopped almonds 


Roll dough ¥ inch thick, spread with butter and sprinkle with mix- 
ture of sugar, cinnamon and almonds; roll lengthwise, place on greased 
baking sheet and join ends to forma ring. With scissors cut 34-inch 
slices almost to center, turning each slice over on flat side to show 
filling; bake in hot oven (425° F.) about 25 minutes. Two cups 
prepared biscuit mix may be used for biscuit dough; follow directions 
on package. Approximate yield: 1 dozen slices. 


YEAST BREADS 


THIS GENERATION of homemakers can turn out as fine bread as 
any produced in the kitchens of long ago. Flour, expertly milled, 
and yeast that functions as predictably as a properly incubated 
chick, have removed the hazards from breadmaking. 


Characteristics of Good Bread. A good loaf of bread is of me- 
dium size with rounded top and straight sides and a medium- 
brown crust free from cracks; the grain is fine and even with 


slightly elongated air cells—no streaks or lumps visible—and the 
crumb feels moist and elastic to the touch. 


Ingredients. First choice in flours is the hard wheat or bread 
flour, known as “strong” flour. It is high in the quality and 
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quantity of gluten which supplies strength and elasticity to the 
dough. Bread flour is not used in the average household. All- 
purpose, or general, flour is a blend of hard and soft wheats and 
makes a satisfactory substitute when strong bread flour is not avail- 
able. The following recipes are developed with all-purpose flour. 

When whole wheat or graham, rye, corn and other cereals 
are substituted for part of the wheat flour, the amount of wheat 
flour used will vary with the amount and type of substitution. 
Sift all flours before measuring, except whole wheat or graham. 

Milk should be boiled or scalded and cooled to prevent the 
development of sour or inferior bread. Whey from sour milk, 
buttermilk, water in which potatoes have been boiled, and plain 
water may also be used in place of milk. Too much salt slows 
up the action of the yeast. Too much sugar retards fermentation. 
One teaspoon to one tablespoon of sugar per loaf is the average 
amount used. Shortening increases tenderness and improves the 
keeping qualities of bread. Any bland fat may be used. 

Yeast is the leavening agent used in bread. The forms of yeast 
most commonly used are Compressed yeast and Dry yeast. 


Compressed yeast, sometimes called “fresh” yeast, is in an active 
state and multiplies rapidly. 


Dry yeast must be activated before the dormant yeast cells can 
start fermentation. To do this the dry yeast is soaked in a little 
lukewarm water for about 20 minutes, then made into a sponge 
and allowed to stand for several hours, or until yeast is active. It 
is then ready to be made into a dough. 


Temperature. Yeast reacts best at a temperature of 80°-85° F. 
The temperature may be accurately gauged by inserting a ther- 
mometer into the center of the dough or sponge; or the pan of 
dough may be placed in a large basin of water which is warm 
to the touch (g0°-95° F.), the water being maintained at that 
temperature during the entire “rising” period. 
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128 The amount of yeast to use depends, among other factors, upon 


the time allowed. See the following table for proportions of 
fresh yeast and liquid to use for bread made in 3% to 8 hours. 


TABLE XII 
YEAST VERSUS TIME TO MAKE ONE LOAF OF WHITE BREAD 
Straight-dough Process—Optimum Temperature, 80°-85° F. 


Amounts APPROXIMATE TIME FOR DirFERENT PROCESSES 
FERMENTATION TIME 

YEAST LIQUID BAKING TOTAL 

ms Werae TIME TIME 
st Rising! | Rising in Pan 

YY cake I cup 5 hours 2 hours x hour 8 hours 

¥% cake 1 cup 334 hours 1% hours x hour 6 hours 

1 cake I cup 2% hours x hour 1 hour 4% hours 

2 cakes I cup 134 hours 34 hour x hour 334 hours 


If dough is permitted to rise in bowl the second time, allow from 34 to 2 hours for it 
to double in bulk, according to the amount of yeast used. Doughs containing eggs and 
more shortening than white bread require a longer fermentation time, while soft ioagte, 
not stiff enough to knead, require less time. 


STRAIGHT DOUGH OR SHORT PROCESS 


Fottow general directions for mixing White Bread (page 130). 
Mixing may be done by hand or in a bread mixer. 


Kneading. Turn the dough out on a lightly floured board; scrape 
bowl clean and grease the inside of it (while the dough “rests” 
it stiffens a little and becomes easier to handle). Place the hands 
on the dough and with the fingers, bring it up and forward, then 
press down and away from you with palms of hands, using a 
light touch and rolling motion. Turn dough slightly and repeat, 
always turning it in the same direction. Continue until the dough 
is smooth and elastic and the bubbles and blisters are evenly dis- 
tributed. If the dough sticks to the board, use a very small amount 
of additional flour. Knead the dough 5 to 10 minutes. 


hising. Place dough in greased bowl, brush lightly with melted 
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fat and cover with a clean cloth and loosely fitting lid. Let 
rise in a warm place until doubled in bulk. 


Second Rising (optional). Knead, or punch down the dough 
lightly while it is in the bowl. Cover as before. A second rising 
produces a finer grained loaf; it is not essential for good bread. 


Shaping. When dough has doubled in bulk, knead lightly for 
a minute or two to distribute the gas bubbles. Shape into loaves 
by folding the dough under neatly. Place in greased pans and 
brush lightly with melted shortening; cover and set in a warm 
place until doubled in bulk (about 1 hour). Bake according to 
directions. 
SPONGE PROCESS 

Mixing. Place hot liquid and only part of the salt and sugar if 
a large amount is called for, in a large mixing bowl. Cool to 
lukewarm. Add the crumbled fresh yeastcake, if compressed 
yeast is used (for dry yeast see “starting” directions, page 127) 
and sift in one-half the flour. Beat thoroughly, cover and set in 
a warm place until spongy and doubled in bulk. It will take 4 
to 12 hours depending upon the amount of yeast used. Then 
beat in the remaining salt, sugar and shortening, and gradually 
stir in the remaining flour, adding just enough to make a dough 
which is slightly sticky, but which can be easily handled. 


Kneading, Rising and Shaping. Same as for Straight Dough or 
Short Process. 


Baking. Directions for baking are given with each basic recipe. 
If bread has been allowed to rise until very light, place in a very 
hot oven (450° F.) for 5 to 10 minutes, then reduce the heat; if 
bread has not risen enough, place in a moderate oven (350° F.) 
and bake at this temperature the entire time. If started in a cold 
oven, place bread in oven before it has doubled in bulk. 

The bread is done when the crust is well-browned, shrinks 
from the sides of the pan and sounds hollow when tapped. 
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Care After Baking. Remove at once from the pans, cool, un- 
covered, on a wire rack, and store in a clean, well-aired bread box. 
Do not wrap bread with cloth or newspaper. Waxed paper and 
cellophane bags retain desirable moisture without absorbing it. 
A small amount of bread may be safely wrapped in waxed paper 
and stored for many days in the refrigerator. 


REFRIGERATOR BREAD AND ROLLS 


Breap poucH may be stored in the refrigerator a week or more 
and used as needed. Knead or cut down dough after first rising, 
grease surface, cover and place in refrigerator. Break off only 
enough dough as needed for bread or rolls, mold and place in 
the pans, allow to rise until doubled in bulk—1 to 2 hours—then 
bake according to directions. 


WHITE BREAD 


2 cups milk, scalded 3 tablespoons shortening 
1 teaspoon salt 1 to 2 cakes compressed yeast 
2 tablespoons sugar 6 cups sifted flour (about) 


Place milk, salt, sugar and 2 tablespoons shortening in large mixing 
bowl, and cool; when lukewarm, add crumbled yeastcake and 3 cups 
flour, and beat thoroughly. Gradually stir in remaining flour, adding 
just enough to make a dough that can be handled easily; turn out on 
floured board and knead until smooth and elastic, adding flour as 
necessary. Place dough in greased bowl and brush with melted 
shortening; cover and let rise in warm place until doubled in bulk 
(for 2 to 4 hours). Knead, shape into loaves and place in greased 
bread pans; brush with melted shortening, cover and again let rise 
in warm place until doubled in bulk (for 1 to 2 hours). Bake in hot 
oven (375°—400° F.) 20 minutes; then reduce heat to moderate (350° F-) 
and bake 40 to 50 minutes longer. Approximate yield: 2 loaves. 


MODIFICATIONS OF WHITE BREAD 


Two-hour Bread—Use 4 cakes compressed yeast. Use sponge method 
(page 129); let sponge rise % hour before adding remaining flour; 
then knead dough and shape at once into loaves. Let rise again 4 
hour; bake as directed or use for plain rolls (page 131). 
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Raisin Bread—Add 1 beaten egg to milk-yeast mixture. Add 1 cup 
seeded raisins to dough after first rising, knead and shape into loaves. 


Plain Rolls—When dough is ready to mold, shape into rolls and pro- 
ceed as directed under Standard Rolls (page 133). 


WHOLE WHEAT BREAD 


Scald 2 cups milk, add 1 teaspoon salt and 3 tablespoons brown sugar 
or %4 cup molasses. . Cool and add 2 cakes crumbled yeast. Stir in 
3 cups white flour. Beat well and then stir in 3 cups whole wheat 
flour. When smooth turn dough onto lightly floured board and 
knead until elastic. Place in greased bowl, cover and let rise until 
double in bulk. Knead down and shape into two loaves. — Place in 
greased pans, brush with butter and let rise until double in bulk. 
Bake as for white bread (page 130). The white flour may be reduced 
to 1 cup and 5 cups whole wheat flour used. This dough must be 
beaten. It will not be stiff enough to knead. Yield: 2 loaves. 


Whole Wheat Prune Bread—Add 1 tablespoon grated orange rind to 


soft dough; knead 1 cup chopped, dried prunes into dough after first 
rising and shape into loaves. 


LIQUID OR POTATO YEAST 


3 potatoes 5 tablespoons sugar 
1 cup boiling water 1 cake yeast, dried or compressed, 
cold water or I cup starter 
1Y, tablespoons salt 1 cup lukewarm water 
1 cup flour 


Pare and cook potatoes until soft; drain and reserve liquid. Mash 
potatoes and return to potato water; measure, add enough cold water 
to make 3 cups, and add salt and sugar. When lukewarm, add yeast 
soaked in lukewarm water and flour, and beat thoroughly; cover and 
keep in warm place overnight. In the morning stir spongy mixture 
until well mixed; pour off 1 cup into scalded jar, cover loosely and 
store in cold place to use as “starter” for next making of liquid yeast 


mixture; use remaining sponge for Potato Bread (page 133). One- 


cup liquid yeast may be substituted for one cake compressed yeast in 
bread recipe; additional flour will be required because of liquid in 
“starter.” Unless “starter” is carefully stored in refrigerator (not 
frozen) and baking is done twice a week, do not use it in bread. 
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RYE BREAD 


Use recipe for Whole Wheat Bread (page 131); substitute rye flour for 
whole wheat flour. If desired, add 1 tablespoon caraway seeds to 
dough after first rising, knead and shape into loaves. Approximate 
yield: 2 loaves. 


RAISED BRAN BREAD 


Use recipe for White Bread (page 130); increase salt to 1 tablespoon, 
substitute 4 cup molasses for sugar and use 3 cakes of yeast, 3 cups 
bran and about 5 cups bread flour. Yield: 3 small loaves. 


BEAN BREAD 


Use recipe for White Bread (page 130) doubling the salt: for soybean 
bread, use 2 to 3 cups soybean flour with 3 to 4 cups all-purpose flour 
(about); for lima bean bread, use % to 1 cup lima bean flour with 5 to 
5Y, cups flour (about). Sift bean flour with flour; proceed as directed. 


SALT-RISING BREAD 


1 cup milk 4 cup cornmeal (white) 
2 tablespoons sugar 1 cup lukewarm water 
14, teaspoons salt 2 tablespoons shortening, melted 


51% cups sifted flour (about) 


Scald milk, remove from heat and stir in 1 tablespoon sugar, salt and 
cornmeal; turn into 2-quart jar or pitcher, cover and set in pan of 
water, hot to the hand (120°F.). Let stand in warm place 6 to 7 
hours, or until it ferments; when gas escapes freely, stir in lukewarm 
water (100° F.), remaining 1 tablespoon sugar, shortening and 2 cups 
flour, and beat thoroughly. Return jar to hot water bath (115° F.) 
and let rise until sponge is very light and full of bubbles. Turn 
sponge into warm large mixing bowl; gradually stir in remaining 24 
cups flour, or just enough to make a stiff dough which can be 
handled easily. Knead for 10 or 15 minutes, or until smooth; divide 
in half, shape into loaves and place in greased bread pans. Brush 
with melted fat, cover and let rise in warm place until two and one-half 
times its original bulk. Bake in moderately hot oven (375° F.) for 
10 minutes, then lower heat to moderate (350° F.) and bake 25 minutes 
longer. The sponge and dough require a higher temperature (115° 
F.) than yeast mixtures. The “starter” should be kept at a constant 
optimum temperature for an active mixture. The homemade salt- 
rising bread is not so light as yeast bread; it is moist and crumbly. 


[ YEAST ROLLS |} BREADS 


POTATO BREAD 


To about 3 cups Liquid Yeast (page 131), add %4 cup shortening, 
melted, and 9 to 10 cups flour. Heat mixing bowl containing liquid 
yeast in pan of warm water until mixture is lukewarm; then add flour 
and proceed as for White Bread (page 130). Yield: 3 loaves. 


STANDARD ROLLS 


2 cups milk, scalded Y4 cup shortening 
2 teaspoons salt 1 to 2 cakes compressed yeast 
Y, cup sugar 6 cups sifted flour (about) 


Place milk, salt, sugar and 44 cup shortening in large mixing bowl, 
and cool; when lukewarm, add crumbled yeastcake and 3 cups flour, 
and beat thoroughly. Gradually stir in remaining flour, adding just 
enough to make a dough slightly softer than that for bread; turn out 
on floured board and knead until smooth and elastic, adding flour as 
necessary. Place dough in greased bowl and brush with melted 
shortening; cover and let rise in warm place until doubled in bulk 
(for 2to 4 hours). Knead, shape as desired and place in greased pan; 
brush with melted shortening, cover and let rise in warm place until 
very light (for 1 to 2 hours). Bake in hot oven (400°-425° F.) for 
15 to 20 minutes. Approximate yield: 3 to 4 dozen rolls. 


TYPES OF STANDARD ROLLS 


Biscuits—Cut off small, uniform pieces; fold sides under until top is 
smooth and dough is round. For crusty biscuits, place balls 1 inch 
apart; for tall, soft biscuits, place close together. 


Twists—Roll dough % inch thick, cut in narrow strips and roll with 
palm of hand into 8-inch strips; twist from ends in opposite directions, 
then bring ends together. Place in greased pan 1 inch apart; brush 
with egg yolk diluted with 1 tablespoon milk. 


Finger Rolls—Shape small pieces of dough into balls; roll with hand 
on unfloured board to desired thickness, keeping them smooth and 
uniform in size. Place 1 inch apart. 


Parker House Rolls—Roll dough % inch thick, cut with floured 2-inch 
biscuit cutter and make crease across center of each round with dull 
edge of knife. Brush with melted shortening, fold each over and 
press lightly on fold. Place rolls 1 inch apart. 
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Cloverleaf Rolls—Shape very small pieces into balls, dip in melted 
shortening and place 3 in each section of greased muffin pan. 


Bread Sticks—Roll dough 4 inch thick; cut in 14-inch strips and roll 
with palm of hand into long, smooth rolls, the thickness of a pencil. 
Cut in 6- to 9-inch lengths and place in greased pan 1 inch apart. 
When nearly baked, reduce heat to 350° F.; bake until dry and crisp. 


Crescents—Roll dough 4 inch thick; with floured, sharp knife cut in 
about 3-inch squares; then cut each square in half diagonally. Brush 
with melted shortening and roll each triangle from base to point; 
press point down firmly and bring two ends almost together to form 
crescent. Place on greased baking sheet about 1 inch apart; brush. 
tops with egg white, beaten slightly with 2 tablespoons water. 


MODIFICATIONS OF STANDARD ROLLS 
(Use recipe on page 133) 


Whole Wheat Rolls—Use 3 cups whole wheat flour and about 3 cups 
all-purpose flour. 


Cinnamon Rolls—Use ¥, recipe; roll light dough 4 inch thick, brush 
with melted butter and sprinkle with mixture of 6 tablespoons sugar, 
1 teaspoon cinnamon and ¥4 cup currants; roll as for jelly roll and 
cut in l-inch slices. Place close together in greased pan, brush with 
melted butter and let rise until light. 


Butterscotch Pecan Rolls—Use ¥4 recipe; roll light dough 4 inch thick, 
brush with melted butter and sprinkle with %4 cup brown sugar; roll 
as for jelly roll and cut in l-inch slices. Cream together 6 tablespoons 
butter and ¥, cup brown sugar, spread in bottom of pan and sprinkle 


Y, cup pecan nuts over top; place slices of roll on mixture and brush 
tops with melted butter. 


REFRIGERATOR ROLLS 


Use recipe for Standard Rolls (page 133) or Sweet Rolls (page 136). 
When dough is light, cut it down to permit escape of some of gas, 
cover tightly and place in refrigerator until ready to use. About 1 
hour before baking, remove desired quantity, shape, let rise until light 
and bake as directed for rolls. Approximate yield: 3 to 4 dozen rolls. 


BEFORE AND AFTER—YEAST ROLLS FROM BASIC DOUGH 


Varieties of light, tender yeast rolls can be shaped and baked in a few hours. 

Top: Cloverleaf rolls are shaped by putting three small balls of dough in 
each section of a muffin pan. 

Center: Pocketbook rolls are formed from a folded round of dough. 

Bottom: Crescents, dinner rolls, twists and finger rolls are prepared from 
one basic dough. See directions (page 133). 
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SWEET ROLLS 


2 cups milk, scalded Y, cup shortening 
2 teaspoons salt 1 to 2 cakes compressed yeast 
Y cup sugar 1 egg, well beaten 


7 cups sifted flour (about) 


Place milk, salt, sugar and 44 cup shortening in large mixing bowl, 
and cool; when lukewarm, add crumbled yeastcake, well-beaten egg 
and 3 cups flour, and beat thoroughly. Gradually stir in. remaining 
flour, adding just enough to make a dough slightly softer than that for 
bread; turn out on floured board and knead until smooth and elastic, 
adding flour as necessary. Place dough in greased bowl and brush 
with melted shortening; cover and let rise in warm place until doubled 
in bulk (for 2 to 4 hours). Knead, shape as desired and place in 
greased pan; brush over with melted shortening, cover and let rise in 
warm place until very light (for 1 to 2 hours). Bake in hot oven 
(400°-425° F.) for 15 to 20 minutes. Yield: 4 to 5 dozen rolls. 


ENGLISH MUFFINS 

Y% cup riced cooked potatoes 1 teaspoon salt 

1 cup boiling water 1 cake compressed yeast 
2 cups sifted flour (about) 


Measure potatoes by packing down well, place in mixing bowl and 
stir in hot water; when lukewarm, add salt, crumbled yeastcake and 2 
cups flour, and and beat thoroughly, or about 2 minutes; cover and 
let rise in warm place until doubled in bulk (14% hours). Turn dough 
out on floured board, dust lightly with flour to facilitate handling and 
shape small amounts of dough in 3-inch rounds % inch thick; place 
in muffin rings, cover and again let rise until doubled in bulk (1% 
hours). Carefully slip a spatula under muffin and ring and place on 
slightly greased, hot griddle; care must be taken as dough is very 
soft and falls easily. Bake 15 minutes, then turn and bake other side 
15 minutes. Approximate yield: 9 muffins. 


SWEDISH CARDAMOM BREAD 


Use recipe for Norwegian Christmas Bread (page 138); increase car- 
damom seeds to 1 tablespoon and omit raisins and citron. Shape into 
long, narrow loaves; sprinkle with additional seeds before baking, if 
desired. Approximate yield: 2 small loaves. 
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ORANGE ROLLS 


1 cup mashed potatoes 1 teaspoon salt 

1%4 cups milk, scalded Y% cup sugar 

1 cake compressed yeast 2 tablespoons grated orange rind 
7, cups sifted flour (about) Ys cup orange juice 

2 eggs, well beaten Y/, cup shortening, melted 


Force mashed potatoes through fine sieve into large mixing bowl and 
stir in hot milk; when lukewarm, add crumbled yeastcake and 4 cups 
flour, and beat thoroughly; cover and let rise in warm place until 
doubled in bulk (about 4 hours). Combine eggs, salt, sugar, orange 
rind and juice, and shortening; add to light sponge and beat well; 
gradually stir in remaining flour and knead until smooth. Put in 
greased bowl and cover. Proceed as for Standard Rolls (page 133). 
Approximate yield: 4 dozen rolls. 


AMERICAN BRIOCHE 


Use recipe for Kuchen (page 138); reduce sugar to % cup, use whole 
eggs instead of egg yolks and flavor with 4 teaspoon lemon extract 
or a dash of crushed cardamom seeds; add flour, as necessary, to make 
a soft dough. When dough is light and ready for shaping, cut down 
and place in refrigerator overnight, or until ready for use. Roll into 
long, rectangular piece, %4 inch thick, brush with melted butter, fold 
lengthwise toward center to make 3 layers and cut in %-inch slices; 
cover and let rise. Twist ends of each piece in opposite directions, 
shape in a coil and place in greased pan; cover and again let rise. 
Brush with mixture of egg white and water and bake in moderately 
hot oven (375°-400° F.) about 20 minutes. If desired, brush warm 
rolls with confectioners’ sugar moistened with hot water and flavored 
with vanilla. Approximate yield: 2 dozen brioche. 


TEA RING 


Use recipe for Kuchen (page 138); flavor with 1 teaspoon almond 
extract. When dough is light and ready for shaping, roll into rec- 
tangular sheet, 14 inch thick, and brush with 4 cup melted butter and 
sprinkle with 14 cup chopped, blanched almonds; roll lengthwise, place 
on greased baking sheet and join ends to form a ring. With scissors, 
cut 14-inch slices on slant almost to center, turning each slice partly 
on its side with pointed end at bottom; cover and again let rise. Then 
brush with milk mixed with egg yolk, sprinkle with additional 
chopped almonds and bake in moderately hot oven (375°—-400° F.) 
about 25 minutes. Approximate yield: 1 large ring. 
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KUCHEN 
1Y4 cups milk, scalded 6 cups sifted flour (about) 
1/4, teaspoons salt 3/, cup shortening, melted 
I cup sugar 3 egg yolks, well beaten 
1 cake compressed yeast 1 egg white, slightly beaten 


1 tablespoon water 


Place hot milk, salt and 2 tablespoons sugar in large mixing bow]; 
when lukewarm, add crumbled yeastcake and 3 cups flour, and beat 
thoroughly. When sponge is light (from 1 to 2 hours), add remaining 
sugar, shortening, egg yolks and flour. Knead until smooth and put 
in greased bowl. Cover. When dough has doubled in bulk, cut 
down, roll into oblong piece, % inch thick, and fit into 2 greased square 
pans or 1 large pan; cover and let rise in warm place until light. Then 
brush with mixture of egg white and water; or sprinkle with chopped 
nut meats or currants if desired, and bake in moderately hot oven 
(375°-400° F.) for 20 to 25 minutes. Kuchen may also be molded 
into any desired shape. Yield: 2 (9-inch) square cakes. 


GERMAN COFFEE CAKE 


Y, recipe Kuchen (see above) 3 tablespoons sugar 
Y teaspoon nutmeg 6 tablespoons flour 
3 tablespoons butter 2 teaspoons cinnamon 


Before baking kuchen, dust top with nutmeg and sprinkle with streusel 


made by mixing together butter, sugar, four and cinnamon. Yield: 
1 (9-inch) cake. 


NORWEGIAN CHRISTMAS BREAD 
1 recipe Kuchen (see above) 3 eggs, beaten 
1 teaspoon crushed cardamom seeds 114 cups seedless raisins 
%; cup sliced citron 


When sponge is light, add cardamom seeds and 3 whole eggs instead 
of 3 egg yolks; add additional flour, as necessary, to form a dough 
stiff enough to knead. When dough has doubled in bulk, add 
raisins and citron, and knead until mixed; shape into loaves, place in 
greased bread pans, cover and let rise in warm place until doubled in 
bulk. Bake in moderately hot oven (375°-400° F.) 10 minutes, then 
reduce heat to moderate (350° F.) and bake about 40 minutes longer. 
From 6 to 8 hours are needed for making this bread with 1 cake of 


» yeast. Approximate yield: 2 loaves. 
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ENGLISH HOT CROSS BUNS 


1 recipe Standard Rolls (page 133) Y/, cup shredded citron 

3 eggs 1/, cup chopped, candied orange peel 
4 cup seeded raisins 2 tablespoons milk 

Y, cup currants Y4 cup confectioners’ sugar (about) 


Prepare dough by sponge method (page 129); add 2 slightly beaten 
eggs and fruits to light sponge; gradually stir in remaining flour, add- 
ing more, if necessary, to make a soft dough that can be kneaded. 
Knead lightly and shape into large biscuits; place in greased pan, 1 
inch apart, cover and let rise in warm place until doubled in bulk. 
Make a deep cross in center of each and brush over with remaining 
egg yolk mixed with milk; bake in moderately hot oven (375°-400° 
F,) about 20 minutes. While warm, glaze slightly with remaining 
egg white beaten with confectioners’ sugar. Yield: 3 dozen buns. 


HARD ROLLS 


1 cake compressed yeast 1 tablespoon butter 
Y, cup lukewarm water 1 tablespoon lard 
Y4 cup sugar 1 cup boiling water 
1 teaspoon salt 4 cups sifted flour 


Soften yeast cake in lukewarm water. Add sugar, salt, and shorten- 
ing to boiling water, and mix well; when lukewarm, add yeast and 
beat in flour. Knead dough lightly five minutes; place in bowl 
greased with butter, cover and let rise in a warm, not hot, place. 
When doubled in bulk, pat out on board, about % inch thick, and 
cut in small, narrow strips; place strips, two inches apart, on baking 
sheet, cover and let rise until very light. Brush with lard and bake 
in slow oven (300° F.) forty minutes; then increase heat to moderate 
(375° F.) and bake ten minutes longer; slow baking is essential for 
these rolls. Approximate yield: 244 dozen rolls. 


RAISED MUFFINS 


To ¥4 recipe for Sweet Rolls (page 136), add 1 egg and flour enough 
to make a stiff dough which can be beaten thoroughly but not kneaded. 
When doubled in bulk, fill greased muffin pans % full, brush with 
melted shortening, cover and let rise until doubled in bulk. Sprinkle 
chopped nuts over top and bake in hot oven (400°-425° F.) for 15 to 
20 minutes. Approximate yield: 2 to 244 dozen muffins. 
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MARTHA WASHINGTON’S POTATO ROLLS 


2 large potatoes 14 cups potato water 

1 teaspoon salt 3/, cup milk, scalded 

2 tablespoons sugar 1 cake compressed yeast 
3 tablespoons butter 7 cups sifted flour 


Peel and cook potatoes about 30 minutes, or until tender; drain and 
save water. Mash hot potatoes and add salt, sugar and butter, beat- 
ing well; add potato water and hot milk, and cool. When lukewarm, 
add crumbled yeastcake and stir in 4 cups flour, beating well; then add 
enough remaining flour to make a dough stiff enough to knead. 
Knead until smooth and elastic; brush top with melted butter and 
place in greased large mixing bowl; cover and let rise slowly 5 hours, 
or until doubled in bulk. Place on board and pat out flat, about 4 
inch thick, but do not knead again; pinch off small pieces and shape 
into small rolls. Place in greased pan and let rise until very light and 
more than doubled in bulk; bake in hot oven (400° F.) for 20 min- 
utes, or until done. Approximate yield: 4 dozen small rolls. 


STALE BREADS 


PLAIN TOAST 


Use bread that is at least a day old and cut in slices, 14 to % inch 
thick. For moist, soft toast, brown slices quickly; for dry, crisp 
toast, brown slices more slowly. For toaster placed over flame, or 
non-automatic electric toaster, turn slices to brown both sides. To 
toast in broiler, lay slices on rack in broiling pan, place under flame 
or heat unit, and toast on both sides, turning several times to brown 
evenly and to prevent slices from curling: for soft toast, use preheated 
broiler and toast quickly; for dry toast, start in cold broiler and toast 
more slowly. Remove crust before or after toasting, if desired. 
Spread hot toast with softened butter, or brush with hot melted butter 
and serve at once, or serve hot dry toast. 


SWEET TOAST 


Use thin slices of bread toasted quickly; remove crusts, cut in strips, 
triangles or other shapes, and spread with butter. Sprinkle with one 
of the following mixtures and place in broiler to melt sugar. Serve 
hot for breakfast or afternoon tea. 


Cinnamon Toast—Add ¥, teaspoon cinnamon to %4 cup granulated or 
brown sugar, or use crushed maple sugar. 
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Orange Toast—Add ¥ tablespoon grated orange rind and 2 table- 
spoons orange juice to 4 cup sugar. For variation add a dash of 


cinnamon. 


Honey Cinnamon Toast—Mix equal amounts of hot strained honey 
and butter, and spread on dry toast; sprinkle with cinnamon. 


Banana Toast—Mash 3 ripe bananas, mix with 4 teaspoon salt, 1 
tablespoon sugar, 1 teaspoon lemon juice and 1 tablespoon butter, and 
spread over 6 slices dry toast. Place in hot oven (425° F.) for about 5 
minutes. Serve hot with cream, if desired. Yield: 6 portions. 


Nutbread Tea Crisps—Mix 14 cup each brown sugar and butter, and 
spread on 6 nutbread slices. Brown in hot oven (400° F.) about 
5 minutes, or until mixture becomes syrupy. Yield: 6 portions. 


MELBA TOAST 


Cut stale bread in %-inch slices; arrange on baking sheet and bake 
in slow oven (300°—325° F.) 15 to 20 minutes, or until evenly browned 
and crisp, turning several times for uniform toasting and drying. 


MILK TOAST 


Sprinkle hot buttered toast lightly with salt and serve with scalded 
milk, allowing % cup for each slice; pour hot milk over toast in 
cereal bowl or soup plate, or serve milk in hot pitcher. 


CREAM TOAST 


Serve hot buttered toast with Thin White Sauce made with part 
cream or rich milk (page 91); allow 4 cup sauce for each slice. 


FRENCH TOAST 


2 eggs, slightly beaten 1 cup milk 
4, teaspoon salt 6 slices bread 
2 tablespoons fat 


Mix together eggs, salt and milk in deep plate or bowl; dip bread into 
mixture and sauté in butter, bacon drippings, or pork fat, in heavy 
frying pan, turning with spatula to brown both sides; add more fat 
if necessary to keep slices from sticking. Or fry in hot deep fat 
(380°-390° F.) for 1 to 2 minutes, or until browned. Yield: 6 slices. 
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RUSKS OR ZWIEBACK 


Cut left-over or stale sweet buns in halves crosswise and bake in slow 
oven (250°-275° F.) for 34 to 1 hour, or until evenly browned and 
dry throughout, turning occasionally. 


CROUSTADES 


Cut stale bread in 1'4- to 2-inch slices, remove crusts and cut in 
rectangles, squares, triangles, diamonds or rounds of desired size. 
With point of sharp knife cut down around shape, % to % inch from 
edge, and remove center to within %4 to 4 inch of bottom, leaving a 
shell-like case. Brush with melted butter and place in moderate oven 
(350° F.) for 15 to 20 minutes, or until browned and crisp, turning 
occasionally; or fry in hot deep fat (375°-390° F.) about 1 minute, or 
until delicately browned, and drain on unglazed paper. Heat in 
oven just before filling with creamed mixture. Use as patty shells. 


CROUTONS 


Cut stale bread in %-inch slices and remove crusts; spread with soft- 
ened butter, cut in 44-inch strips, then cut across to make cubes. Bake 
in slow oven (300°-325° F.) 15 to 20 minutes, stirring occasionally 
to brown evenly; sauté unbuttered cubes in small amount of butter, 
turning frequently to brown evenly; or fry unbuttered cubes in hot 
deep fat (375°-390° F.) about 40 seconds and drain on unglazed paper. 
Serve with soup. 


CRUMBS 


Soft Bread Crumbs—Use stale but soft bread and remove crusts; crum- 
ble between fingers, tear out with fork, grate, put through coarse sieve, 
or cut in cubes or squares. Use for stuffings, puddings, and the like. 


Dry Bread or Cracker Crumbs—Use dry bread or crackers; dry, but do 
not brown, in slow oven (300° F.) if not crisp; roll, crush, or grind, and 


_ sift. Use to coat food or to top scalloped or baked dishes. ° Store 


crumbs in covered container in dry place. 


Buttered Crumbs—Mix melted butter with sifted dry bread crumbs, 
allowing 2 tablespoons butter to 4 cup crumbs. Use as covering for 
scalloped and baked dishes; or sprinkle browned and seasoned but- 
tered crumbs over vegetables; sauté crumbs in butter or brown but- 
tered crumbs in oven, stirring frequently. 


raneotern / és. 


Tue art of making beverages might be called the alchemy of 
housewifery. In earliest times, alchemy meant the homely prac- 
tice of extracting the juice of plants for medicinal purposes. Who 
is to question the same purpose, in this age, of concoctions brewed 
to lend a lift to drooping spirits or to quiet ruffled nerves? A 
cup of steaming tea, or coffee excellently brewed, has a strangely 
cheering effect when gentle stimulation is most coveted. 

The principle involved in the making of tea or coffee is the 
same. Brewing extracts the stimulating substances, theine from 
tea, and caffeine from coffee, as well as volatile substances that 
contribute to the flavor. Tannin is a bitter substance present in 
both tea and coffee and the aim is to extract as little as possible 
of this astringent. 


TEA 


You may be a black or green tea enthusiast. If the former, you 
prefer fermented or black tea; if the latter, you like green tea 
that has not been subjected to fermentation. Or if your taste runs 
to a modified version of the two, you champion the semi-fer- 
mented tea known as Oolong. Most tea as purchased is a blend 
of several grades and varieties and the price may be influenced 
by a greater or less preponderance of fine quality tea mixed or 
blended. with teas of poorer grade and quality. Table XXXII 
(page 934) lists some of the more commonly consumed varieties 
of teas, with suggestions on how to judge quality. 
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Preparation of Tea. A tea “granny” is one who likes his tea 
well-made—and often. It does not require skill to make good 
tea, but it does entail a nice regard for fundamental rules of 
brewing that have been designed to bring out all the desirable 
qualities in the tea. Theine, the stimulant in tea, and the volatile 
oils and other flavoring substances are extracted just below the 
boiling point. A large amount of tannin, the bitter substance, 
is extracted when tea is allowed to boil or steep for a long period. 
Thus, directions for making tea (see recipe below) state spe- 
cifically to pour freshly boiling water over the tea, in a heated 
pot, and set the tea in a warm place to steep for 2 or 3 minutes. 
Water that has boiled for some time tastes flat and insipid and 
should not be used for making tea. The time for steeping varies 
with different brands and qualities of tea; tightly rolled leaves 
may require 2 or 3 minutes longer than loosely rolled leaves. 


TEA SERVICE 


The tea accompaniments may be simple or more elaborate. Serve 
one or several of the following on tea tray: sugar cubes or squares, 
plain or fancy, and cream or milk; thin slices of lemon or orange, 
seeded, quartered, and served plain or with several whole cloves; 
lemon, orange or lime juice; sprigs of fresh mint; candied orange, 


lemon, or grapefruit rind, or red cherries or pineapple; cubes of frozen 
citrus juices; cordial drops. 


TEA 


Use 1 to 2 teaspoons tea leaves to 1 cup freshly boiling water; use 
prepared tea bag, or tie tea leaves in bag made from several thicknesses 
of cheesecloth, allowing sufficient space for leaves to swell as they 
come in contact with water, or use tea leaves directly from can. Fill 
earthenware, china or glass pot, or pitcher with boiling water; drain 
when heated thoroughly. Place tea in pot, add freshly boiling water, 
cover and steep in warm place 3 minutes. Then remove tea bag, 
or pour from leaves through strainer into preheated serving pot. For 
strong tea, double the amount of tea used. 
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ICED TEA 


Prepare strong tea, using 114 teaspoons leaves per cup. Pour hot tea 
over cracked ice in tall glasses. If served in quantity, pour hot tea 
over block of ice in large pitcher. Iced tea, cooled quickly, is clearer 
and more sparkling than tea which is cooled slowly, then iced or 
chilled. Garnish glass with slice of lemon or orange. 


SPICED ICED TEA 


2 cups sugar 1 teaspoon allspice 

2 cups water 114 cups strained orange juice 
4 rounded teaspoons black tea 3/, cup strained lemon juice 

5 leaves mint 4 quarts iced water 


Boil sugar and water 5 minutes; add tea, mint and spice; cover lightly 
and let stand 10 minutes; strain and add fruit juices. Pour over 
cracked ice, add the water and serve in tall glasses with additional 
ice. Approximate yield: 15 to 20 glasses. 


ICED GINGER TEA 


Boil ginger root in water 2 to 5 minutes, or until water is flavored as 
desired; strain, use boiling hot liquid for preparing strong tea and 
proceed as for Iced Tea (see above). 


COFFEE 


THERE are good, better and best ways of making coffee, just as 
there are varieties to please all. A method of brewing that ob- 
serves a short brewing period, with water just below the boiling 
point, and tightly covered pot, extracts a maximum amount of 
caffeine, the stimulant, and the volatile oils that lend aroma and 
flavor, and a minimum of tannin. 


Preparation of Coffee. Any one of several methods may be used 
to make good coffee. These are discussed in the recipe section 
following. It is important to match the right grind of coffee 
with the corresponding method. With the filter or drip method 
of making coffee, a fine or pulverized grind is used; percolating 
requires an all-purpose or steel cut grind; and the boiling method 
takes steel-cut or more coarsely ground coffee. 
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Coffee-making equipment may be made of a variety of materials 
such as glass, enamel, earthenware, aluminum and combina- 
tions of these and other metals. Percolators are of two types, 
valve and valveless, either of which may be electrified. In both 
types, extraction of coffee takes place below the boiling point. 
The time varies with the type of coffee and the construction of 
the pot. There are several types of drip or filter pots. Boiling 
hot water drips through the coffee only once and is filtered 
through cloth, filter paper or other suitable material, resulting 
in a clear, full-bodied brew. Good boiled coffee can be made in 
enamel or aluminum pots provided the enamel is not chipped 
or cracked and the pots are clean and well-scoured. For out-of- 
door or quantity coffee making, a large kettle or pail with a 
tightly fitting cover makes a satisfactory substitute. 


Care of Coffee-making Equipment. Cleanliness is of prime im- 
portance in all types of pots. Always wash the coffee-maker in 
soapy water; occasionally scour with an abrasive to remove stains, 
and wash enamel, earthenware or glass pots in washing soda. 
Use a small brush to work into spouts and other crevices. Rinse 
in scalding water and dry thoroughly. 


DRIP COFFEE 


Follow directions given with the particular type of drip or filter coffee 
pot used. Allow 2 level or 1 heaping tablespoon coffee for each cup 
of water. Preheat lower part of coffee pot, place coffee in upper 
part, pour freshly boiling water over it and place pot over boiling water 
or on an asbestos mat over a very low flame. The water should drip 
through in about 5 minutes; if it takes much longer, the water cools 
below the ideal temperature for extracting the caffein and a weak and 
inferior coffee results. Do not pour coffee over grounds for second 
dripping as it is likely to become bitter. Remove upper part as 
soon as the water has dripped through; the grounds absorb the vola- 
tile flavors and aroma; serve as soon as possible. For best results, do 
not pack coffee as the water cools before it drips through; and do 
not attempt to make one cup in a large pot. 


COFFEE BREWED AS YOU LIKE IT 


Top Left: Enamel pot for boiled coffee; coffee tied loosely in cheesecloth bag 
for easy removal. 

Top Right: Heat-proof glass percolator with removable metal basket. 

Lower Left: Aluminum drip pot; coffee goes into removable, perforated 
basket. Boiling water, measured into top section, drips through grounds. 

Lower Right: Electric, heat-proof glass siphon coffee maker. The globe witk 
tube holds the coffee and fits into glass pot containing water; it is removed 
when coffee is done. 
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VACUUM DRIP COFFEE 


The siphon or vacuum-type coffee filter pot is another kind of drip 
coffee maker. Follow directions given with the particular type, and 
use a fine-grind or pulverized coffee. Place measured amount of 
freshly drawn water in decanter or lower part, arrange filter in upper 
glass funnel and fit into decanter; put coffee in upper funnel, using 
2 level or 1 heaping tablespoon for each cup of water, and cover. Place 
on stove and heat; the pressure formed causes all the water to rise 
into upper funnel when water boils; remove from heat or turn very 
low; the vacuum formed in the decanter siphons the coffee down from 
the upper funnel in a few seconds. Remove upper funnel with 
grounds, cover coffee; serve as soon as possible. Do not boil coffee. 


PERCOLATED COFFEE 


Measure freshly drawn water into coffee pot; it should be at least half- 
full for best results. Put coffee in basket, allowing 2 level or 1 heap- 
ing tablespoon finely ground coffee for each cup water, and place 
in pot. When water begins to percolate, turn down flame to keep 
it percolating slowly; it will take 8 to 12 minutes from the time the 
water starts to bubble up. Coffee loses its aromatic flavor and be- 
comes bitter with violent percolating. Remove basket with grounds 
as soon as coffee is clear and amber colored. 


BOILED COFFEE 


Boiled coffee may be made with or without egg; coffee made with 
egg is clear and fragrant; any part of egg, including washed shell, may 
be used. Use 2 level or 1 heaping tablespoon for each cup of water. 
If egg is used, add 1 teaspoon slightly beaten egg for each cup, and 
add 1 extra tablespoon coffee for the pot. Measure coffee into pot, 
stir in egg and enough water to mix thoroughly; add remaining water, 
cover and bring slowly to a boil, stirring occasionally. Remove from 
heat and let stand in warm place 3 to 5 minutes; pour 4 cup cold 
water down spout to settle the grounds, then strain through cheese- 
cloth or fine sieve into hot serving pot. 


DEMI-TASSE 


Prepare strong coffee using 3 to 4 tablespoons coffee for 1 cup boiling 
water; the drip method is generally used. Serve hot in small cups; 
after-dinner coffee or demi-tasse is usually served black. 
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STEEPED COFFEE FOR FORTY 


Put 1 pound ground coffee, medium grind, in cheesecloth or muslin 
bag, allowing space for coffee to double in bulk. Drop bag into 
large kettle or boiler containing 2 gallons freshly boiling water, cover 
tightly, and let stand over low flame or in warm place 6 to 10 minutes. 
Remove bag, cover tightly and keep hot; it should be made just before 
serving. This coffee is delicately flavored and quickly and easily 
made for large numbers or for out-of-door cooking; small amounts can 
be made by this method. Approximate yield: 40 medium-sized cups. 


URN COFFEE 


For large quantities this method is often used. Use 1 pound coffee 
for 2 gallons water. Fill water jacket of urn with water until glass 
gauge registers 34 full and heat just to the boiling point. Put coffee 
in basket or filter, and pour briskly boiling water over it; cover and 
when water has dripped through, remove coffee container immedi- 
ately. 1 pound coffee makes 40 medium-sized cups. 


INDIA COFFEE 


Use purest straight Mocha coffee, ground very fine. Pour 4 cups 
freshly boiling water into pot, add 3 to 4 tablespoons coffee and bring 
to a full boil, stirring constantly. Add 1 tablespoon pure rose water 
and serve at once in small cups without cream. 


ICED COFFEE 


Prepare coffee twice the usual strength. Pour hot coffee over cracked 
ice in tall glasses, or over block of ice in large pitcher. Serve with 
plain or whipped cream and sugar. 


CAFE AU LAIT 


French Café au Lait—Make strong or double strength coffee by any 
method desired. Have ready an equal quantity of freshly scalded 
milk. Simultaneously pour coffee and milk in equal amounts into 
heated cups. Ifa richer drink is desired, add 1 tablespoon butter to 
each cup of milk, or top each cup with 1 tablespoon whipped cream. 


Iced Café au Lait—Pour 1 cup strong coffee over cracked ice in tall 
glass; add small scoop vanilla or coffee ice cream; serve at once. 


Iced Café-Chocolate—Shake or beat thoroughly 1 cup strong coffee, 
1 tablespoon Chocolate Syrup (page 152), 2 tablespoons whipped cream 
and 3 tablespoons chipped ice. Serve at once. 
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AUSTRIAN ICED COFFEE 


Half-fll tall glasses with cracked ice, sprinkle powdered sugar over 
ice, as desired, and place 1 tablespoon whipped cream in each glass. 
Pour hot strong coffee into iced glasses. 


SPICY COFFEE COOLER 


20 whole cloves 1 cup powdered sugar 

1 stick (5-inch) cinnamon 1 tablespoon granulated sugar 
Y, cup ground coffee 1 cup heavy cream, whipped 
7 cups water, boiling or cold cinnamon 


Add cloves, stick cinnamon and coffee to water and brew as usual; 
strain and add powdered sugar. Pour into tall glasses half-filled with 
crushed ice; top with sweetened cream and dust with cinnamon. 
Approximate yield: 6 portions. 


FROSTED COFFEE 


Half-fll 6 tall glasses with chipped ice; pour hot strong coffee over 
ice until glasses are three-fourths full, and top each with a heaping 
tablespoon of vanilla ice cream. Use 1 quart coffee for 6 glasses. 


DECAFFEINATED COFFEE 


Decaffeinated coffee has had most of the caffein extracted and it is 
used by those who find coffee too stimulating. Unless specific direc- 
tions for preparation are given on the can, prepare as for coffee. 


SOLUBLE OR INSTANT COFFEE 


Soluble or instant coffee is made by concentrating or evaporating a 
strong coffee infusion; it may be had in the form of a paste, or finely 
pulverized. Follow directions on can, or place about 1 teaspoon in 
cup, fill with boiling water and stir until dissolved. 


COFFEE SUBSTITUTES 


There are various types of coffee substitutes on the market: some are 
prepared from cereals, others from roots such as chicory, and from 
vegetables and fruits. They supply a hot beverage for those who do 
not drink coffee. Follow directions on package or can; some are 
prepared in cup by stirring boiling water into a given amount; others 
are prepared by boiling or steeping. 
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CHOCOLATE AND COCOA 


CuocoLate and cocoa are derived from the seeds of Theobroma 
cacao, a tropical evergreen tree. Some of the fat is extracted 
from chocolate to make cocoa. Both contain theobromine, a mild 
astringent similar to theine and caffeine, and small amounts of 
tannin, some protein, fat and starch. The starch in chocolate and 
cocoa must be cooked, for a few minutes, before adding milk 
to the beverage. Chocolate and cocoa make nutritious beverages 
and a concentrated food when taken in solid form; they are less 
stimulating than tea or coffee. 


HOT CHOCOLATE 


2 squares chocolate dash of salt 
1 cup cold water 3 tablespoons sugar 
3 cups milk 


Heat together chocolate and water, stirring until chocolate is melted 
and blended; add salt and sugar, and boil 4 minutes, stirring con- 
stantly. Place pan over hot water, gradually stir in milk, and heat 
thoroughly. When ready to serve, beat with rotary beater until light 
and frothy. Approximate yield: 6 portions. 


PARTY CHOCOLATE 


¥Y; cup heavy cream, whipped 3/4, cup Chocolate Syrup (page 152) 
4 cups milk, scalded 


Fold cream into cold Chocolate Syrup; serve 1 heaping tablespoon in 
each serving cup and fill with hot milk, stirring well; serve at once. 
This makes an attractive, simple and convenient drink to serve at 
bridge or after-theatre parties. Yield: 6 to 8 medium-sized cups. 


FRENCH OR SWISS CHOCOLATE 


3 squares chocolate 1 cup water 
Y, cup sugar 4 cups milk, scalded 


Flake chocolate, add sugar and water, and cook gently over boiling 
water 15 minutes or longer; stir in hot milk and serve at once. Ap- 
proximate yield: 6 portions. 
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COCOA 
Y, to 3 cup sugar dash of salt 
6 tablespoons cocoa 1 cup water 
5 cups milk 


Combine sugar, cocoa and salt in saucepan; stir in water and boil 2 
minutes, stirring until thickened. Add milk and heat slowly until 
scalded and just below the boiling point; cover and keep hot over hot 
water; just before serving, beat with rotary beater until frothy. Serve 
with whipped cream or marshmallow, if desired. Approximate yield: 
144 quarts, or 6 portions. 


ICED MINT COCOA 


Use recipe for Cocoa (see above), increase sugar to 1 cup and add 3 
sprigs crushed mint to cocoa, sugar and water; strain hot cocoa and 
chill, Add 1 teaspoon vanilla and pour into tall glasses, half-filled 
with crushed ice. Top each glass with whipped cream and garnish 
with a mint spray. Approximate yield: 6 glasses. 


CHOCOLATE SYRUP 
4 squares chocolate 1 cup sugar 
1 cup hot water Y@ teaspoon salt 
1 teaspoon vanilla 


Melt chocolate over hot water, stir in hot water, sugar and salt, and 
cook about 5 minutes, stirring until smooth; cool and add vanilla. 
Pour into glass jar, cover tightly and store in refrigerator; it will keep 
well. For chocolate drinks, use 2 tablespoons for 1 cup milk; for ice 
cream or other dessert sauces, reheat and add 1 tablespoon butter. 
Approximate yield: 144 cups syrup. 


JIFFY CHOCOLATE SYRUP 


6 squares chocolate 1 cup boiling water 
1¥ cups (1 can) sweetened ¥Y4 cup sugar 
condensed milk dash of salt 


1 teaspoon vanilla 


Melt chocolate over boiling water, remove and gradually stir in con- 
densed milk, then hot water and sugar, stirring until sugar is dis- 
solved; add salt and vanilla, chill and store in covered container in 
refrigerator. Use for iced or hot chocolate, allowing 2 tablespoons 
syrup for 1 cup milk. Approximate yield: 224 cups syrup. 
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COCOA SYRUP 


Y, cup cocoa dash of salt 
114 cups sugar 1 cup water 
1 teaspoon vanilla 


Combine cocoa, sugar and salt; stir in water and boil 3 minutes, stir- 
ring until smooth; cool, add vanilla and store in covered container in 
refrigerator. For chocolate drinks, use 2 tablespoons syrup for 1 cup 
milk; for dessert or ice cream sauce, reheat, add 14 tablespoons but- 
ter and serve hot. Approximate yield: 14% cups syrup. 


ICED CHOCOLATE OR COCOA 


Use 2 tablespoons Chocolate, or Cocoa Syrup (page 152) to 1 cup 
milk; beat with rotary beater or shake until frothy and pour over 
cracked ice in tall glasses. Flavor with cinnamon, ginger, a drop of 
Peppermint extract, or crushed mint leaves, and serve with whipped 
cream, if desired. Yield: 1 large glass. 


ICED CHOCOLATE MOCHA 


1 cup hot strong coffee YZ cup Chocolate Syrup (page 152) 
3 cups milk 1/4, cup heavy cream, whipped 


Combine hot coffee, milk and chocolate syrup; beat with rotary beater 
until frothy; cool. Pour over chopped ice in small glasses and top 
with whipped cream. Approximate yield: 6 portions. 


CHOCOLATE MALTED MILK 


Use 2 tablespoons each malted milk powder and Chocolate Syrup 
(page 152) or Cocoa Syrup (see above) to 1 cup milk; beat with rotary 
beater or shake until frothy; pour over cracked ice in tall glass and 
serve at once. Yield: 1 large glass. 


FROSTED CHOCOLATE 


Use 2 tablespoons Chocolate, Cocoa, or Jiffy Chocolate Syrup (page 
152) to 1 cup milk, chilled; beat with rotary beater or shake well and 
pour into tall glass. Add small scoop of chocolate or coffee ice 
cream, stir slightly with spoon and serve at once. Yield: 1 tall glass. 


CHOCOLATE SODA 


Use recipe for Frosted Chocolate; substitute % cup carbonated water 
for % cup milk, and stir only enough to mix; do not beat. 
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EGG, MILK AND FRUIT DRINKS 


SopA FOUNTAINS dispense nutritious egg, milk and fruit drinks 
as refreshants or to supplement a sandwich at luncheon. In the 
home, such nutritious drinks are often considered only for their 
refreshing qualities whereas many of them are useful mediums 
for including an extra egg or milk in the diet. Carbonated or 
charged beverages contain, besides flavoring, considerable amounts 
of sugar and fruit juices which add to the calorie value. 


EGGNOG 
1 egg, well beaten 1 cup chilled rich milk, or /% cup 
2 teaspoons sugar or 2 tablespoons milk and 14 cup cream 
honey Y, teaspoon vanilla 
dash of nutmeg 


Beat egg with sugar; beat in milk and vanilla, and serve cold in tall 
glass and sprinkle lightly with nutmeg. For a more fluffy eggnog, 
separate egg and beat egg white until stiff; beat egg yolk until light; 
beat in sugar, milk, flavoring; fold in white. Yield: 1 tall glass. 


FRUIT EGGNOG 
Flavor Eggnog (see above) with 2 tablespoons homogenized fruit in- 
stead of vanilla and nutmeg, or flavor with 1 tablespoon fruit juice, 
such as grape juice, orange juice or cherry juice. 

CHOCOLATE EGGNOG 

Flavor Eggnog (see above) with 2 tablespoons Chocolate, or Cocoa 
Syrup (page 152), omitting sugar. 

SHERRY EGGNOG 


Flavor Eggnog with 2 tablespoons sherry, or any desired wine. For 
eggnog with brandy, whiskey or rum, see wine section (page 848). 


GRAPE JUICE WITH EGG 


3 tablespoons orange juice 2 teaspoons sugar 
Y, cup grape juice dash of salt 
1 egg white, stiffly beaten 


Pour chilled fruit juices in tall glass; add sugar and salt to egg white, 
add to fruit, and stir just enough to mix well. Yield: 1 tall glass. 
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To prepare shakes, mix ingredients by shaking in cocktail shaker or 
beating with rotary beater. Pour over cracked ice in tall glasses, 
and serve at once; if permitted to stand until ice melts, they become 
too diluted. Each recipe yields approximately 6 portions. 


Coffee-Egg Milk Shake—Use 3 cups cold strong coffee, 3 eggs, well 
beaten, 6 cups chilled milk, 6 tablespoons cream, sugar to taste and 
dash of salt. Add enough iced carbonated water to each glass to 
foam mixture to the top. 


Coffee-Chocolate Milk Shake—Use 114 cups cold strong coffee, 74 
cup Chocolate Syrup (page 152) and 7 cups milk. Top each glass 
with 1 tablespoon whipped cream, if desired. 


Iced Coffee Shake—Use 3 cups cold strong coffee, 3 drops almond ex- 
tract, 2 cups chilled milk, 2 cups Apollinaris water and powdered sugar 
to taste. Top each glass with sweetened whipped cream and dust 
with cinnamon. 


ORANGE MILK SHAKE 


2! cups orange juice Y teaspoon salt 

1¥, cups grape fruit juice Y/, teaspoon almond extract 
1 cup evaporated milk Y4, cup sugar 

1 cup water 1 cup cracked ice 


Combine all ingredients as listed, in a shaker; shake until well mixed. 
Yield: 6 tall glasses. 


GINGER ALE CREAM 


Y; cup lemon juice Y cup medium cream 
1 banana, mashed Y, pint orange ice 
Y, cup sugar 1 pint ginger ale, chilled 


1 orange, sliced 


Combine lemon juice, banana and sugar, and chill; stir in cream, add 
orange ice and ginger ale, mix well, and serve at once. Decorate with 
orange slices. Approximate yield: 4 cups. 
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SUGAR SYRUP 


Boil equal amounts of sugar and water about 10 minutes; pour into a 
sterilized jar, cover, chill and use for beverages. 


LEMONADE 
6 lemons (1 cup and 2 tablespoons = 1 cup Sugar Syrup (above) 
juice) 34 cups water 


Squeeze juice from lemons; add to syrup and dilute with water, adding 
more syrup if a sweeter drink is desired; pour over cracked ice in tall 
glasses and garnish with mint leaves, orange slices, fresh berries or 
pineapple sticks. Approximate yield: 6 tall glasses. 


LEMONADE FOR ONE 


For one tall glass lemonade, use juice of 1 lemon, 1% to 2 tablespoons 
sugar and 34 cup water. Stir until sugar is dissolved and chill thor- 
oughly. Or add 3 tablespoons Sugar Syrup (see above) and % cup 
water to juice of 1 lemon (3 tablespoons). 


LIMEADE 


Use 1 cup lime juice, 1 cup Sugar Syrup (see above) and 34 cups water. 


ORANGEADE 


Use juice of 4 oranges and 1 lemon, 1 cup Sugar Syrup (see above) 
and 34 cups water. 


CRANBERRY PUNCH 


14 cups sugar ¥Y; cup lemon juice 
3 cups boiling water 1 pint raspberry ice 
2 cups cranberry sauce 1 quart carbonated water 


Y, cup maraschino cherries 


Dissolve sugar in hot water, add sauce and stir until smooth; add 
lemon juice and strain through fine sieve or cheesecloth; chill. When 
ready to serve, pour over block of ice in punch bow]; add raspberry ice, 


carbonated water and cherries, chopped fine. Approximate yield: 3 
quarts, or about 20 portions. 
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MULLED CIDER 


¥, cup firmly packed brown sugar 1 teaspoon allspice 
Y, teaspoon salt 3 sticks cinnamon 
1 teaspoon cloves grating of nutmeg 


2 quarts sweet cider 


Thoroughly mix brown sugar, salt and spices; add to sweet cider and 
simmer for 10 minutes; strain through cheesecloth and reheat. This 
is best served steaming hot in earthen mugs. Approximate yield: 8 
portions. 


ORANGE ICE PUNCH 


1 gallon orange ice 9 oranges 
8 quarts ginger ale, chilled 


Turn orange ice into large punch bowl and add pulp and juice of 
oranges and chilled ginger ale. No ice will be required as the ice 
chills as it melts. This makes a simple and refreshing summer bever- 
age. Approximate yield: 40 punch-cup portions. 


FRUIT JUICE PUNCH 


2 quarts strong tea 4 cups strained orange juice 
1Y, to 2 quarts loganberry juice 2 quarts water 
1% cups strained lemon juice 1 cup sugar 


6 bottles (9 oz.) ginger ale 


Mix tea, fruit juices, water and sugar, and chill % day. Just before 
serving, add ginger ale and pour over large piece of ice in punch bowl. 
Approximate yield: 8 quarts, or 60 small glasses. 


RASPBERRY MINT CRUSH 


2 cups sugar 1 cup red raspberries 
3 cups boiling water 1 bunch mint 
2 cups lime juice 


Dissolve sugar in hot water and chill; add berries, crushed with mint, 
and lime juice, and chill 2 to 3 hours in refrigerator. Strain and 
pour over cracked ice in small glasses, and serve with additional mint 
leaves. Approximate yield: 1144 quarts, or 12 small glasses. 
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TEA PUNCH 


To 1 cup strong tea infusion, add 1 cup sweetened strawberry juice, Y, 
cup orange juice and 3 tablespoons lemon juice; chill. Just before 
serving, add 1 cup chilled, pale dry ginger ale. Pour into chilled 
glasses and garnish with whole berries. Approximate yield: 6 punch- 
cup portions or 2 tall glasses. 


RHUBARB-TEA PUNCH 


To 1 cup tea infusion, add 6 tablespoons lemon juice, 74 cup sugar, l 
small bunch fresh mint, 2 cups slightly sweetened, stewed rhubarb and 
1 stick (2 inches) cinnamon; chill. When ready to serve, remove cin- 
namon and add 1 quart cracked ice, 1 orange, thinly sliced, 1 quart 
chilled ginger ale and 1 pint iced carbonated water. Serve in tall, iced 
tea glasses with straws. Approximate yield: 12 tall glasses. 


MINT JULEP ICED TEA 


To 2 cups tea infusion, add 1 bunch mint, crushed, 6 tablespoons lemon 
juice, 1 cup orange juice, 34 cup sugar and 3 whole cloves; chill several 
hours. When ready to serve, strain and add 1 pint white grape juice, 
Y, cup each diced pineapple and sliced maraschino cherries, 1 orange, 
sliced thin then cut in eighths, and 1 quart carbonated water. Pour 
into tall glasses half-filled with cracked ice and top with sprig of fresh 
mint. Or pour over block of ice in punch bowl and serve from bowl. 
Approximate yield: 15 tall glasses or 40 punch-cup portions. 


FRUIT TEA PUNCH 


To 8 cups hot, strong tea infusion, add 2 cups each lemon and pine- 
apple juice, and Y, cup Sugar Syrup (page 156); pour over a large piece 
of ice. Add fresh mint or 2 lemons, sliced thin, then quartered. 
Garnish with pineapple sticks and additional mint, if desired. Ap- 
proximate yield: 24 punch-cup portions. 


TEA AND ORANGE PUNCH 


To 2 cups tea infusion, add 2 cups orange juice, ¥% cup each lemon 
juice, grapefruit juice and raspberry syrup (from canned fruit), 114 cups 
Sugar Syrup (page 156) and 1 pint ginger ale. Pour over block of ice 


and serve garnished with thin slices of orange. Approximate yield: 
25 punch-cup portions. 
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RHUBARB FLIP 


Stir 1 cup sweetened rhubarb juice, 1 tablespoon sugar and dash of nut- 
meg into 3 well-beaten egg yolks and pour over cracked ice in 6 tall 
glasses. Fill with ginger ale and serve at once. 


SPICED FRUIT CUP 


2¥, cups orange juice YA teaspoon nutmeg 
14 teaspoons grated lemon rind Y/, teaspoon allspice 

3 tablespoons lemon juice Y4 teaspoon cinnamon 
1 cup pineapple juice Y2 cup sugar 

2 cups water 1 tablespoon honey 

6 whole cloves 114, quarts ginger ale 


Combine orange juice, lemon rind and juice, pineapple juice, water, 
spices, sugar and honey; cover and let stand in warm place 3 hours. 
Strain over cracked ice; add ginger ale and serve at once. Approxi- 
mate yield: 3 quarts, or 24 small glasses. 


APRICOT PUNCH 


Y, pound dried apricots 3 tablespoons lemon juice 
Y, cup sugar 1 cup sweet cider 
1 cup orange juice 1¥4 to 2 quarts iced water 


candied cherries 


Soak apricots overnight, then stew in water in which they were soaked 
15 minutes, or until soft; add sugar and cook 5 minutes longer; put 
through potato ricer or coarse sieve. Combine orange and lemon 
juice and cider, pour over apricots and stir thoroughly; strain and 
dilute with iced water to taste. Garnish with candied cherries. Yield: 
8 to 10 glasses. 


PINEAPPLE LIME PUNCH 


2 cups currant jelly 1 cup orange juice 
2 cups boiling water 2 cups strained lime juice 
2 cups pineapple juice 1 quart ginger ale 


Beat currant jelly with rotary beater until frothy; add hot water and 
continue beating until jelly is dissolved; add fruit juices and chill. 
Before serving, add ginger ale and pour over a large piece of ice. 
Approximate yield: 3 quarts, or 24 small glasses. 
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Appetizers must be so good that they prick the conscience of 
a guest who wants to make a meal of them. Yet if each serves its 
purpose, the appetizer must not only create a desire for more, 
but it must, without taking the edge off appetite, make a guest 
feel that there is something very elegant in store for him. Quite 
a responsibility for the one who prepares the appetizers, but not 
so difficult if you learn how to make simple appetizers that 
radiate good looks and temperament, before tackling the more 
elaborate ones. In the following section, there are recipes for 
canapés, hors d’ceuvres and cocktails, plain and fancy, to please 
amateur or professional. 
CANAPES 


. Canapés are little mouthfuls of savory food spread on a firm, 
edible base. Because of their festive appearance, canapés often 
take the placé of sandwiches at cocktail and buffet parties. Many 
credulous souls believe that variations of the limp sardine stretched 
on a piece of toast are representative of all canapés. Noth- 
ing could be farther from the truth. There are little puffed 
cracker, or pastry canapé bases to be spread with such things as 
Chutney Butter, Green Savory Butter and Chicken Liver Paste; 
doll-sized pastry turnovers; petites crépes filled with savory mix- 
tures; and seafood spreads that use inverted mushroom caps or 
tender artichokes for a base. 

To look professional, canapés need a certain amount of cod- 
dling; chill thoroughly ingredients that need chilling; cut and 
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trim with painstaking care—sharp knives or cutters are essential 
for this; and exercise restraint as well as ingenuity in garnishing. 
Garnishes such as mint, capers, pimiento and tiny pearl onions 
make all the difference between a canapé that will not encourage 
a second look and one that knows its time has come. 


BREAD CANAPE BASES 


Use thin slices of bread cut 14 inch thick; remove crusts and cut in 
small shapes such as rounds, triangles, crescents, stars, squares, dia- 
monds, hearts, oblongs and strips; toast or sauté in butter on one side 
only. Use as base for canapés; spread mixture over untoasted surface 
and garnish as desired. When bread is used for rolled canapés, re- 
move crusts from very thin slices, cut in halves, or smaller pieces, spread 
with filling, roll, fasten with toothpicks and toast in broiler, or sauté in 
butter, turning.to brown evenly. 


PREPARED CANAPE BASES 


A variety of ready-to-use canapé bases made of bread, cracker or pastry 
mixtures can be purchased; these may be as simple or elaborate as you 
like. Thin crackers or wafers of many varieties, flaked or shredded 
cereals, and potato chips make simple and attractive bases. To crisp 
or freshen, place in moderate oven (350° F.) about 10 minutes before 
using, spreading them over. bottom of pan. 


PUFFED CRACKERS 


Soak flaky crackers in ice water 8 minutes, firm crackers 10 minutes, 
then drain on paper towels; place in greased pans, using flexible pan- 
cake turner. . Brush with seasoned melted butter and bake in very 
hot oven (450° F.) 10 minutes; then reduce heat to moderate (350° F.) 
and bake 20 minutes longer, or until delicately browned and crisp. 


INDIA PUFFS 


Use recipe for Puffed Crackers (see above); brush 18 soaked crackers 
with mixture of 3 tablespoons butter, melted, 44 teaspoon salt, 4 tea- 
spoon paprika and %4 teaspoon curry powder, and bake as directed. 
Yield: 14 dozen canapés. 
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MODIFICATIONS OF INDIA PUFFS 
(Use recipe on page 161) 


Cheese Puffs—Sprinkle grated cheese over prepared crackers and bake 
as directed. Spread with a Canapé Butter (page 164), if desired. 


Nut Puffs—Sprinkle finely chopped nuts over prepared crackers and 
bake as directed. Spread with a Canapé Butter (page 164), if desired. 


Caraway Puffs—Sprinkle caraway seeds over prepared crackers and 
bake as directed. Spread with a Canapé Butter (page 164), if desired. 


PASTRY CANAPE BASES 


Use recipe for Plain Pastry or its modifications (pages 637-638); roll 4% 
inch thick and cut in small shapes as desired. For variety, sprinkle 
shapes lightly before baking with celery, caraway, coriander, cardamom 
or fennel seeds; cayenne, paprika, curry powder, mustard, allspice or 
mace; or grated cheese or chopped nuts; or spread with peanut butter. 


Roll Puff Paste (page 641) % inch thick; cut in small rounds, put two 
together to make small patty cases and bake as directed. Fill with 
seasoned caviar, fish or meat, fruit or cheese spread (pages 164-167), or 
any canapé filling. Puff pastry, rolled 14 inch thick, may be cut in 
small shapes, baked and used as desired with canapé spreads or fillings. 


Fill miniature Puff Shells (page 661) with canapé fillings such as but- 
ter, fish, meat, cheese or fruit spreads (pages 164-167). 


CANAPE CHEESE PASTRY BASE 
3/, cup sifted flour Y, cup butter 
Y teaspoon salt 2 packages (6 oz.) cream cheese 
1 tablespoon cold water 


Mix flour and salt; cut in butter and cheese with pastry blender or 
two knives. Stir in water, then chill thoroughly. When ready to 
use, roll very thin, cut in rounds or oblongs and bake in very hot oven 
(450° F.) about 10 minutes, or until lightly browned. This dough 
may be kept in refrigerator several days and used a little at a time. 


Use as canapé base or serve plain. Approximate yield: 24 cups 
dough, or 100 canapé bases. 


CHEESE PASTRY CANAPES 


Use recipe for Canapé Cheese Pastries (see above); sprinkle chopped 
nuts, caraway or poppy seeds, or cinnamon and sugar, over baked pas- 
tries while they are still hot. Approximate yield: 100 canapés. 
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PASTRY CHEESE STICKS 163 


Use ¥, recipe Plain Pastry (page 637) and 14 cup grated cheese. Roll 
dough % inch thick and sprinkle 4% with grated cheese, leaving a %- 
inch margin around edges; fold in half, press edges together and roll 
Y, inch thick; repeat three times. Then cut in strips about 4 inch 
wide; place on ungreased baking sheet and chill. Bake in very hot 
oven (500° F.) about 10 minutes. Left-over pastry may be used for 
cheese sticks. Yield: 16 sticks. 


TURNOVER CANAPES 
Y, recipe Plain Pastry (page 637) 2 tablespoons minced parsley 


1 cooked chicken liver, minced Y4, teaspoon curry powder 
2 slices broiled bacon, minced salt 
1 hard-cooked egg, chopped paprika 


Prepare plain pastry or one of modifications; roll 4% inch thick and 
cut in 2-inch squares. Mix together chicken liver, bacon, egg, parsley 
and curry powder; season with salt and paprika. Place 1 teaspoon in 
center of each square, fold pastry over into a triangle and press edges 
together with floured fork. Fry in hot deep fat (370° F.) for 3 to 5 
minutes, or until golden brown. Garnish with parsley, if desired. 
These canapés may be made with caviar flavored with lemon juice. 
Approximate yield: 2 dozen canapés. 


CHEESE QUICKS 
1 cup prepared biscuit mix Y/4, teaspoon salt 


1 cup grated American cheese Y cup water 


Combine biscuit mix, cheese and salt. Stir in water. Put mixture 
through a cooky press, using small shapes. Bake on ungreased bak- 
ing sheet in very hot oven (450° F.) about 10 minutes. Approximate 
yield: 2 dozen appetizers. 


HOT CHEESE NUT BALLS 


2 teaspoons flour 1 cup grated American cheese 
¥ teaspoon cayenne 1 egg white, stiffly beaten 
Y, teaspoon salt Y, cup finely chopped nuts 


Mix flour, cayenne, salt and grated cheese. Fold in egg white lightly 
until well blended. Form mixture into small balls and roll in chopped 
nuts. Fry in hot deep fat (375° F.) until golden brown. Serve hot 
on cocktail picks as an appetizer or with salad. Yield: 15 balls. 
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CANAPE BUTTERS 


To prepare any one of the following butters, beat the ingredients into 
¥, cup butter, creamed; store in covered container in cold place until 
ready to use. If hard, leave in room about 1 hour, or cream enough 
to soften before spreading on canapé base. 


Lemon Butter—Use a few gratings lemon rind and 2 teaspoons lemon 
juice. Lime or orange rind and juice may be substituted for lemon. 


Nut Butter—Use 2 tablespoons finely ground nuts; season with salt. 


Peanut Butter—Use 14 cup peanut butter and 1 teaspoon honey; season 
with salt. 


Chives Butter—Use 1 tablespoon finely minced chives and 1 teaspoon 
lemon juice. 


Onion Butter—Use 1 teaspoon onion juice. 


Mint Butter—Use 2 tablespoons finely chopped mint leaves and 1 tea- 
spoon lemon juice. Color a delicate green with vegetable coloring. 


Parsley Butter—Use 2 tablespoons finely cut parsley and 1 teaspoon 
lemon juice. 


Watercress Butter—Use 2 tablespoons finely chopped watercress, 1 tea- 
spoon lemon juice and a few drops Worcestershire sauce. 


Olive Butter—Use 1 tablespoon olive paste and 14 teaspoon lemon juice. 


Pimiento Butter—Use 2 tablespoons mashed pimiento and 1 teaspoon 
finely chopped pickles. 


Chili Butter—Use 2 tablespoons chili Bruce. 

Chutney Butter—Use 1 tablespoon chutney. 

Horseradish Butter—Use 2 tablespoons horseradish. 

Ketchup Butter—Use 2 tablespoons ketchup. 

Mustard Butter—Use 1 tablespoon prepared mustard. 
Worcestershire Butter—Use 14 teaspoon Worcestershire sauce. 


Cheese Butter—Use 14 cup soft snappy cheese. 
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Roquefort Butter—Use 1 tablespoon Roquefort cheese. 
Parmesan Butter—Use 2 tablespoons Parmesan cheese. 


Egg Butter—Use 2 hard-cooked egg yolks, finely mashed, /4 teaspoon 


lemon juice and dash of tabasco sauce; season with salt and cayenne. 


Anchovy Butter—Use 1 tablespoon anchovy paste, /% teaspoon lemon 
juice and dash of paprika. 


Green Savory Butter—Mix together 3 tablespoons spinach purée, 1 
tablespoon anchovy paste, 1 teaspoon capers, dash of paprika and salt 
to taste; force through sieve. 


Lobster Butter—Use 1 tablespoon lobster paste, ¥% teaspoon lemon juice 
and dash each of paprika and dry mustard. 


Shredded Lobster or Crabmeat Butter—Use 1 cup finely shredded 
lobster or crabmeat. 


Salmon Butter—Use 1 tablespoon salmon paste, 1 teaspoon lemon juice 
and dash of cayenne. 


Sardine Butter—Use 1 tablespoon sardine paste, 4 teaspoon each lemon 
and onion juice, and dash of paprika. 


CHEESE SPREADS 


Pimiento-Ginger Spread—Combine % cup finely chopped pimiento, 1 
tablespoon finely chopped ginger and enough cream to moisten. Serve 
on toast squares; garnish with bits of crisp bacon. 


Cheese-Onion Spread—Mix %4 package (1% oz.) cream cheese with 
1 tablespoon minced onion and season with salt; add cream to moisten. 
Serve on crackers or toast rounds. Sprinkle lightly with paprika, or 
place sprig of parsley in center. Or spread on slices of dried beet, 
roll tightly and cut in 1-inch lengths. 


Chili-Cheese Spread—Mix 1 package (3 oz.) cream cheese with enough 
chili sauce to moisten. Serve on crisp potato chips. 


Roquefort-Chives Spread—Mix Roquefort cheese with enough French 
dressing to moisten; season with chopped chives. Serve on crackers. 


Cheese-Caviar Spread—Moisten cream cheese with cream; shape into 
tiny balls and roll in caviar. Serve on small crackers, buttered lightly. 
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FRUIT SPREADS 


Avocado-Onion Spread—Season mashed avocados with minced onion, 
salt and dash of tabasco sauce. Serve in canapé shells. 


Avocado Spread—Season mashed avocado with lemon, lime or grape- 
fruit juice, and salt. Spread on toast rounds or crackers. Garnish 
with sprig of parsley, or place thin slice of tomato on toast and cover 
with spread. 


Guava-Cheese Spread—Spread bread or crackers with cream cheese, 
then with guava jelly; sprinkle chopped nuts over top. 


FISH SPREADS 


Anchovy-Cheese Spread—Mix 1 part anchovy with 2 parts cream 
cheese. Spread on crackers. Garnish with 4 curled anchovy or 
caper in each center. 


Deviled Crabmeat Spread—Add 1 cup flaked crabmeat, 1 tablespoon 
each butter and onion juice, 1 teaspoon Worcestershire sauce and %4 
teaspoon mustard to % cup Thick White Sauce (page 91), and heat 
thoroughly. Season with salt and pepper, and serve hot on crackers. 


Caviar Spread—Mix 3 tablespoons caviar, 2 tablespoons finely chopped 
white onions and 1¥, teaspoons lemon juice. Serve on toast points. 
Garnish with hard-cooked egg, daisy style. 


Caviar-Egg Spread—Mix 2 tablespoons caviar with 2 hard-cooked eggs, 
minced; moisten with mayonnaise. Serve on toast rounds. 


Tuna Fish Spread—Mix 4 cup shredded tuna fish, 1 tablespoon lemon 
juice and 1 teaspoon grated onion with mayonnaise to moisten. Spread 
on toast squares and garnish with a half slice of lemon. 


Smoked Fish Canapés—Arrange thin strips of smoked salmon and 
smoked herring on toast fingers. Decorate edge of toast with Anchovy 
Butter (page 165) and sprinkle with chopped parsley. 


Shrimp Spread—Mix finely chopped shrimp with lemon juice and 
tabasco sauce, and season with salt and pepper. Spread on toast rounds 
and garnish each with section of pickled walnut. 


Kippered Herring Spread—Mix 1 cup mashed kippered herring, % 
cup minced cucumber and 2 drops onion juice. Serve on toast rounds. 
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MEAT SPREADS 


Ham-Cheese Spread—Mix 1 cup finely chopped, cold boiled ham, %4 
cup grated American cheese, 4 teaspoon grated onion and 1 teaspoon 
ketchup. Spread on crackers and place in center of each a bit of 
Fluffy Horseradish Sauce (page 389). Sprinkle with paprika. 


Deviled Ham Spread—Mix 1 cup deviled ham, 2 hard-cooked eggs, 
chopped, and 1 tablespoon horseradish. Spread on toast rounds and 
garnish with watercress. 


Paté de Foie Gras Spread—Mix 3 tablespoons paté de foie gras with 4 
cup cream and season to taste. Rub through sieve and spread on 
toast fingers. Garnish with parsley. 


Chicken Livers Spread—Mix 14 cup chopped, cooked chicken livers 
with 2 hard-cooked eggs, chopped, and 1 teaspoon minced onion; season 
to taste and moisten with cream. Spread on crisp crackers and 
garnish each with parsley. 


Liverwurst Spread—Remove skin from 4 pound liverwurst; mash well 
and add 1 teaspoon lemon juice, 14 teaspoon Worcestershire sauce and 
dash of paprika. Moisten with cream. Spread on toast rounds and 
garnish with Onion Butter (page 164). 


CANAPE CREPES 


Y, cup sifted flour 2 egg yolks, beaten 
Y, teaspoon salt 1 cup water 


Mix flour and salt. Combine egg yolks and water; gradually add to 
flour, beating until smooth. Bake on greased hot griddle or frying 
pan. Cool, spread with a canapé filling and roll lightly. Approxi- 
mate yield: 20 very thin, small crépes or canapé bases. 


CREPES CAVIAR 


1 recipe Canapé Crépes (above) 2 cans (2 oz.) caviar 
1 cup heavy cream, whipped dash of tabasco sauce 


Prepare crépes. Mix together cream, caviar and tabasco; spread layer 
on each cooled crépe and roll lightly. Yield: 20 crépe canapés. 
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STUFFED DILL PICKLES 


With small corer remove center from dill pickles. Cut pencil-shaped 
piece of spiced sausage and spread with cream cheese. Push sausage 
strip into center of pickle. After chilling, cut in %4-inch slices. 


CAVIAR RISSOLETTES 
Roll Puff Paste (page 641) 14 inch thick and cut in small rounds. 


Place 1 teaspoon caviar, seasoned with lemon juice, in the center of 
each; wet edges and cover with a second round; press edges together. 
Fry in hot deep fat (370° F.) for 3 to 4 minutes, or until delicately 
browned. Drain on absorbent paper. 


ALMOND PARMESAN FINGERS 


3 tablespoons chopped sweet almonds 3 tablespoons heavy cream 
3 tablespoons butter 3 tablespoons minced parsley 
6 tablespoons grated Parmesan cheese salt and pepper 

12 buttered toast strips 


Blanch and chop almonds and sauté in butter until golden brown. 
Mix cheese, cream and parsley, and add salt and pepper to taste; spread 
on toast strips. Sprinkle tops with almonds and place in hot oven 
to heat thoroughly before serving. Yield: 1 dozen canapés. 


ANCHOVY-EGG CANAPES 


Drain 1 can anchovy fillets, then marinate with mixture of 3 tablespoons 
each lemon and onion juice, and dash of cayenne for % hour. Drain 
and arrange fillets on 12 toast rounds; border with 1 hard-cooked egg, 


finely minced, dust with paprika and garnish with watercress. Yield: 
1 dozen canapés. 


ASPARAGUS CANAPES 
12 thin slices bread mustard 


6 thin slices boiled ham 12 asparagus tips, cooked or canned 


mayonnaise 


Trim crusts from bread; cut slices of ham in halves, then trim to fit 
bread slices and spread with mustard. Dip asparagus in mayonnaise, 
place one tip at end of prepared slice of bread and roll as for jelly 
roll; spear with a toothpick at each end. Place on broiler rack in 
preheated broiler and turn to toast rolls. Yield: 1 dozen canapés. 
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LOBSTER CANAPES 
8 buttered toast rounds 2 tablespoons grated Parmesan cheese 
tartar sauce 1 teaspoon horseradish 
1 cup chopped cooked lobster mayonnaise 
Y, cup chopped sautéed mushrooms _ stuffed olives, sliced 
salt and paprika watercress 


Spread untoasted sides of bread with tartar sauce and cover with mix- 
ture of lobster meat and chopped mushrooms; sprinkle lightly with 
salt and paprika, and set in cold place. Mix cheese and horseradish, 
and add enough mayonnaise to make a creamy mixture; press through 
pastry bag to form border around edge of canapés. Place an olive 
slice garnished with a sprig of watercress in center of each canapé. 
Yield: 8 canapés. 


HORS D CEUVRES 


Hors p’euvres are what the Italians call “antipasto” and the 
Scandinavians, “Smérgasbord.” Americans have adopted the 
French name for an international dish that means an assortment 
of fresh, crisp vegetables, cold cuts, stuffed eggs, pickles and 
other tasty morsels designed to tease the appetite. Many people 
serve a tray of hors d’ceuvres in place of salad at afternoon bridge 
and buffet supper parties. If hors d’ceuvres are offered as the first 
course at the informal dinner, the salad course should be omitted. 
Canapés may be passed or served on the same plate with the 
hors d’ceuvres, to be eaten with a fork, or the canapés may be 
omitted and crackers or pastry sticks passed as accompaniments. 
Substantial hors d’ceuvres, like Frankfurter Savory, and Tomato- 
Liver Paste Cups, with cold cuts and varieties of crisp vegetables, 
belong in the evening buffet supper. Dinner hors d’ceuvres should 
be less elaborate and may include one rather “filling” appetizer 
such as Cucumber Cheese Slices, crabmeat-stuffed eggs or Italian 
hors d’ceuvres and assorted crisp vegetables—radish roses, olives 
and carrot sticks. All the vegetables must be firm and crisp—keep 
them literally on ice until ready for use. (Directions for pre- 
paring celery curls, carrot sticks, etc., are given on page 493.) . 
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170 STUFFED EGG APPETIZERS 


Caviar Monte Carlo—Cut hard-cooked eggs in halves lengthwise and 
remove yolks. Fill whites with mixture made by mixing egg yolks 
with caviar, anchovy paste and mayonnaise to moisten. 


Crabmeat-Stuffed Eggs—Cut 6 hard-cooked eggs in halves lengthwise 
and remove yolks. Fill whites with mixture made by combining 
minced egg yolks with 1 teaspoon dry mustard, 1 cup flaked crabmeat, 
1 cup finely chopped celery, 2 tablespoons chopped green pepper and 
34 cup mayonnaise. Garnish with tomatoes and parsley. 


RUSSIAN EGGS 


LY, tablespoons gelatin 2 tablespoons sherry 
Y, cup cold water 2 tablespoons lemon juice 
2 cups chicken stock or bouillon 6 Deviled Eggs (page 88) 
salt and pepper 12 slices of tomatoes 


Soften gelatin in water about 5 minutes; add boiling hot stock and 
stir until dissolved. Add seasonings, sherry and lemon juice; chill. 
Place Y% deviled egg, cut side up, in each cup or mold and pour slightly 
thickened gelatin mixture over egg. Chill until firm. Unmold and 
serve each on slice of tomato. Yield: 1 dozen portions. 


COOKED HARLEQUINS 


2 cooked carrots, shredded Y, cup mayonnaise 

2 cooked beets, shredded salt and pepper 

1 cup cooked shredded string beans 6 hard-cooked eggs 
paprika 


Mix together vegetables, mayonnaise and seasonings to taste. Cut 
eggs in halves lengthwise; remove yolks and force through sieve. Fill 
whites with vegetable mixture and sprinkle with yolks. Dust with 
paprika. Yield: 1 dozen portions. 


VEGETABLE APPETIZER BASES 


53! Use vegetables such as tomatoes, cucumbers, large mild onions, celery, 
French endive, lettuce, new cabbage, radishes, raw or cooked young 
carrots, cooked small beets and artichoke bottoms, and broiled mush- 

room caps; use vegetable cutter for fancy shapes. Cut firm tomatoes, 
onions and cucumbers in thin slices and tender celery stalks in short 
‘lengths; cut medium-sized crisp round radishes and cooked beets ‘in 
halves crosswise and hollow out centers from outside surfaces to make 
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cups; cut small carrots and mild white winter radishes in halves length- 171 
wise and crosswise, and hollow out along centers of outside surfaces 

to make troughs; separate tender small leaves of endive, lettuce and 

early red cabbage. Crisp vegetables (page 493), and marinate cooked 
vegetables in French dressing; then drain and dry; spread or fill with 

a savory filling, garnish as desired, and place on crisp lettuce or water- 
cress; roll leaves around filling and fasten with toothpicks. Arrange 

on tray or platter as assorted hors d’ceuvres, or separately on plates. 


STUFFED CELERY 


Use only the crisp, tender white stalks of 1 bunch celery; wash and 
leave tips of leaves on stalks, or remove leaves from coarser stalks and 
curl in ice water. Dry on absorbent paper or clean towel before stuff- 
ing. Fill grooves with one of the following mixtures. Chill thor- 
oughly before serving. Approximate yield: 10 stalks. 


Cheese-Stuffed Celery—For filling, use % package (1% oz.) cream 
cheese, 2 tablespoons mayonnaise, 4 stuffed olives, chopped, 2 table- 
spoons minced nuts and 4 teaspoon salt. 


Roquefort-Stuffed Celery—For filling, use 4% pound Roquefort cheese, 
1 tablespoon ketchup, 1 tablespoon mayonnaise, ¥ teaspoon salt and 
dash each of cayenne and sugar. 


Egg-Stuffed Celery—For filling, use 1 hard-cooked egg, finely chopped, 
and 2 tablespoons mayonnaise, seasoned with salt and pepper. Sprinkle 
lightly with paprika or minced parsley. Serve very crisp. 


ENDIVE APPETIZER 


6 blades endive seasonings 
2 tablespoons caviar 1 package (3 oz.) cream cheese 
2 lemon wedges mayonnaise 


Fill endive with caviar and arrange three blades on each plate, meet- 
ing at the center on a lemon wedge. Season cheese highly and 
moisten with mayonnaise; shape in balls and arrange 3 on each plate 
between. endive blades. Yield: 2 portions. 


TOMATO-LIVER PASTE CUPS 


Use 6 small tomatoes; cut off stem ends, scoop out centers to form cups 
and turn upside down to drain. Then stuff with Chicken Livers 
Spread (page 167). Serve on lettuce and garnish tops with strips of 
tomato. Yield: 6 portions. 
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172 EGG, TOMATO APPETIZER 
Use 6 small tomatoes; peel, cut off stem ends, scoop out centers and 
turn upside down to drain. Stuff with Caviar-Egg Spread (page 166) 
and place on toast rounds spread with Worcestershire Butter (page 
164); garnish with mixed mayonnaise and caviar. Yield: 6 portions. 


STUFFED BEETS 


6 tiny cooked beets 2 sweet pickles, chopped 
Y% cup French dressing dash of dry mustard 
1 hard-cooked egg, chopped dash of salt 

dash of pepper 


Marinate beets for several hours in French dressing. Scoop out part 
of the inside and fill with paste made by mixing together remaining 
ingredients. Yield: 6 portions. 


FRANKFURTER SAVORY 
Broil cocktail frankfurters; slit halfway down on one side. Spread 
with mixture of prepared mustard and horseradish, using these in the 
proportion of 1 tablespoon mustard to 14 teaspoon horseradish. Fasten 
with toothpicks. 
SAUSAGE-STUFFED PRUNES 


Use large prunes, cooked or steamed until soft but not mushy; remove 
pits. Insert a tiny cocktail sausage in each. Place in well-buttered 
baking dish and bake in very hot oven (450° F.) until sausages begin 
to brown. Cool slightly before serving on toothpicks. 


PRUNE AND OLIVE APPETIZERS 
Remove pits from large prunes, steamed until almost tender, and fill 
each with small stuffed olive; wrap each in a small strip of bacon and 


fasten with toothpick. Broil until bacon is crisp, turning to crisp all 
sides. Serve warm. 


PEARL ONION APPETIZERS 
Cut bacon slices in thirds; place a pickled pearl onion in each piece, 
roll, fasten with toothpick. Broil until bacon is crisp. Serve warm. 
CHEESE AND BACON ROLLS 


Take as many slices of bacon as there are guests to be served and use 
American cheese in package form. Cut cheese in 1-inch blocks, roll 
strip of bacon around each and fasten with toothpicks. Broil quickly, 


turning often to crisp bacon and prevent cheese from melting. Serve 
at once on toothpicks. 
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ITALIAN HORS D’CGEUVRES 


Antipasto or Italian hors d’ceuvres are served chilled with oil and vinegar 
as an appetizer or first course. The assortment illustrated includes 
whole red pimientos surrounded with rolled salami, tomato sections, 
halved, hard-cooked eggs, celery hearts, shredded vegetables, anchovy 
curls, and whole, ripe olives dipped in oil. 
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CHEESE BEEF ROLLS 
1 cup cottage cheese Worcestershire sauce 
2 tablespoons chili sauce salt and pepper 


12 small slices dried beef 


Mix together cottage cheese, chili sauce and few drops of Worcester- 
shire sauce; season to taste. Spread on dried beef, roll tightly and 
fasten with toothpicks. Yield: 1 dozen rolls. 


PIMIENTO CHEESE ROLLS 


Use 4 cup pimiento cheese for filling; spread 12 thin slices bread with 
mayonnaise, using 3 tablespoons; cover with cheese and top with dried 
beef. Roll, cut each in half and fasten with toothpicks. Toast under 
broiler and serve hot. Yield: 2 dozen rolls. 


CELERY CHEESE BALLS 


1 cup finely chopped celery dash of pepper 
1 package (3 oz.) cream cheese 2 tablespoons finely chopped parsley 
1%, teaspoon salt paprika 


Mix together celery, cheese and seasonings; shape in small balls. Roll 
balls in parsley and sprinkle lightly with paprika; pimiento cream 
cheese may be used, if desired. Yield: 1 dozen small balls. 


CUCUMBER CHEESE SLICES 


1 medium-sized cucumber paprika and pepper 
salt Worcestershire sauce 
2 packages (6 oz.) cream cheese French dressing 
2 tablespoons chopped onion lettuce 
Y/, cup chopped green pepper pimiento 

mayonnaise 


Cut cucumber in half crosswise; pare and remove seeds, leaving center 
hollow. Sprinkle salt around inside; drain before filling. Mix 
together cheese, onion and green pepper, and add enough paprika 
to make a reddish color. Season with salt, pepper and a few drops 
Worcestershire sauce; pack firmly into cucumber shells. Marinate 
in a little French dressing and place in refrigerator to chill. Cut 
in slices, %4 inch thick; place 3 slices on small bed of crisp shredded 
lettuce. Garnish with strips of pimiento and mayonnaise. Serve 
with French dressing. Approximate yield: 6 portions. 
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CALIFORNIA SALAD-HORS D’CEUVRES 


Use chilled fruits and vegetables; cut avocado pear in small slices, red 
tomatoes in tiny pie-shaped pieces, and tiny string beans in 1-inch 
pieces. Marinate with French dressing seasoned with Worcestershire 
sauce and a few scrapings of onion. Drain after standing; then ar- 
range in individual lettuce nests on a large platter, sprinkle sparsely 
with pin-head sized balls made of snappy cheese and serve with well- 
seasoned mayonnaise. Cantaloupe may be substituted for the avocado. 


MOLDED FISH HORS D’G:UVRES 


1 cup canned tuna fish lettuce. 

2¥% canned herrings Deviled Eggs (page 88) 

1 cup stuffed olives small tomatoes 

1 cup butter Russian dressing (page 529) 


2 tablespoons caviar 


Put tuna, herrings and olives through food chopper, using finest knife; 
add creamed butter and mix thoroughly. Pack into pint-sized, fish- 
shaped mold and chill in refrigerator about 6 hours; turn out on plat- 
ter of lettuce and garnish with stuffed hard-cooked eggs and tomatoes. 
Serve with Russian dressing mixed with caviar. Yield: 15 portions. 


DEVILED ROE 


Drain 7 or 8 pieces of fish roe, fresh or canned; roll in mixture of 2 
tablespoons butter, melted, 24 teaspoon mustard, 244 teaspoons Wor- 
cestershire sauce and a few drops Anchovy Sauce (page 391) or salt to 
taste. Mash roe well, spread on toast and place in hot oven (425° F.) 
about 5 minutes; garnish with thin slices of lemon. Approximate 
yield: 1 dozen portions. 


CHICKEN LIVER HORS D’CGEUVRE 


6 chicken livers 2 tablespoons finely chopped olives 
2 tablespoons prepared mustard 6 slices bacon, cut in halves 
Y4 cup fine bread crumbs 


Wash chicken livers and cut each in half; spread with mixture of 
mustard and olives. Wrap bacon around each piece, fasten with 
toothpicks and roll in crumbs. Bake in hot oven (425° F.) for 10 tc 
15 minutes. Yield: 1 dozen portions. 
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COCKTAILS 


CockTAIL APPETIZERS include the juices of many fruits and vege- 
tables, as well as mixed fruits, vegetables, seafood and meats. 
With the exception of the juices, some of which may be served 
hot, cocktails are at their best chilled. When you are casting 
about for something new to serve, let your inventiveness go be- 
yond tomato and fruit juices—the Darby and Joan of the cock- 
tail clan. Cider mint, pomegranate, and spiced fruit juice cock- 
tails offer a welcome change; beet juice is good, hot or cold, and 
cheers, by its ruby splendor, any meal it is allowed to introduce. 
Seafood cocktails, with the right sauce, have an epicurean ap- 
peal. And there are mixed fruit cocktails as gay as Orange Fruit 
Cocktail, or as down-to-earth as perfectly chilled Persian melon. 


CRANBERRY JUICE COCKTAIL 
2 cups cranberries Y cup sugar 
3 cups water 2 tablespoons lemon juice 


Cook cranberries and water about 5 minutes, or until skins pop open; 
strain through cheesecloth. Boil juice and sugar 2 minutes, stirring 
until sugar is dissolved; add lemon juice and chill thoroughly. Serve 
in small giasses. Approximate yield: 6 servings. 


FROSTED GRAPE JUICE COCKTAIL 


Mix 2 cups grape juice and 3 tablespoons lemon juice, and chill thor- 
oughly. Just before serving, frost cocktail glasses by dipping rims in 
3 tablespoons lemon juice, then dipping immediately in sugar. Add 
1 pint chilled ginger ale to chilled fruit juices and pour at once into 
prepared glasses. Approximate yield: 6 portions. 


FROSTED CITRUS JUICE CUP 


Mix 2 cups orange juice, 1 cup grapefruit juice and 144 tablespoons 
lemon juice, and chill thoroughly. Just before serving, frost cocktail 
glasses by dipping rims in 3 tablespoons orange juice, then dipping 
immediately in sugar. Add 1 pint chilled ginger ale to chilled fruit 
juices and pour at once into prepared glasses. Yield: 6 portions. 
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CITRUS JUICE COCKTAIL 
Fill 12 glasses half full of crushed ice. Place mixture of 1 cup grape- 
fruit juice, 4 cup orange juice, 3 tablespoons lemon juice, 74 cup Simple 
Syrup (page 631) and dash of salt in cocktail shaker, add 1% cups 
carbonated water and shake thoroughly. Pour into iced glasses, gar- 
nish each with sprig of fresh mint and %4 teaspoon sherry jelly. Serve 
atonce. Yield: 1 dozen portions. 


SPICED FRUIT JUICE COCKTAIL 
Mix 1 cup orange juice, 4 cup pineapple juice, 4% cup Simple Syrup 
(page 631), 24 cup water, 4 teaspoon grated lemon rind, 4 teaspoon 
nutmeg, 4 teaspoon cinnamon and 3 whole cloves. Chill for 3 hours. 
Strain, add 144 pints sweet cider and stir briskly. Serve in glasses 
with cracked ice. Approximate yield: 6 portions. 


POMEGRANATE COCKTAIL 
Remove seeds from 1 large pomegranate; boil seeds with 2 slices lemon 
and 3 cups water for 15 to 20 minutes, or until water has absorbed color 
and flavor from seeds. Then add 4 cup sugar and continue boiling 
5 minutes. Strain through several thicknesses of cheesecloth. Chill; 
add 1 tablespoon lemon juice and serve in glasses. Yield: 6 portions. 


CIDER MINT COCKTAIL 
Mix 2 cups sweet cider, 4 cup pineapple juice and 4% cup orange juice; 
strain and chill. Serve in cocktail glasses and garnish each with a 
sprig of mint. Approximate yield: 6 portions. 


TOMATO JUICE 
Add 1 finely chopped onion to 2 cups canned tomato juice and chill 
thoroughly. Strain and add 3 tablespoons lemon juice, 1 tablespoon 
sugar and dash each of salt and pepper. Yield: 4 portions. 


TOMATO CUP 


Heat to boiling point 2 cups canned tomato juice, /% cup sugar, 2 lemons, 
sliced, 4 teaspoon cinnamon, % teaspoon nutmeg and 6 whole cloves; 
strain and chill. Add 4% cup lemon juice and 2 cups iced water. 
Serve, thoroughly chilled, in cocktail glasses with bits of candied ginger. 
Approximate yield: 6 portions. 


BEET JUICE COCKTAIL 


_ Mix 1 cup liquor from canned beets, 44 cup lemon juice, 114 cups 
water, 4 teaspoon salt and dash of cayenne; chill. Serve very cold 
in cocktail glasses. Approximate yield: 6 portions. 
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SAUERKRAUT JUICE 


Season sauerkraut juice with lemon juice and chill thoroughly; serve 
in cocktail glasses, allowing 14 cup per portion. 


CLAM JUICE COCKTAIL 


To 4 cups Clam Broth (page 192) add 3 tablespoons lemon juice, 3 
tablespoons ketchup, 4 teaspoon Worcestershire sauce, 14 teaspoon salt 
and ¥4 teaspoon celery salt; chill. Shake in cocktail shaker and serve; 
several drops tabasco sauce may be substituted for Worcestershire 
sauce. Approximate yield: 8 portions. 


CLAM AND TOMATO COCKTAIL 


Combine 144 cups each clam broth and tomato juice; season with salt 
and pepper, and chill thoroughly. Serve in cocktail glasses and 
garnish each with ¥4 thin slice of lemon. Yield: 6 portions. 


FRUIT CUP COCKTAILS 


For fresh or canned fruit combination cocktails, use 4% cup of mixture. 
Serve in cocktail glasses, sherbet glasses, glass bowls or orange cups. 


Grapefruit-Ginger Cocktail—Mix 2 cups each diced grapefruit and 
fresh pineapple, and 1 tablespoon each preserved ginger and ginger 
syrup. Decorate each glass with a green cherry. 


Orange Fruit Cocktail—Mix sections of oranges, halved strawberries and 
white grapes; chill. Before serving, top with Hot Jelly Sauce (page 628). 


Pineapple-Mint Cocktail—Mix wedges of fresh pineapple, cubes of 


mint jelly and thin slices of preserved kumquats and spiced crab apples 
with fruit juices, and chill thoroughly. 


Cape Cod Cocktail—Mix 2 canned apricot halves, diced, 1 large banana, 


— * cup Cranberry Sauce (page 64). Chill and serve in sherbet 
glasses. 


Peach Cocktail—Place 1 fresh or canned peach, peeled and diced, in 
each of 6 cocktail glasses; sprinkle with powdered sugar and pour 


mixture of 74 cup grape juice, % cup lemon juice and 34 cup cracked 
ice over fruit. Garnish with mint leaves and serve at once. 
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TART AVOCADO COCKTAIL 


To 1 cup mayonnaise add !4 cup orange juice, 114 tablespoons lemon 
juice, 4% cup Cocktail Sauce (page 181), 4 teaspoon minced onion and 
1 hard-cooked egg, finely chopped. Season to taste with salt and few 
drops of tabasco sauce, if desired. Chill. Peel and cut 2 avocados in 
cubes or small balls; salt slightly and chill. Serve cubes in cocktail 
glasses and pour mayonnaise mixture over fruit. Yield: 6 portions. 


AVOCADO-GRAPEFRUIT COCKTAIL 


Peel and cut 2 small ripe avocados; mix with 14% cups drained, canned 
grapefruit, or sections from 1 large fresh grapefruit, cubed, and chill. 
Add %4 teaspoon tomato ketchup, 1 teaspoon Worcestershire sauce and 
1 teaspoon lemon juice to 34 cup heavy cream, whipped; mix 4% of 
sauce with fruit. Serve very cold in cocktail glasses and top with 
remainder sauce. Approximate yield: 6 portions. 


MELON CUP COCKTAILS 


As a cocktail, cantaloupe is splendid, either alone or in combination 
with other fruits. Shape fleshy part into balls, using a vegetable ball 
cutter, or cut in cubes. The following combinations will make about 
6 portions each. 


Melon-Mint Cocktail—Mix 3 cups cantaloupe cubes (about 2 small 
melons) with 24 after-dinner mints, broken; chill. 


Cantaloupe Fruit Cup—Mix 114 cups each cantaloupe cubes and diced 
pineapple with 14 cup pineapple juice and 1% tablespoons lemon juice. 
Serve in cocktail glasses; garnish with preserved green grapes. 


Grape-Melon Cocktail—Mix 1 cup seedless grapes, 1 cup diced honey- 
dew melon, cubed sections from 1 medium-sized orange, 2 tablespoons 
lemon juice and 1 tablespoon sugar; chill. Serve in sherbet glasses. 


Raspberry-Melon Cup—Cover 114 cups fresh raspberries with 1 cup 
sugar and chill about 1 hour; then force through coarse sieve. Heap 
3 cups chilled, diced watermelon in cocktail glasses and pour raspberry 
purée over melon. 


Watermelon Cup—Sprinkle juice from 2 limes and 3 tablespoons 
chopped mint leaves over 3 cups watermelon cubes or balls; chill. 
Serve in sherbet glasses and garnish each with sprig of mint. 
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OYSTER OR CLAM COCKTAIL 


Partly fill shallow glass bowl with finely shaved ice; put small glass 
containing a cocktail sauce in center. Arrange 6 chilled oysters or clams 
on the ice around glass; garnish with 3 small radish roses. Or use 
small or medium-sized oysters, or cherrystone or little neck hard-shelled 
clams, allowing 5 or 6 to each portion. Chill and place in cocktail 
glasses; cover with Cocktail Sauce (page 181). 


OYSTERS OR CLAMS ON HALF SHELL 


Use medium-sized or large oysters or hard-shelled clams, allowing 5 
or 6 to each portion. See page 360 for directions for cleaning and 
opening shells. Serve on deeper halves of the shells and arrange on 
plate or shallow glass bow! filled with finely shaved ice. Place small 
glass with Cocktail Sauce (page 181) in center and garnish with 3 small 
radish roses or wedge-shaped pieces of lemon. 


EPICUREAN OYSTER COCKTAIL 
Thoroughly chill 30 oysters. Place 1 tablespoon minced celery in bot- 
tom of each of 6 chilled cocktail glasses and lay 5 oysters on top; top 
with Epicurean Cocktail Sauce (page 181) and garnish with a strip 
each of green pepper and pimiento. Yield: 6 portions. 


CRAB COCKTAILS 


Crabmeat Cocktail—Mix 114 cups flaked crabmeat with 14 cup ketchup 
and ¥% cup finely minced, sour mustard pickles. Chill thoroughly 
and serve in cocktail glasses. Approximate yield: 6 portions. 


Piquant Crab Cocktail—Mix 1, cups flaked crabmeat with Piquant 
Sauce (page 181). Approximate yield: 6 portions. 


LOBSTER OR SHRIMP COCKTAIL 


Cut cooked lobster in pieces; remove intestinal vein from shrimp and 
break in pieces, allowing about ¥% cup per portion. Chill thoroughly 
and serve in cocktail glasses with any cocktail sauce (page 181) or 
with highly seasoned mayonnaise. 


SHRIMP-GRAPEFRUIT COCKTAIL 


Use 1 can (No. 1) shrimp and sections from 1 medium-sized grapefruit; 
arrange in alternate layers in cocktail glasses. Top with %4 cup 
mayonnaise seasoned with 4 drops tabasco sauce. Yield: 6 portions. 
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COCKTAIL SAUCES 
Celery Cocktail Relish—Mix 14 cup ketchup, % cup lemon juice, 1 


tablespoon Worcestershire sauce, 14 teaspoon tabasco sauce, 2 teaspoons 
horseradish, 6 tablespoons minced celery, 3 tablespoons grated onion 
and 4 teaspoon salt. Chill thoroughly. Yield: 1% cups sauce. 


Chili-Ketchup Sauce—Mix 4 cup chili sauce, 4 cup ketchup, few 
drops tabasco sauce, 1 tablespoon horseradish, 4 tablespoon minced 
celery, 2 teaspoons minced green peppers, 2 teaspoons minced pimiento, 
Y, teaspoon salt and dash of pepper; chill. Yield: 1 cup sauce. 


Cocktail Dressing—Mix together 3 tablespoons lemon juice, 6 table- 
spoons ketchup, 1 tablespoon horseradish, 1 teaspoon Worcestershire 
sauce and 4 drops tabasco sauce; add salt and celery salt to taste. Chill 
well before serving with shellfish. Approximate yield: %4 cup sauce. 


Cocktail Sauce—Mix together 1 tablespoon lemon juice, 4% cup ketchup, 
2 teaspoons horseradish, 3 drops Worcestershire sauce and 4 teaspoon 
salt; chill well. Approximate yield: 4% cup sauce. 


Cucumber Relish—Pare and grate 1 medium-sized cucumber; mix 
with 14 cup chili sauce, 1 teaspoon onion juice, 3 tablespoons lemon 
juice, dash of pepper and tabasco sauce. Yield: 134 cups sauce. 


Epicurean Cocktail Sauce—Mix 3 tablespoons lemon juice, 3 table- 
spoons ketchup, 1 tablespoon horseradish, 3 drops tabasco sauce, 1 tea- 
spoon minced onion and % teaspoon salt; chill thoroughly before 
using. Approximate yield: 4 cup sauce, or enough for 6 cocktails. 


Mayonnaise Cocktail Sauce—Combine 1 cup mayonnaise, 2 tablespoons 
ketchup, 2 tablespoons chili sauce, 1 tablespoon tarragon vinegar and 
1 teaspoon lemon juice. Serve with chilled shrimp, crabmeat or lob- 
ster. Approximate yield: 114 cups sauce, or enough for 8 cocktails. 


Piquant Sauce—Combine 4 cup ketchup, 1 teaspoon onion juice, 4 
teaspoon tabasco sauce, 14 teaspoon salt and 4% teaspoon cayenne; chill 
thoroughly before serving with fish. Yield: 44 cup sauce. 


Tomato Cream Sauce—Fold 4 cup heavy cream, whipped, into 4 cup 
tomato sauce or condensed tomato soup and add ¥% teaspoon lemon 
juice; beat well just before serving. This is very good served on 
orange sections arranged in a cocktail glass. Yield: 1 cup sauce. 
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WHEN coop cooks get together over a soup pot, there is no room 
for the old adage . . . “East is East and West is West and never 
the twain shall meet” . . . For West borrows from East in con- 
cocting delicious bouillons and consommés and North agrees with 
South on what shall constitute the perfect bouillabaisse or gumbo. 
Out of the international soup kettle have come recognized basic 
rules for preparing different types and kinds of soups. 


KINDS OF SOUPS 


Sours made with stock have meat, fish or vegetables as the base. 
Cream soups are made from a milk or cream sauce base and 
include all the vegetable cream soups as well as shellfish “stews,” 
such as oyster stew, and bisques—thin soups usually made from 
fish stock and garnished with a spoonful of whipped cream. The 
chowder group have milk, or meat, fish, or vegetables for a base. 
Fine things can be accomplished with commercially canned soups 
by combining two varieties to discover new flavors or by using 
undiluted canned soups to point up the flavor of homemade 
soups. Bouillon cubes or beef extract, besides providing a quick 
soup for instant use, enrich the color and flavor of plain meat or 
vegetable stock. Canned chowders, thick soups of world renown, 
and jellied consommés are also available in most food markets. 


SERVICE OF SOUPS 

To BE a social as well as culinary success, a soup must pair with 
the main course as surely as the right biscuit with sherry. In 
other words, serve a light soup with a substantial meal and a 
hearty soup with a meal that skimps on a stick-to-the-ribs kind 
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of food. Light soups include all the clear consommés and certain 
of the wine-flavored soups. Hearty soups are the chowder clan, 
thick gumbos, cream soups and purées. 

Thin soups are correctly served in cups at luncheon or supper 
and in shallow rimmed soup plates at the formal dinner. Rimless 
soup plates—those versatile bowls that can be used for cereals 
and fruits as well as cream soups—are used, at luncheon or sup- 
per for cream soups, bisques and any substantial soup. 


SOUPS WITH STOCK 


Soup stock is of two kinds—brown or white. Brown soup stock 
is made from the lean meat of beef, cracked bones and a small 
amount of fat. White soup stock is made from chicken or veal 
or both. A light fish stock is obtained from the fleshy portions 
and trimmings of fish or shellfish, while vegetable stock—from 
strained cooked vegetables—may be light or dark depending upon 
added ingredients. 

Bouillon is a clear soup made from brown soup stock, having 
beef only as the principal meat ingredient. 

Consommé, a clear soup, is made from brown soup stock, but 
has veal and chicken with beef to give it its meaty flavor. 

Broth is the liquid resulting from meat simmered slowly in 
water and is not as highly clarified (cleared) or as delicately 
seasoned as either bouillon or consommé. 


PREPARING SOUP STOCK 


SHANK OF BEEF or knuckle of veal is an economical cut for soup. 
The meat is cut in small pieces to draw out the flavor and ex- 
tractives, and the bones are cracked to loosen the marrow. Long, 
slow cooking is essential to form gelatin from the connective and 
cartilaginous tissue and to develop a rich, meaty flavor. Vege- 
tables may be added at the beginning or during the last hour of 
cooking, depending upon: the strength of flavor desired. If vege- 
tables are to be served in the soup, they should be added in time 
to cook until done, but not mushy and strong. 
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Removing Fat from Soup. For clear broth or soup, strain through 
a fine sieve or cheesecloth; the meat and vegetable residue may 
be used in making croquettes or escalloped dishes. Skim off as 
much fat as possible from the stock with a shallow spoon, then 
gently float absorbent paper over the surface to remove flecks of 
fat. After the soup has cooled, skim off the hard layer of fat that 


forms on top. 


To Clarify Soup. Combine egg white and the crushed shell of 
one egg with two tablespoons of cold water. Add this to the cold 
soup stock and heat slowly to boiling, stirring constantly. Re- 
move from the heat, add one-fourth cup of cold water and let 
settle, then strain through two thicknesses of cheesecloth. 


Vegetable soups may be made from vegetable water or soup stock. 


When vegetables are forced through a sieve, the liquid combined 
with the pulp forms a purée. 


Cream soups have a thin white sauce base with cooked vegetable 
pulp, chopped meat or fish added; a small amount of stock com- 
bined with the milk improves the flavor. 


SOUP GARNISHES 

Clear Soups. Consommé or bouillon and similar clear soups 
may be garnished with a teaspoon of finely minced parsley, chives, 
julienned carrots, string beans or okra, finely diced, cooked car- 
rots, little snips of puff paste, thin slices of cooked button mush- 
rooms, rice, vermicelli, alphabet macaroni, tapioca, a thin sliver 
of lemon or small cubes of custard. 


Purées and thick soups are garnished with thin strips of lemon, 
croutons, cooked vegetables and minced parsley. 

Cream Soups. Color contrast is introduced by adding diced 
cooked vegetables, minced chives, parsley, paprika, pimiento and 
croutons. Bisques require nothing more than a spoonful of salted, 
whipped cream with a halo of paprika or finely minced parsley. 


Soup accompaniments include melba toast, cheese straws, vati- 
eties of crisp crackers, toast and toast sticks. 
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BROWN SOUP STOCK (BOUILLON) 


4 pounds shin of beef 4 whole cloves 

214 quarts cold water Y teaspoon peppercorns 
Y, cup diced carrot 1 bay leaf 

Y, cup diced celery 2 sprigs thyme 

Y, cup diced onion 1 sprig marjoram 

Y, cup diced turnip 2 sprigs parsley 


2 teaspoons salt 


Use soup bone from hind or fore shank; wipe and cut lean beef in 
small cubes and crack marrowbone. Brown about 4% of meat in 
marrow from bone, or in 2 tablespoons fat; add with remaining meat 
and bone to cold water, heat slowly to boiling and boil 10 minutes. 
Skim thoroughly, cover and simmer 3 hours, removing the scum 
as it forms; add vegetables and seasonings, and cook 1 hour longer. 
Strain stock through fine sieve or several thicknesses of cheesecloth, 
and cool quickly; when cold, remove fat, heat and clear, if necessary 
(page 184). Brown soup stock served as clear soup is usually called 
bouillon. Use less seasonings for a more delicate stock, or vary 
seasonings and vegetables as desired. Yield: 2 quarts stock. 


MODIFICATIONS OF BROWN SOUP STOCK 


White Stock—Substitute 4 pounds knuckle of veal or veal scraps, or 
fowl (largely bones), or a combination of both, for beef. Add 1 leek, 
other vegetables and seasonings, as desired. 


Lamb or Mutton Stock—Substitute 4 pounds lamb or mutton for 
beef; use bones and trimmings from leg, shoulder, neck or ribs. 


Fish Stock—Substitute 4 pounds fish (haddock, bass, halibut or any 
other white fish) for beef. Fish bones, head, tail, fins and scraps may 
be used; omit browning of fish and reduce total cooking time to 
about 3 hours; if brown fish stock is desired, brown onion with 1 
tablespoon sugar in 1 tablespoon fat. Fish stock is sometimes called 
Court Bouillon. 

BEEF BROTH 


Use 2 pounds lean beef (14 bone); discard fat, chop meat and crack 
bone. Add 1 quart cold water, bring slowly to a boil, skim and sim- 
mer, covered, about 4 hours, adding %4 teaspoon salt after 2 hours of 
cooking. Strain and clear as for clear soup (page 184); reheat over 
boiling water and serve in hot cups, or serve cold as a jelly. Approx- 
imate yield: 2 cups broth. 


185 


186 


SOUPS { witH stock} 


AU UU, 


CHICKEN BROTH 


Use 3- to 4-pound fowl; clean, remove skin and fat, and cut in pieces; 
cover with 2 quarts cold water and let stand about 4% hour. Heat 
slowly to boiling point, skim and simmer, covered, 3 hours, or until 
tender, adding 1 teaspoon salt after 2 hours of cooking. Strain 
and clear as for clear soup (page 184); season to taste and serve hot. 
If desired, 2 tablespoons sago, tapioca, rice, or barley soaked over- 
night, may be cooked with broth. Meat cut from bones may be used 
in salad or creamed and used as shortcake. Yield: 1 quart broth. 


MUTTON BROTH WITH BARLEY 


Prepare broth or stock as directed on page 183, using 2 pounds breast 
of mutton, cut in pieces, 3 quarts cold water, 2 tablespoons pearl 
barley, soaked overnight in cold water, 3 tablespoons chopped celery, 1 
cup sliced onions, 2 cups diced carrots, 1 teaspoon salt, 4 teaspoon pep- 
per and 1 bay leaf. Strain and skim fat. Yield: 2 quarts broth. 


BEEF JUICE 


Use only the best of inspected meat; have lean round steak cut 1 
inch thick; remove fat and broil or pan-broil (page 220) about 3 min- 
utes, or just enough to heat meat and start flow of juice. Remove 
meat, cut in small cubes and sprinkle with salt; press out all juice, 
using potato ricer, lemon squeezer or meat press. Serve cold, or heat 
carefully over warm water (150° F.) until lukewarm, stirring con- 
stantly to prevent overheating and coagulation of meat protein. Beef 
juice is rich in protein and minerals, especially iron and phosphorous; 
it is used chiefly under doctor’s directions for infants and invalids. 
One pound beef yields 4 ounces or 4 cup juice. 


BEEF TEA 


Use 1 pound lean round steak; remove all fat and cut in small pieces, 
or chop or grind. Place in fruit jar, add 2 cups cold water, cover 
and let stand ¥% to 1 hour to draw out juices. Then place jar on cloth 
or rack in pan of cold water and heat slowly until water reaches about 
145° F.; then keep water at this temperature below boiling point for 
2 hours; strain and season with 4 teaspoon salt. To remove all traces 
of fat, dip pieces of absorbent paper or soft bread into top of broth 
and strain, or chill thoroughly and remove hardened fat. Reheat 


over hot water to 135° F. and serve in hot cups. Approximate yield: 
1¥, cups broth. 
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2 cups chicken bouillon 1 cup chopped carrots 
2 cups beef bouillon 1 medium-sized onion, chopped 
2 cups canned tomatoes YZ cup chopped leeks 
salt and pepper 


Bring bouillons and vegetables to a boil and simmer 1 hour, adding 
salt and pepper when partially cooked; strain, and clarify (page 184), 
if necessary. Approximate yield: 144 pints consommé. 


TURKEY BONE SOUP 


bones of 1 turkey 1 teaspoon chopped onion 
2 quarts cold water 1 sprig parsley 

1 carrot, sliced VY, bay leaf 

1 stalk celery, chopped 3 peppercorns 


Y, teaspoon salt 


Place all ingredients in large kettle, bring to a boil and simmer, cov- 
ered, two hours; strain. Approximate yield: 1144 quarts soup. 


CLEAR TOMATO SOUP 


Y, cup diced celery Y, teaspoon peppercorns 

Y, cup diced carrot 3 whole cloves 

Y, cup diced onion Y% teaspoon thyme 

Y, cup diced, uncooked ham 1 small bay leaf 

2 tablespoons fat 3/, teaspoon salt 

2 sprigs parsley 1/4, teaspoon pepper 

4 cups canned tomatoes 1 quart meat stock (page 183) 


Cook celery, carrots, onions and ham in fat for 5 minutes; add pars- 
ley, tomatoes, spices and seasonings, bring to a boil, cover and sim- 
mer 1 hour. Strain carefully; add hot meat stock. Approximate 
yield: 144 quarts soup. 


CONSOMME 


Use recipe for Brown Soup Stock (page 185); substitute 2 pounds lean 
beef, cut in 1-inch cubes, 1 pound marrowbone, cracked, and 2 pounds 
knuckle of veal, cut in pieces, for shin of beef. Sauté vegetables in 1 
tablespoon butter until lightly browned before adding to stock; chicken 
stock or chicken bones may be added to soup kettle. Approximate 
yield: 2 quarts consommé. 
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MODIFICATIONS OF CONSOMME 
(Home-made or ready-to-use) 


Consommé Bordeaux—Boil 3 cups consommé and \%-inch stick cin- 
namon about 5 minutes; add % cup hot water and 1 cup claret, and 
pour mixture slowly over 1 well-beaten egg yolk. Fold in one stiffly 
beaten egg white and serve immediately in bouillon cups. Approxi- 
mate yield: 6 portions. 


Consommé Royale—Pour hot consommé into bouillon cups. Place 
fancy shapes or tiny dice of Custard Royale (page 212) in each portion. 


Julienne Consommé—To 1 quart hot consommé add about 2 table- 
spoons each shredded and cooked carrots, celery, string beans and tur- 
nips, and 1 tablespoon minced onion or leeks. Yield: 6 portions. 


Jellied Madriléne—To 3 cups Madriléne Consommé use 1 tablespoon 
gelatin. Soften gelatin in 2 tablespoons water about 5 minutes; add 
1 cup hot soup and stir until gelatin is dissolved. Then add remain- 
ing 2 cups cold soup, season to taste and pour into bowl or bouillon 
cups; chill until firm or jellied. Approximate yield: 4 portions. 


Two-toned Jellied Consommé—Prepare dark and light-colored jellied 
consommé mixtures; pour into shallow pans to make a 1-inch thick 
layer of each; chill in refrigerator until firm. Cut layers in 1-inch 
cubes and arrange light and dark cubes in bouillon cups. Approxi- 
mate yield: 6 portions. 


For dark jellied consommé, use recipe for Jellied Madriléne (above). 
For light-colored jellied consommé, use 3 cups clam broth or a similar 
canned broth, dash of pepper, 2 tablespoons gelatin and %4 cup cold 
water; prepare as for Jellied Madriléne. 


SWEET PEPPER CONSOMME 


3 sweet peppers (red or green) 2 quarts boiling water 
2 tomatoes, quartered 3/, teaspoon salt 
1 large onion, quartered 1 whole clove 


Cut peppers in quarters and remove seeds. Place vegetables in soup 
kettle, add boiling water, salt and clove, and boil 10 minutes; then 
simmer, covered, 14% hours. Strain and add salt, if needed; serve 
hot. Approximate yield: 144 quarts soup. 
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QUICK BOUILLON OR CONSOMME 


For quick stock, bouillon or consommé, use one of the following pre- 
pared soups or extracts: canned light soup directly from can; canned 
condensed soup diluted with an equal volume of water or milk; 1 to 2 
bouillon cubes dissolved in 1 cup boiling water; 1 to 2 teaspoons beef 
extract dissolved in.1 cup boiling water. 


MODIFICATIONS OF BOUILLON 
(Home-made or ready-to-use) 
Beef Claret Bouillon—Heat 214 cups beef bouillon to boiling point. 
Remove from heat and add %4 cup claret wine. Serve in bouillon 
cups and garnish with chopped parsley. Yield: 6 portions. 


Chilled Bouillon—Chill thoroughly 2!4 cups beef bouillon; add 14% 
tablespoons lemon juice and season with salt, if needed. Pour over 
ice cubes in cocktail glasses. Approximate yield: 6 portions. 


Jellied Bouillon—To 3 cups bouillon use 1 tablespoon gelatin. Soften 
gelatin in 4% cup cold bouillon 5 minutes; add 1 cup boiling hot 
soup and stir until gelatin is dissolved. Then add remaining cold 
soup, season to taste and pour into bowl; chill until firm or jellied. 
Arrange by spoonfuls irregularly, in bouillon cups. Approximate 
yield: 6 portions. 


POT AU FEU 
2% pounds lean beef 4 stalks celery, diced 
1 small soup bone, cracked 2% cups diced potatoes 
2 quarts water 2 cups diced turnips 
I slice liver, diced 2 tablespoons shredded parsley 
24 cups diced carrots 2 teaspoons salt 
4 small white onions, sliced pepper 


crisp toast 


Wipe beef and cut in pieces, add with soup bone to water and bring 
slowly to a boil; skim thoroughly and simmer, covered, 444 hours. 
Add liver, vegetables and salt, bring to a boil and simmer, covered, 
1¥% hours longer. Remove beef and bone; cut meat in small pieces 
and return to soup. Let stand until cold and fat hardens on top; 
remove fat and reheat soup; season with pepper and additional salt, 
if needed. This soup is thick and like a purée. Serve hot with 
squares of crisp toast; any appetizing vegetable in season may be added. 
Approximate yield: 244 quarts purée. 
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OXTAIL SOUP 


1 oxtail 3 allspice berries 

flour ¥, cup diced celery 

2 tablespoons fat Y, cup diced carrot 

2 cups water ¥Y, cup chopped leeks or onion 

Y, teaspoon salt 2 tablespoons chopped parsley 

¥ teaspoon black pepper 1 quart Brown Soup Stock (page 185) 
¥% teaspoon cayenne Y4 teaspoon Worcestershire sauce 


Wash oxtail and cut in small pieces; roll in flour and sauté in fat in 
deep saucepan. Add water and seasonings, and boil 10 minutes; 
remove scum, cover and simmer for 2 to 3 hours, or until tender. 
Drain, pick meat from bones and return meat to stock; add vegetables 
and brown soup stock, bring to a boil and simmer 20 minutes. Add 
Worcestershire sauce and serve very hot. Approximate yield: 14 
quarts soup. 


CHICKEN-NUT SOUP 


1 quart chicken stock salt and pepper 

1 cup chopped celery ¥ cup ground almonds or peanuts 
1 egg, slightly beaten Y cup heavy cream, whipped 

1 tablespoon flour paprika 

‘cup milk parsley, finely chopped 


Bring stock and celery to a boil and cook, covered, 20 minutes. Mix 
together egg, flour and milk; gradually add hot stock, and cook 
5 minutes, stirring constantly; season to taste with salt and pepper. 
Sprinkle nuts over each portion, top with whipped cream and sprinkle 
with paprika and parsley. Approximate yield: 6 portions. 


CURRY SOUP 
2 medium-sized onions, sliced 4 cups veal broth 
2 tablespoons butter salt 
2 tablespoons flour dash of cayenne 
2 teaspoons curry powder 2 cups diced cooked veal 


Sauté onions in butter until lightly browned; stir in flour and curry 
powder, then veal broth; cook 5 minutes, stirring until smooth and 
thickened. Season with salt and cayenne, and add veal. Approxi- 
mate yield: 6 portions. 
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SCOTCH BROTH WITH RICE 


Bring to a boil 1 shoulder lamb bone, 2 quarts cold water, 4% onion. 
sliced, % teaspoon salt and % teaspoon pepper; skim, cover and cook 
slowly 24% hours; strain. Add 2 tablespoons rice and cook 10 min- 
utes, then add 4 cup finely diced carrots and cook 20 minutes longer. 
Just before serving, add %4 cup finely minced lamb and sprinkle with 
finely chopped parsley. Approximate yield: 144 quarts broth. 


SPRING VEGETABLE SOUP 


4 young carrots, diced Y, pound spinach, chopped 
3 stalks celery, diced Y, bunch parsley, chopped 
1 tablespoon minced onion 6 young okra pods, sliced 
2 quarts boiling water Y, teaspoon salt 

pepper 


Add carrots, celery and onion to boiling water and cook, covered, 10 
minutes; add remaining vegetables and salt, and cook 20 minutes 
longer; season with pepper and additional salt, if needed. 6 cups. 


LIVER SOUP 
Y, pound calf’s liver, chopped 1 teaspoon salt 
1 cup chopped mushrooms 1 quart bouillon 
2 teaspoons chopped parsley 1 tablespoon flour 
3 tablespoons butter 1 cup light cream 


Sauté liver, mushrooms and parsley in 2 tablespoons butter 5 minutes; 
add salt and bouillon, and simmer, covered, 20 minutes, or until 
tender. Brown flour in remaining 1 tablespoon butter and add small 
amount of soup mixture, stirring until smooth and thickened; then 
stir this into remainder of soup; add cream and cook over low heat 
> minutes longer, stirring occasionally. Approximate yield: 8 portions. 


JAMAICA PUMPKIN SOUP 


¥, pound salt pork, minced 2 cups canned pumpkin 
4 cups water 114 teaspoons salt 

dash of thyme dash of pepper 

1 bay leaf 1 teaspoon curry powder 


Cook pork in water with thyme and bay leaf about 30 minutes; 
add pumpkin, salt and pepper, and cook 15 to 20 minutes longer. 
Put through sieve, add curry powder, reheat and serve at once. 
Approximate yield: 4 portions. 
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+ oe 192 BLACK BEAN SOUP 
Y 1 cup black beans Yg teaspoon celery salt 
1 quart cold water Y% teaspoon dry mustard 
Y, onion, sliced dash of cayenne 
1 stalk celery, diced 2 teaspoons flour 
2 tablespoons butter 1 hard-cooked egg, sliced 
Y, teaspoon salt 1 lemon, sliced 


Soak beans overnight in water to cover; drain and add cold water. 
Sauté onion and celery in 1 tablespoon butter until lightly browned; 
add to beans, bring to a boil and simmer, covered, 3 hours, or until 
beans are soft, adding more water as it boils away. Rub through 
sieve; reheat and add well-mixed seasonings. Melt remaining 1 
tablespoon butter and stir in flour; gradually add strained soup mix- 
ture and cook 3 minutes, stirring constantly until smooth and thick- 
ened. Turn into serving dishes and garnish with thin slices of 
egg and lemon. From 1 to 2 tablespoons sherry may be added just 
before serving. Approximate yield: 4 portions. 


CORN AND CHICKEN SOUP 


1 cup canned corn 2 cups hot milk 
Y, cup minced celery 2 egg yolks, slightly beaten 
1 cup minced cold chicken 2 tablespoons butter 
4 cups chicken stock salt and pepper 
croutons 


Heat corn and force through coarse sieve; add pulp, celery and chicken 
to stock, bring to a boil and simmer, covered, 15 minutes. Gradu- 
ally stir hot milk into egg yolks; add to soup mixture and cook 
2 minutes, stirring constantly; add butter and season to taste with 
salt and pepper. Serve with croutons. Yield: 8 portions. 


CLAM BROTH 


Scrub 1 quart clams in shells and wash in several waters until free 
from sand; place in large kettle. Add 2 cups water, cover tightly and 
cook slowly over low heat about 20 minutes, or until shells open; then 
remove from broth and serve clams hot on the half shell, or remove 
from shells and use as desired. When liquor has settled, strain care- 
fully through cheesecloth; add water or milk to make 1 quart broth, 
season with paprika or celery salt and heat. Serve hot or cold with 
or without whipped cream and dash of paprika, with crisp water 
wafers or crackers. Approximate yield: 6 portions. 
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CREAM OF VEGETABLE SOUP 


3to 4 cups Thin White Sauce 2 cups vegetable pulp and liquid 
(page 91) salt, pepper and paprika 


Dice or slice vegetables and cook until soft in just enough boiling 
salted water to cover, using % teaspoon salt to 1 quart water; force 
through sieve. Add to white sauce, heat thoroughly and season to 
taste; beat with rotary beater before serving. Sprinkle with paprika 
or serve with whipped cream, grated cheese, chopped parsley or crou- 
tons as desired. Approximate yield: 6 portions. 


MODIFICATIONS OF CREAM OF VEGETABLE SOUP 


Cream of Carrot Soup—Use 2 cups cooked carrot pulp and liquid, 
and 4 cups thin white sauce. 


Cream of Celery Soup—Use 2 cups finely diced celery and 1 slice onion. 
If cooked in 1 cup milk, cook over boiling water; remove onion. It 
is not necessary to force celery through sieve unless coarse large pieces 
are used. Add celery and liquid to 3 cups thin white sauce. Season 
with celery salt. 


Cream of Corn Soup—Use 244 cups (No. 2 can) corn and I slice onion; 
cook in 2 cups milk over boiling water. Remove onion and force 
through sieve. Add pulp and liquid to 3 cups thin white sauce. Serve 
with popped corn, if desired. 


Cream of Onion Soup—Use 5 medium-sized white onions or 18 green 
onions. Cut white onions in slices and cook in water to cover until 
soft; force through sieve and add with 1 cup milk to 3 cups thin white 
sauce. Add 2 tablespoons grated cheese and stir until melted and 
smooth. If green onions are used, remove outside skins, cook and 
force through sieve; cook onion hearts separately and add to soup. 


Cream of Spinach Soup—Use 1 pound spinach or 144 cups cooked 
spinach; chop and force cooked spinach through sieve. Add with 
1 teaspoon scraped onion and 1 cup stock or milk to 3 cups thin white 
sauce. Stir into 1 beaten egg yolk and heat 2 minutes. Season with 
dash of nutmeg. 


Cream of Pea Soup—Use 24 cups (No. 2 can) marrow fat or telephone 
peas; add ¥4 teaspoon scraped onion and cook in liquor from can about 
10 minutes. Force through sieve and add with 1 cup milk or stock 
to 3 cups thin white sauce. Beat well with rotary beater before serving. 
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CREAM OF CHICKEN SOUP 


Use recipe for Cream of Vegetable Soup (page 193); substitute 1 to 
14 cups minced chicken for vegetable pulp and 1 to 2 cups chicken 
stock for an equal amount of milk in thin white sauce. Approxi- 
mate yield: 6 portions. 


ALSATIAN CHICKEN SOUP 


Prepare Cream of Chicken Soup (above) and serve with Alsatian 
Dumplings, preparing 4 recipe (page 211). Yield: 6 portions. 


CREAM OF CRAB SOUP 


1 can (1 Ib.) crabmeat Yg teaspoon allspice 

3 hard-cooked eggs 114 quarts milk, scalded 

2 teaspoons salt - ] tablespoon butter 

1 teaspoon dry mustard 2 small lemons, sliced thin 


toasted crackers 


Chop crabmeat and eggs, and stir in seasoning; add to hot milk and 
cook over boiling water or low heat 10 minutes; add butter. Place 
lemon slices in hot tureen, pour soup over slices and serve with 
toasted crackers. Approximate yield: 10 portions. 


CREAM OF TOMATO SOUP 
3 cups canned or stewed tomatoes 3 cups Thin White Sauce (page 91) 
1 slice onion, minced salt and pepper 
paprika 

Cook tomatoes and onion 10 minutes; force through sieve and reheat. 
Just before serving, stir hot tomato pulp and juice gradually into hot 
white sauce, season to taste and serve at once. If soup curdles, beat 
with rotary beater until smooth. Approximate yield: 6 portions. 


CREAM OF MUSHROOM SOUP 


Y% pound mushrooms, or stems from 2 tablespoons flour 


Y, pound 1 quart milk, scalded 
14 cup butter salt and pepper 
cayenne 


Wash and chop mushrooms; sauté in butter in heavy pan 5 minutes. 
Stir in flour; add milk gradually and cook 5 minutes, stirring until 
mixture thickens; add seasonings and strain, if desired. Approxi- 
mate yield: 6 portions. 
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CREAM OF GREEN BEAN SOUP 195 
2 cups finely cut string beans dash of cayenne 
1 tablespoon minced onion 2 tablespoons flour 
3 tablespoons butter 2 cups boiling water 
1 teaspoon salt 2 cups (1440z.-can) evaporated milk 
dash of pepper Y/, cup grated American cheese 


Add beans and onion to butter and season; simmer, covered, about 
20 minutes, or until soft, stirring occasionally. Stir flour into vege- 
tables, gradually add water and cook 5 minutes, stirring constantly 
until thickened and smooth; add evaporated milk and. heat thor- 
oughly. Sprinkle grated cheese over portions. Approximate yield: 
6 portions. 


POTATO SOUP 


8 medium-sized potatoes 3 cups potato water 
2 medium-sized onions, minced 1 egg, slightly beaten 
2 tablespoons butter 1 cup heavy cream 

2 teaspoons salt lf teaspoon nutmeg 
4, teaspoon pepper chopped parsley 


Peel and dice potatoes and cook in water to cover until tender; 
drain and reserve 3 cups of the liquid; force potatoes through ricer 
or sieve. Sauté onions in butter until lightly browned; season with 
salt and pepper. Add with riced potatoes to reserved potato water; 
then add egg, cream and nutmeg mixture, and heat 3 minutes, stirring 
constantly. Serve hot garnished with chopped parsley. Approxi- 
mate yield: 6 large portions. 


LEEK AND POTATO SOUP 


1 cup sliced leeks Y4 small onion, grated 

2 tablespoons bacon drippings 1 stalk celery, chopped 

1 quart cold water 2 tablespoons chopped parsley 

1 bay leaf Y, teaspoon salt 

2 tablespoons ketchup or chili sauce dash of paprika 

2 medium-sized potatoes, diced 1 cup Thin Cream Sauce (page 91) 
croutons 


Cook leeks in drippings, without browning, about 5 minutes; add 
water, bay leaf and ketchup, and simmer, covered, 20 minutes. Add 
remaining vegetables, salt and paprika; bring to a boil and cook until 
potatoes are soft. Add cream sauce or rich white sauce and 
heat thoroughly. Serve with croutons. Yield: 4 portions. 
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CREAM OF ALMOND SOUP 


Y cup (4 0z.) almonds 1 cup flour 

1 tablespoon water 1 quart strong veal broth 
1 cup top milk Y% teaspoon salt 

1 cup light cream Y% teaspoon . pepper 

rind of 1 lemon dash of cayenne 

Y cup butter Y4 teaspoon mace 


Grind almonds and pound to a paste, adding water to prevent them 
from getting oily; scald milk and cream with lemon rind, cut off 
thinly in one long strip. Melt butter and stir in flour; gradually stir 
in broth and cook 5 minutes, stirring until smooth and thickened. 
Add milk and cream, seasonings and nut paste, and cook over boiling 
water 15 minutes, removing lemon rind when soup is flavored. Ap- 
proximate yield: 6 portions. 


SALMON BISQUE 


Prepare 4 cups Thin White Sauce (page 91), sautéing 1 small onion, 
minced, in butter for 5 minutes; add 1 cup canned or cooked salmon, 
rubbed through a fine sieve, and % cup cooked peas, and heat thor- 
oughly. Top servings with 4 cup heavy cream, whipped and fla- 
vored with 1 teaspoon minced red sweet pepper. Yield: 6 portions. 


MODIFICATIONS OF SALMON BISQUE 


Fish Bisque—Substitute codfish or haddock for salmon; cook 1 to 1% 
pounds fish with %4 cup each carrots and celery, 1 slice onion and 
water to cover. Drain and rub through sieve, removing skin and 


bones from fish; use stock for part of milk in white sauce and omit 
peas. 


Mushroom and Clam Bisque—Substitute 44 pound mushrooms, finely 
chopped and sautéed in 3 tablespoons butter, for salmon; use 2 cups 
clam broth for 2 cups milk in preparing white sauce; flavor with dash 
of nutmeg and top each serving with whipped cream. 


Tomato Bisque—Cook 2 cups canned tomatoes, 4% cup rice, 2 cups 
water and 2 teaspoons concentrated beef extract about 20 minutes, 
or until rice is soft; rub through sieve. Prepare 2 cups thin white sauce 
(page 91), sautéing 1 small minced onion in the butter 5 minutes. Add 
tomato mixture and serve at once. 
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LOBSTER BISQUE 


1 large (21% Ib.) lobster, boiled 6 tablespoons butter 

2 cups cold water Y cup flour 

1 quart milk 1 teaspoon salt 
paprika 


Remove meat from shell and cut in cubes; break body and claws, 
cover with cold water, bring slowly to a boil and simmer %4 hour; 
drain, add stock to milk and scald. Melt % cup butter and stir 
in flour; gradually stir in hot liquid and cook 5 minutes, stirring until 
smooth and thickened. Add seasonings and lobster meat, and heat 
thoroughly. Serve with remaining 2 tablespoons butter, placing 1 
teaspoon in each dish. Approximate yield: 6 portions. 


BISQUE OF SHRIMP BRETONNE 


2 pounds raw shrimps salt and cayenne 

Y% cup chopped mushrooms 2 cups chicken or veal stock 

2 tablespoons chopped onion 1 cup light cream 

2 tablespoons chopped celery 1 cup white wine (Rhine wine or 
1 tablespoon chopped carrot Sauternes) 


3 tablespoons butter 


Clean shrimps and chop fine; cook with vegetables in butter over 
low heat for 2 minutes; add seasonings and stock, and boil about 20 
minutes, or until tender and soft; force through sieve. Add cream 
and wine to purée and heat almost to boiling point; serve immedi- 
ately. Approximate yield: 8 portions. 


OYSTER STEW 


1 pint oysters Y/, teaspoon Worcestershire sauce 
3 tablespoons butter 1 quart milk, scalded 

Y, teaspoon salt paprika 

dash of pepper crackers or oysterettes 


Pick over oysters, remove bits of shell, drain and reserve liquor; add 
oysters to melted butter, season with salt, pepper and Worcestershire 
sauce, and cook until oysters are plump and edges begin to curl. Add 
hot milk and oyster liquor, and heat to boiling point. Sprinkle 
with paprika and serve at once with crackers. Approximate yield: 
4 portions. 
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CREAM OF OYSTER SOUP 


1 pint oysters salt and cayenne 
4 cups Thin White Sauce (page 91) chopped parsley 


Pick over oysters, remove bits of shell and cook in own liquor until 
plump and edges curl; add to white sauce and season to taste with 
salt and cayenne. Serve at once, sprinkling parsley on each serving. 
Flavor with % teaspoon each nutmeg and mace, if desired. Approxi- 
mate yield: 4 portions. 


OYSTER SOUP SUPREME 


1 pint oysters 1 sprig of parsley, chopped 
3 cups hot water Y/, cup rice 

Y%, bay leaf salt and paprika 

1 whole clove dash of mace 

1 slice onion, chopped 1 cup milk 

1 stalk celery, chopped Y, cup light cream 


1 egg yolk, slightly beaten 


Pick over oysters, remove bits of shell and heat in own liquor until 
edges curl; strain and reserve liquor, and chop oysters. Bring oyster 
liquor, water, herbs, vegetables and rice to a boil, and simmer, covered, 
about 40 minutes; strain. Season with salt, paprika and mace, add 
mixture of milk, cream and egg yolk, and chopped oysters, and cook 


2 minutes, stirring constantly. Serve at once. Approximate yield: 
4 portions. 


SPINACH PUREE 


Y4 pound spinach 1 bay leaf 

salt 3 tablespoons butter 
2 cups milk 3 tablespoons flour 
2 slices onion paprika 

2 sprigs parsley Y cup light cream 


Wash spinach, add 4 teaspoon salt and cook, covered, over low heat 
about 10 minutes, stirring occasionally to prevent burning; chop very 
fine or force through sieve. Scald milk with onion, parsley and 
bay leaf; strain. Make roux of butter and flour, add to hot milk and 
cook 5 minutes, stirring until smooth. Add spinach, season to taste, 
reheat and add cream. Approximate yield: 6 portions. 
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‘CARROT PUREE 199 
2 large carrots, sliced 3 cups beef stock or bouillon 
14 cups boiling water VY cup rice 
salt and pepper 


Cook carrots in boiling water until soft, drain and reserve stock; 
force carrots through sieve. Heat carrot and beef stock to boiling, 
add rice and cook slowly 20 minutes, or until rice is soft. Add carrot 
purée, season to taste and simmer 5 minutes longer. Approximate 
yield: 6 portions. 

ONION PUREE 


3 medium-sized onions, minced 2% cups bouillon 

2 tablespoons fat 1 tablespoon beef extract 

1 tablespoon flour 1 tablespoon prepared mustard 
salt and pepper 


Sauté onions in fat 5 minutes; stir in flour, add bouillon gradually 
and cook slowly 5 minutes, stirring until smooth. Add beef extract 
and mustard, and season with salt and pepper. Yield: 6 portions. 


SPLIT PEA SOUP 


1 pound dried split peas 1 carrot, sliced 
3 quarts cold water 1 stalk celery, chopped 
1 large onion 1 ham bone 


salt and pepper 


Wash peas and soak 3 hours. Drain, add cold water, vegetables and 
ham bone and cook about 3 hours or until mixture is thick. Force 
through a coarse sieve and season to taste with salt and pepper. Dilute 
as desired with milk or cream. Serve with toast. Approximate yield: 
6 portions. 

PEA SOUP ST. GERMAINE 


1 smoked ham bone, or 14 pound ham }4 teaspoon salt 


3 cups water ¥% teaspoon pepper 
4 cups shelled peas 1 teaspoon sugar 

3 small carrots, sliced 1 quart milk 

2 small onions, chopped 2 tablespoons butter 


Heat ham bone and water to boiling point, and simmer 1 hour; add 
vegetables and seasonings, bring to a boil and simmer 4 hour longer. 
Remove bone and force vegetables through sieve; add milk and but- 
ter, bring to a boil and serve. Approximate yield: 8 portions. 
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MANHATTAN CLAM CHOWDER 
2 white onions, minced 2 teaspoons salt 
Y, clove garlic, minced 1 pint fresh clams, minced, or 1 can 
Y/, cup chopped celery (No. 1) minced clams 
2 tablespoons minced green pepper _ 114 cups tomato juice 
2 tablespoons butter dash of cayenne 
2 large potatoes, diced dash of sage 
2% cups boiling water 1/4 teaspoon thyme 


4 pilot or hard crackers 


Sauté onions, garlic, celery and green pepper in butter in large sauce- 
pan about 4 minutes; add potatoes, boiling water and salt, and boil 
until potatoes are soft. Heat fresh clams and clam liquor to boiling 
point, add with tomato juice, cayenne, sage and thyme to soup mix- 
ture, and again bring to a boil. Pour chowder over plain or 
crumbled crackers in serving bowls. Approximate yield: 4 portions. 


NEW ENGLAND CLAM CHOWDER 


¥Y pound salt pork, chopped Yg teaspoon pepper 

3 small onions, minced 1 quart fresh clams, minced, or 2 cans 
3 cups boiling water (No. 1) minced clams 

3 cups diced potatoes 3 cups milk, scalded 

2 teaspoons salt 6 pilot or hard crackers 


Try out salt pork in large saucepan; add onions and sauté until 
browned; add boiling water, potatoes and seasonings, and boil about 
15 minutes, or until potatoes are soft. Heat fresh clams and clam 
liquor to boiling point, add with milk to soup mixture and again 
bring to a boil. Pour chowder over plain or crumbled crackers in 
serving bowls. Approximate yield: 6 portions. 


MODIFICATIONS OF NEW ENGLAND CLAM CHOWDER 


New England Fish Chowder—Substitute 244 pounds cod, haddock, 
pickerel or whitefish for clams. Cover with salted cold water, bring 
slowly to a boil and simmer, covered, 10 minutes; drain, reserving 
stock; remove fish from skin and bones, and flake. Substitute fish 
stock for part of boiling water and cook fish with potatoes. 


Crab Chowder—Substitute 3 tablespoons fat for salt pork and 3 cups 
flaked crabmeat for clams. Thicken, if desired, with 114 tablespoons 
flour mixed with 144 tablespoons butter; cook 5 minutes; season. 
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Oyster Chowder—Substitute 1 quart oysters for clams and use 4 cups 
diced potatoes; add oysters to boiling hot soup mixture and cook until 
edges curl. 


FISH CHOWDER 


2 pounds haddock or cod 1 quart milk, scalded 
14-inch cube fat salt pork 1 cup light cream, scalded 
1 medium-sized onion, chopped 1 tablespoon salt 

4 cups diced potatoes 1% teaspoon pepper 

2 cups boiling water 6 crackers, split 


2 tablespoons butter 


Wash fish, cover with salted cold water, bring slowly to a boil and 
simmer, covered, 5 minutes; drain, reserving stock, and remove skin 
and bones from fish. Cut salt pork in small pieces and try out in 
large kettle; remove cracklings to absorbent paper. Sauté onions 
in pork drippings, add potatoes and boiling water, and boil about 5 
minutes; then add fish and stock, bring to a boil and simmer about 15 
minutes. Add milk, cream and seasonings, and heat thoroughly; 
then add crackers and butter, sprinkle cracklings over chowder and 
serve at once. Approximate yield: 6 portions. 


KENNEBUNK LOBSTER CHOWDER 


1 small (114 lb.) lobster, boiled 5 tablespoons butter 

1 cup cold water lobster liver 

3 cups milk 2 crackers, crumbled fine 

1 cup light cream 1 teaspoon salt 

2 slices onion Y/, teaspoon paprika 

¥Y, clove garlic 1 tablespoon minced parsley 


1 teaspoon Worcestershire sauce 


Remove lobster meat from shell and cut in cubes; cover shell with 
cold water and simmer 10 minutes; strain and reserve stock. Scald 
milk and cream with onion and garlic; then strain. Cream butter 
and mix well with liver and cracker crumbs; add scalded milk and 
cream gradually, stirring until smooth; add lobster and stock, salt, 
paprika, parsley and Worcestershire sauce; heat thoroughly. Ap- 
proximate yield: 4 portions. 
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CORN-CRABMEAT CHOWDER 
Y, small onion, chopped dash of pepper 
2 tablespoons minced green pepper _—_ dash of paprika 


2 tablespoons fat 
Y, cup diced raw potatoes 
Y, teaspoon salt 


14 cups boiling water 

1¥4 cups canned corn 

Y, cup flaked crabmeat 
114 cups milk 


Sauté onion and green pepper in fat in large saucepan 5 minutes, then 
add potatoes, seasonings and boiling water, and boil until potatoes 
are soft. Add corn, crabmeat and milk, bring to a boil and serve at 
once. Approximate yield: 6 portions. 


VEGETABLE CHOWDER 
2 cups canned or raw corn 
2 cups chopped celery 
Y, green pepper, cut in fine strips 
1 onion, thinly sliced 
1 cup canned or raw tomatoes 
1 tablespoon salt 
¥% teaspoon pepper 


24 cups cold water 

Y cup butter 

3 tablespoons flour 

2 cups milk, scalded 

Y, cup grated cheese 

Y, cup chopped pimiento 
Y/, teaspoon paprika 


Place corn, celery, green pepper, onion, tomatoes, salt and pepper in 
kettle; add cold water, bring to a.boil and simmer 4 hour. Melt but- 
ter and stir in flour; gradually add milk and cook 5 minutes, stirring 
constantly until smooth and thickened; add to vegetable mixture. Add 


cheese, pimiento and paprika, stirring until cheese is melted. Approxi- 
mate yield: 6 portions. 


CARROT-POTATO CHOWDER 


1 white onion, minced 1 teaspoon salt 


Y, cup butter Y, teaspoon paprika 
2 cups diced raw potatoes 2 carrots, diced and cooked 
2 cups boiling water 2 cups milk, scalded 


1 tablespoon flour 


Sauté onions in 2 tablespoons butter in large saucepan until lightly 
browned, add potatoes, boiling water, salt and paprika, and boil about 
15 minutes, or until potatoes are soft. Add carrots, milk and flour 
mixed with remaining 2 tablespoons butter, and cook 5 minutes, stir- 
ring until smooth and thickened. Approximate yield: 6 portions. 
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CORN CHOWDER 


1 ounce salt pork, diced 1 quart milk 

6 tablespoons chopped onions 3/4, cup mashed potatoes 
14 cups (No. 1 can) corn salt and pepper 

2 cups boiling water 6 crackers 


Try out salt pork; remove cracklings and sauté onions in drippings. 
Add corn and water, and cook 10 minutes. Then add milk, potatoes, 
pork and onions, and heat thoroughly. Season to taste. Pour over 
crisp crackers and sprinkle cracklings over top, or add crumbled crack- 
ers to chowder just before serving. Approximate yield: 6 portions. 


PHILADELPHIA PEPPERPOT 
¥4, pound fresh tripe, finely cubed 3 medium-sized beets, chopped 


2 pounds knuckle of veal 3 tablespoons butter 

3 quarts cold water 114 teaspoons salt 

3 green peppers, chopped YZ cup rice 

3 medium-sized onions, chopped 114 cups canned tomatoes 


Heat slowly tripe, knuckle of veal and water to boiling point, and boil 
10 minutes; skim thoroughly, cover and simmer 3 hours. Sauté vege- 
tables in butter until lightly browned and add salt; add with washed 
rice to soup mixture and simmer, covered, 30 minutes; add tomatoes 
and cook 10 minutes longer. Remove bone and cool; skim and re- 
heat before serving. Approximate yield: 8 portions. 


CHICKEN GUMBO 


1 small (3 Ib.) fowl 1 tablespoon salt 
1 pound beef (shoulder, chuck or 2 dozen (1 pt.) oysters 
brisket) pepper 
Y, cup fat Y, teaspoon filé, or 114 teaspoons 
1 small onion, sliced sassafras leaves 


1¥, quarts boiling water 


Clean chicken and cut in pieces; cut beef in small pieces; sauté in 
fat in large heavy kettle until browned, adding onion the last 10 
minutes of cooking. Add water, bring to a boil, cover and simmer 
for 2 to 4 hours, or until meat is tender, adding salt when half 
done. Cut chicken from bones and return it to soup stock; add 
oysters with their liquor and cook until edges of oysters curl. Add 
additional salt, if needed, and pepper to taste; stir in filé and serve 
at once in hot soup bowls. Approximate yield: 6 portions. 
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NEW ORLEANS GUMBO 
12 hard-shell crabs, or 2 cups crab- 1 bay leaf 


meat 1 sprig thyme 
3 tablespoons butter 2 cups oyster liquor 
1 medium-sized onion, minced 14 quarts water 
6 large tomatoes, peeled 1 tablespoon filé, or 3 tablespoons 
1 quart okra, sliced sassafras leaves 


cooked rice 


Clean and remove meat from crabs as directed (page 349); leave meat 
from claws whole; sauté in hot butter in large heavy saucepan about 
10 minutes, add onion and cook until lightly browned. Add vege- 
tables and herbs, and cook 10 minutes, stirring frequently; add oyster 
liquor and water, bring to a boil and simmer about 4 hour, stirring 
occasionally. When ready to serve, add filé. Serve in large soup 
plates with rice. Approximate yield: 8 portions. 


BOUILLABAISSE 

14 pounds fish 1 bay leaf 
1 small lobster, or 1 cup cooked 1 pinch saffron 

lobster, crab or shrimp meat 2 teaspoons salt 
1 large onion, sliced 1/ teaspoon black pepper 
1 leek, sliced 1 small strip orange peel 
2 cloves garlic, crushed 1 quart boiling water 
Y, cup olive oil 1 cup white wine 
2 tomatoes, chopped 6 slices French bread or toast 


1 tablespoon chopped parsley 


Use several kinds of fish such as haddock, whiting, bass, flounder or 
eel; clean and cut in 2-inch lengths. If small fresh lobster is used, 
cook in boiling water (page 354), remove from shell, reserving red 
claws, cracked, for garnish. Cook onion, leek and garlic in olive 
oil about 10 minutes; add fish, tomatoes, bay leaf, saffron, salt, pepper, 
orange peel and water, and boil 10 minutes; then add lobster and 
wine, and cook'5 minutes longer. Arrange fish in hot dish; strain 
liquid into hot soup plates over pieces of bread, crisped; garnish with 
pieces of lobster in shell and sprinkle with parsley. Serve fish in 
separate dish with soup, or serve it on the bread in the soup plates. 


Soup may also be served, unstrained, as chowder on pieces of toast. 
Approximate yield: 6 portions. 
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CHICKEN CORDIALE 
6 cups canned chicken broth Y/ teaspoon salt 
6 eggs 1, teaspoon pepper 
5 tablespoons lemon juice 2 tablespoons sherry 


Strain chicken broth if it contains rice; bring to a boil over low 
flame. Beat eggs thoroughly, add lemon juice, salt and pepper, and 
continue to beat until mixture is light and frothy; gradually beat in 
boiling broth and add sherry. Pour into thin china bowls and serve 
at once. ‘This soup is equally delicious when chilled. Approxi- 
mate yield: 6 portions. 


WHITE WINE SOUP 


3 eggs, separated 2 cups hot water 

1 tablespoon cake floui 2 slices lemon 

5 tablespoons sugar Y, bottle (1 pt.) white wine, 
dash of salt (Rhine wine or Sauternes) 
dash of mace zwieback 


Beat egg yolks slightly and stir in flour, 4% cup sugar and seasonings; 
gradually stir in hot water, add lemon and cook about 2 minutes, stir- 
ring constantly; add wine and heat to boiling point but do not boil. 
Pour soup into hot tureen and drop stiffly beaten egg whites mixed 
with remaining 1 tablespoon sugar, by spoonfuls into hot soup; cover 
tureen immediately so that the steam will set the whites. Serve hot 
with zwieback, ladyfingers or sugared croutons. Yield: 6 portions. 


For a frothy wine soup, stir 2 teaspoons flour into the slightly frothy 
whole eggs, then beat into hot soup mixture, beating with wire whisk 
until frothy and foamy; do not boil soup after adding eggs. 


OXTAIL CLARET SOUP 


1 can (No. 1) condensed oxtailsoup rind of 1 lemon 


1 cup water Y4 teaspoon onion juice 
¥g teaspoon salt Y, cup claret 
dash of cayenne chopped parsley 


Heat to boiling point soup, water, seasonings, lemon rind, cut off 
thinly in one long strip, and onion juice, and simmer 5 minutes; re- 
move rind, add claret and parsley, and heat thoroughly. Approximate 
yield: 4 portions. : 
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FROSTED SHERRY SOUP 
14 cups water 2 cups pineapple juice 
Y, cup sugar 114 teaspoons grated lemon rind 
1 stick (2-inch) cinnamon 3 tablespoons quick-cooking tapioca 
2 cups grape juice 1 cup fresh raspberries 
Y, cup sherry 


Heat water, sugar and cinnamon to boiling point, and simmer 5 min- 
utes; add fruit juices and lemon rind, and bring to a boil. Gradually 
stir in tapioca and bring to a brisk boil, stirring constantly; then 
simmer over low heat or boiling water for 5 minutes, stirring occa- 
sionally. Cool slightly, stir in raspberries and chill thoroughly; add 
sherry just before serving. Approximate yield: 6 portions. 


ICED BEER SOUP 


3/, cup pumpernickel crumbs 2 teaspoons lemon juice 
2 teaspoons sugar 114 cups cold water 

¥% teaspoon cinnamon 14 cups white wine 

3/, teaspoon grated lemon rind 3 cups beer 


Combine ingredients by shaking vigorously in a cocktail shaker; set 
in refrigerator to chill thoroughly. Shake again just before serving. 
Approximate yield: 6 portions. 


CRANBERRY BORSCH 


24 cup cranberries 1 cup canned small beets 
114 quarts water salt 

1 large onion, sliced 1 tablespoon sugar 

1 cup chopped cabbage 37, cup sour cream 

Y, cup beet liquor 3 hard-cooked eggs 


Boil cranberries in water about 10 minutes, or until skins have popped; 
force through sieve. Add onion and cabbage, and boil about 20 
minutes, or until soft. Add beet liquor and beets, cut in strips julienne 
style; season with salt and sugar, and pour into hot soup plates; add 
2 tablespoons sour cream and half an egg, sliced, to each plate. If 
served cold, chill thoroughly before serving. Yield: 6 portions. 
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JELLIED TOMATO BOUILLON 


6 fresh tomatoes, sliced 134, cups water 

1 onion, sliced Y/, teaspoon salt 
2 stalks celery, chopped 1 teaspoon sugar 
Y, green pepper, chopped 4 whole cloves 

1 tablespoon chopped parsley 1 bay leaf 


1 tablespoon gelatin 


Bring to a boil vegetables, 114 cups water and seasonings, and simmer, 
covered, 20 minutes; strain. Soften gelatin in remaining 44 cup cold 
water; add to hot tomato liquid, stirring until dissolved, and chill 
until firm. Arrange by spoonfuls in bouillon cups. If desired, use 
2 cups stewed tomatoes and reduce water to 4% cup. Approximate 
yield: 6 portions. 


COLD BUTTERMILK SOUP 


Y, pound shrimps, cooked 1 tablespoon minced fresh dill 
and chopped 1 tablespoon prepared mustard 
Y, medium-sized cucumber, 1 teaspoon salt 
finely diced 1 teaspoon sugar 


1 quart buttermilk 


Mix together shrimps, cucumber and seasonings; stir in buttermilk 
and chill thoroughly. Approximate yield: 6 portions. 


EGG SOUP 
1 quart milk, scalded dash of paprika 
2 tablespoons chopped cooked 2 eggs 
vermicelli 1 tablespoon ketchup 
1 to 3 tablespoons grated cheese Y/ teaspoon Worcestershire sauce 
salt and celery salt toast squares 


Heat milk, vermicelli and cheese over boiling water, stirring until 
cheese is melted; use smaller amount with strongly flavored cheese 
and season with salts and paprika. Stir a small amount of milk 
mixture into slightly beaten eggs, then stir this into remaining milk 
mixture and cook about 2 minutes, stirring constantly; add ketchup 
and Worcestershire sauce, and serve with toast squares. Approximate 
yield: 4 portions. 
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FRENCH ONION SOUP 


6 medium-sized onions, sliced 5 bouillon cubes 
3 tablespoons butter salt and pepper 
1 quart boiling water 3 slices toast, halved 


Y, cup grated Parmesan cheese 


Sauté onions in butter in heavy saucepan over low heat about 10 
minutes, or until lightly browned, stirring to cook evenly; add water 
and bouillon cubes, or 1 quart soup stock, bring to a boil and simmer 
15 minutes; season and pour into hot soup plates or earthenware 
bowls. Float toast on top and sprinkle with cheese. Serve with addi- 
tional cheese, if desired. Or toast bread lightly, sprinkle with cheese 
and place in hot oven until cheese is browned; cut in 114-inch squares, 
place in soup plates and pour hot soup over squares. Yield: 8 portions. 


CHEESE TOMATO SOUP 


2 packages (6 oz.) cream cheese 1 cup crushed pineapple 
2 tablespoons flour 3 cups tomato juice 


Blend cream cheese, flour and crushed pineapple; gradually add tomato 
juice and cook until thickened, stirring constantly. | Approximate 
yield: 4 portions. 

PARMESAN POTAGE 


4 cups hot water 1 cup fresh bread crumbs 
4 bouillon cubes 2 eggs, slightly beaten 
3 tablespoons grated Parmesan salt and pepper 

cheese dash of nutmeg 


Pour hot water over bouillon cubes, stirring until dissolved; mix to- 
gether cheese and crumbs; stir into eggs. Gradually stir in hot 
bouillon, season to taste with salt and pepper, and simmer 8 minutes, 


stirring constantly. Just before serving, add nutmeg and beat thor- 
oughly. Approximate yield: 6 portions. 


LEMON SOUP 


2 tablespoons cold water 
5 tablespoons lemon juice 
144 quarts Quick Bouillon (page 189) 


3 eggs, well beaten 
1 teaspoon salt 


Combine eggs, salt, water and lemon juice; gradually stir in hot 


bouillon and heat to boiling point, stirring constantly. Serve at once. 
Approximate yield: 6 portions. 


FRENCH ONION SOUP, PEASANT STYLE 


Rings of sweet, pungent onions sautéed in butter, and soup stock rich and 
meaty in flavor, form the basis for this hearty soup. A round of crisp 
toast and dusting of grated Parmesan cheese tops each serving. Tradi- 
tionally, French onion soup is served in individual casseroles or petites 
marmites which can be put right into a piping hot oven to bring out the 
full, rich flavor of the soup (recipe, page 208). 
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GARNISH MEAT BALLS 


Y, cup minced cooked meat few drops onion juice 
¥% teaspoon salt 1 teaspoon lemon juice 
dash of pepper 1 egg yolk (about) 

¥g teaspoon thyme 1 tablespoon flour 


1 tablespoon fat 


Use any kind of cooked meat; mix with seasonings, lemon juice and 
just enough egg yolk to moisten. Shape in balls about 34 inch in 
diameter; roll in flour and sauté in fat until lightly browned. Add to 
hot soup just before serving. -Approximate yield: 1 dozen small balls. 


MARROW BALLS 


2 tablespoons stale bread crumbs 1 teaspoon grated lemon rind 
2 teaspoons beef marrow dash of salt 
1 tablespoon chopped parsley dash of pepper 


1 egg white (about) 


Combine bread crumbs, beef marrow, parsley, lemon rind and season- 
ings; add enough egg white to moisten; shape in small balls the size 
of marbles. Drop into hot soup; when cooked, balls rise to surface. 
Approximate yield: 144 dozen small balls. 


CHICKEN TIMBALE BALLS 
114 cups finely chopped chicken 1 teaspoon onion juice 
Y/ teaspoon salt 1 tablespoon lemon juice 
Yf teaspoon paprika 1 egg yolk (about) 
dash of thyme Y, cup flour 


Combine chicken, seasonings, lemon juice and just enough egg yolk 
to moisten; shape in tiny balls, roll in flour and cook in boiling con- 
sommé 5 minutes. Serve 3 balls in each cup. Approximate yield: 


1¥, dozen balls. 


FARINA FLOATS 


Y, cup butter 1 teaspoon. baking powder 
6 tablespoons farina legg 


Cream butter until soft and beat in remaining ingredients. Drop by 
¥, teaspoonfuls into boiling soup and boil 10 minutes; they will triple 
in size and float. Approximate yield: 40 small dumplings. 
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EGG BALLS 
2 hard-cooked egg yolks 1 egg white (about) 
Y/, teaspoon salt 1 tablespoon flour 
dash of pepper 2 tablespoons fat 


Force egg yolks through sieve, add seasonings and enough egg white 
to moisten. Shape in small balls about 34 inch in diameter; roll in 
flour and sauté in fat until lightly browned. Add to soup just before 
serving. Approximate yield: 10 small balls. 


CHEESE PUFF BALLS 


Y, cup grated Parmesan cheese dash of cayenne or paprika 
1 tablespoon flour 2 egg whites, stiffly beaten 
Y teaspoon salt 3 tablespoons cracker crumbs 


Mix cheese, flour, salt and pepper, and fold into egg whites; if too 
crumbly to mold, add a few drops of milk. Shape in small balls, roll 
in crumbs and fry in hot deep fat (375° F.) about 1 minute, or until 
golden brown; drain on unglazed paper. Yield: 114 dozen balls. 


ALSATIAN DUMPLINGS 


Y, cup butter 34, cup flour 
1 egg, separated Y%, teaspoon salt 
1 egg yolk dash of pepper 


dash of nutmeg 


Cream butter until soft and beat in egg yolks; gradually stir in flour, 
seasoning and stiffy beaten egg white. Shape in small balls 1 inch in 
diameter, drop into boiling salted water and simmer, covered, about 
5 minutes; do not let dumplings boil. Put in hot tureen and pour 
hot soup over them; or cook dumplings in boiling hot bouillon or 
consommé. Approximate yield: 114 dozen dumplings. 


NORWEGIAN DUMPLINGS 


3 tablespoons butter ¥/, teaspoon salt 

¥, cup flour dash of pepper 

Y; cup boiling water Y, teaspoon sugar 
legg 


Combine as for Puff Shells (page 661); shape in small balls, drop into 
boiling soup and cook, covered, 10 minutes. Serve 2 in each cup. 
Approximate yield: 114 dozen small dumplings. 
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CUSTARD ROYALE 


2 egg yolks dash of pepper 
legg dash of cayenne 
Y% teaspoon salt Y, cup beef stock or consommeé 


Beat egg yolks and egg; add seasonings and stock. Pour layer, % 
inch thick, into 7-inch pie pan or shallow small pan; set in pan of 
hot water and bake in moderate oven (350° F.) about 20 minutes, or 
until knife inserted comes out clean. When cold, cut in fancy shapes 
or tiny dice. Yield: 1 layer (7-inch) custard, 4 inch thick, or enough 
for 1 dozen portions of soup. 


VEGETABLE CUSTARD CUBES 


1 cup drained canned peas dash of nutmeg 

dash of salt legg 

dash of celery salt 2 egg yolks 

dash of paprika Y, cup stock or bouillon 


Force peas through sieve, add seasonings, slightly beaten egg and egg 
yolks, and stock. Pour layer, 34 inch thick, into greased 7-inch pie 
pan or shallow pan, set in pan of hot water and bake in moderate 
oven (350° F.) about Y% hour, or until firm. When cold, cut in 
squares and serve in clear soups. Yield: 1 layer (7-inch) custard, 4 
inch thick, or enough for 1 dozen portions of soup. 


MARCHKNODELN 
Y, cup stale bread cubes dash of salt 
1 cup milk dash of pepper 
Y/, cup butter dash of nutmeg 
1 egg, slightly beaten Y cup fine bread crumbs 


1 tablespoon chopped parsley 12 small pieces cooked meat, 


1x Y-inch oblongs 


Soak bread in milk until soft; then press dry. Cream butter and stir 
in egg, parsley, seasonings and bread cubes; add just enough fine 
crumbs to make a paste. Completely cover each piece of meat with 
paste and cook in boiling salted water 10 minutes; drain and serve 
in consommé. Yield: 1 dozen dumplings. 


OW leaks 


Mear is one of our chief sources of protein—the food constituent 
that builds and repairs tissues. The word “protein” derives from 
the Greek, meaning “of the first importance.” To many of us, 
meat is the important food around which we build our meals. 
The particular cut or kind of meat determines the vegetables, salad 
and dessert that will accompany it. Meat, as discussed in this 
section, is limited to beef, veal, lamb, mutton and pork. 


QUALITY 


In an effort to purchase meat at the lowest prices local markets 
afford, a housewife may take advantage of “bargains” at the ex- 
pense of quality. Many reputable markets sell only government 
inspected and graded meats and quality is generally assured. But 
the fastidious buyer relies also on her knowledge of the physical 
characteristics of good meat. 
Beef. The flesh of quality beef is bright red, well-streaked with 
fat and'the exterior fat is brittle or crumbly. 
Veal. ‘The flesh of young calves is light pink, fine-grained, sparsely 
streaked with fat and contains more connective tissue than beef. 
A small amount of clear, white fat surrounds the larger cuts. 
Lamb. "The flesh of lamb is pinkish red, fine-grained, and the 
fat is clear white and brittle. 
Mutton. Mutton may be distinguished from lamb by a dark red 
flesh and hard, white fat. Quality mutton is delicious when ripened 
or cured for 2 to 4 weeks. 
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Pork. The flesh of pork is grayish pink and is generally streaked 
with fat. 

See Tables XXI to XXV (pages 905 to 917) and charts on meat 
cutting (page 904) for information on cuts of meat to buy for 
different uses. 

CARE OF MEAT IN THE HOME 


Remove meat at once from the wrapper and store in an uncovered 
dish in the coldest part of the refrigerator. A temperature of 40 
to 45 degrees F. is suitable for the temporary storage of meat in 
the home refrigerator. Do not wash meat. Wipe it with a damp 
cloth if any foreign particles adhere to its surface. Washing tends 
to remove soluble meat extractives which are essential to the de- 
velopment of a full, rich flavor. 


PRINCIPLES OF MEAT COOKERY 


THE aim in cooking meat is to develop flavor and at the same 
time retain the flavor of the meat extractives and juices, to main- 
tain or increase tenderness and to change the color. By browning 
the fat and the meat extractives on the surface, the flavor and color 
are improved. To avoid shrinkage (loss of natural meat juices 
and fat), the meat should be cooked under conditions that will 
preserve as much of the natural juices as possible. Tenderness is 
developed by softening the connective tissues. Since meats vary 
in amount, kind and quality of connective tissue, different treat- 
ments are used to cook tender, less tender, and tough cuts. 


The dry heat method of cooking meat is used for tender cuts 
which contain comparatively little connective tissue, and for less 
tender cuts of young, high-grade beef, such as chuck, rump and 
round. The meat is cooked quickly by broiling, pan-broiling, or 
roasting, uncovered, to desired stage. Less tender cuts, because of 
their greater proportion of connective tissues, should be roasted 
at a lower temperature and for a longer period than the tender cuts. 


[TEMPERATURE AND TIME} MEATS 
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There are two methods of cooking by dry heat: (1) the meat 
is seared first and the temperature lowered quickly to finish cook- 
ing; (2) the meat is cooked at a constant, low temperature through- 
out the entire period. Method I induces a crisper crust with juicy 
interior, but may result in more shrinkage if the meat is cooked 
to the well-done stage. Method II yields a less crisp crust, but the 
interior is juicier and generally more tender. Shrinkage may also 
be less, unless the meat is cooked until well done. 


The moist heat method of slow cooking is applied to the less 
tender and the tough cuts high in connective tissue. Less tender 
cuts of meat are cooked slowly by braising, stewing or simmering. 

Braised meats from the less tender cuts are cooked, covered, in 
their own juices or in a small amount of water. Liquid (4 cup or 
less) is added as needed to provide moisture. The meat is usually 
browned first in a small amount of fat and may be cut into small 
pieces, as for stewing, or it may be in one piece for pot roast. 

Stews are made from tough cuts. The meat is in small pieces 
and is usually browned first in a small amount of fat and then 
simmered until tender in a small amount of water. 

Besides cooking in moist heat, tough meats are rendered more 
tender by grinding, pounding, or marinating. The meat is ground 
to break up the fibres as in making meat loaves or patties. Or the 
meat is pounded to break the connective tissues and fibres before 
cooking. Marinating the meat for several hours in a weak vinegar 
or acid solution also softens the connective tissue. 


TEMPERATURE AND TIME FOR COOKING MEATS 


Ir rakes a Solomon to look at a roast and tell when it is done 
without first cutting into the juicy interior. The surest test is to 
insert a meat thermometer into the center of the meat, for tempera- 
ture is an accurate guide to the state of doneness. Or the cook- 
ing time may be judged by allowing a stated number of minutes 
per pound for different cuts and kinds of meats. The longer the 
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cooking time, the greater the shrinkage and loss of meat juices. 
Temperature and time for cooking meats are tabulated on page 28. 

Several factors influence the time required to cook meat to 
various stages of doneness. Small roasts require a longer time per 
pound than large roasts. Bone acts as a heat conductor, conse- 
quently, boned and rolled roasts require approximately 10 to 15 
minutes more per pound than roast containing bone. If the roast 
is permitted to stand, the temperature continues to increase after 
the meat is removed from the oven. This factor must be taken 
into consideration when an exact degree of doneness is desirable. 
Discounting prejudices, beef is cooked to rare, medium, or the 
well-done stage; veal is preferred well done; lamb, medium rare 
or well done; mutton, well done; and pork, regardless of method, 
should be thoroughly cooked. 

Quick-frozen meats may be cooked, frozen or thawed, by the 
same methods used for fresh meats: if solidly frozen, allow slightly 
longer per pound for the boned or smaller roast, and slightly 
longer for total broiling or frying of steaks. Directions for cooking 
are included with packaged meats and should be followed. If it is 
not cooked at once, quick-frozen meat should be allowed to thaw 


out slowly in the refrigerator before the meat is removed from 
the wrapper. 


CARVING 


Practice alone brings perfection in the art of carving. Sharp tools 
are essential and more important than the size of the knife. An 8- 
to g-inch carver is usual for carving roasts, and certain game. A 
5- to 7-inch blade is recommended for small hams, meat loaves and 
steaks. To prevent scratching the surface of a silver platter or a 
valuable china platter, and to obviate slipping, the roast, steak or 
fowl should rest on a wooden carving board, cut to fit the inner 
circumference of the platter. 


Meat should be cut across the grain. A roast consisting of a 
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number of chops from the loin is carved to serve one chop to each 
person. A standing rib or rolled roast is placed with cut surface 
on platter and meat is carved horizontally in %- to 14-inch slices. 
A whole ham or a leg of lamb is usually placed on platter, fat side 
uppermost, with bone end to the left of the carver; the meat is 
sliced at right angles to the platter, commencing from the choice, 
center section and slicing outwards. A crown roast of lamb is 
readily separated into individual chops, and care is taken to serve 
portions of the dressing which fills the center of the roast with 
each portion of meat served. 

For explanation of terms used in meat cookery, see pages 19 ff. 


BEEF 


BROILED STEAK 


Select a tender steak, preferably 114 to 2 inches thick (table, page 905); 
trim off excess fat, wipe with damp cloth and lay meat on greased 
rack in broiling pan. Broil in hot broiler, preheated 5 to 10 minutes, 
according to method I or II: for a steak with a well-browned crisp 
surface and juicy inside, use method I; for a steak with a less crisp 
surface but a very juicy and tender inside, use method II. When 
special broilers are used, follow directions given with equipment. Re- 
move steak to hot platter, spread with softened butter, sprinkle with 
salt and pepper, and garnish as desired. Allow 4 to % pound per 
portion. 


Method I (two temperatures)—Place broiler pan with meat on rack 2 to 
3 inches below a gas flame or a glowing-red electric unit with temper- 
ature control at 500° F.; leave door ajar. When seared on top side, 
turn steak, being careful not to pierce lean meat with fork. When 
seared on both sides, reduce heat to 350° F. and continue broiling until 
meat is cooked to desired degree of doneness (page 30), turning steak 
once for even cooking. If temperature is not reduced after searing, 
lower pan from broiling unit for a thick steak, well done. 


Method II (one temperature)—Place broiler pan with meat on rack in 
preheated broiler as in method I, but with temperature control at 350° 
F,, or with heat turned low; if no heat control is used, place meat 
lower from broiling unit. Turn steak when half done to desired 
degree of doneness (page 30). 
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SAVORY BROILED STEAK 


Rub 2 tablespoons English mustard into thick porterhouse steak and 
broil as directed (page 217). Remove to hot platter, spread with 
butter and sprinkle with salt and pepper; surround with Sautéed 
Onions (page 465). 

FILET MIGNON 


Fillets are cut from the tenderloin of beef and are usually from 1 to 
2 inches thick. Broil or pan-broil (page 220) to the desired degree of 
doneness (page 30); spread with softened butter, sprinkle with salt 
and pepper, and serve with broiled mushroom caps or sautéed chopped 
mushrooms, French fried or sautéed onions, or broiled tomatoes. 


PLANKED STEAK 


Broil or pan-broil a tender steak about 2 inches thick until seared on 
both sides (page 217), allowing 10, 15, or 25 minutes according to 
desired degree of doneness; then place on heated plank brushed with 
butter or oil and border edge of plank with Duchess Potatoes (page 
472), or Mashed Potatoes (page 472) brushed with melted butter, milk 
or diluted egg yolk. Place in hot oven (450° F.) and bake about 10 
minutes, or until potatoes are browned. Spread softened butter over 
steak, season with salt, pepper and minced parsley, and arrange hot 
vegetables around meat. Choose vegetables with contrasting color 
and consistency, and with a pleasing blend of flavors. Serve at once. 


SERVICE SUGGESTIONS FOR PLANKED STEAK 
Borders— 
Mashed Irish and sweet potatoes in various forms. 
Bananas, halved lengthwise, grilled pineapple slices. 


Cooked apple or peach quarters or apricot halves. 
Mashed squash or turnip. 


Vegetable Combinations— 
Buttered peas, carrot strips and cauliflower flowerets. 
Broiled mushroom caps, string beans, diced beets. 
Buttered string beans, stuffed onions, grilled tomatoes. 
Buttered cauliflower, diced carrots, spinach. 
Stuffed green peppers, diced turnips, kidney beans. 
Buttered asparagus, diced beets, lima beans. 
Stuffed tomatoes, buttered young carrots, French fried onion rings. 


French fried egg plant, grilled tomatoes, buttered Brussels sprouts. 
Stuffed mushroom caps, beet greens, kernel corn. 


INDIVIDUAL PLANKED STEAKS AND SIZZLING PLATTER 


Top: Well-seasoned oak planks keep grilled foods hot from oven to table. 
For individual service, try lamb patties wrapped in bacon (recipe, page 
246), green peas, carrots, and a rosette of mashed potatoes. 

Bottom: A T-bone steak sizzles on this heat-retaining aluminum platter on 
which it was broiled. The platter has wooden handles which can be at- 
tached for service at the table. Grooved compartments hold assorted 
vegetables—buttered asparagus, latticed potatoes and broiled tomatoes. 
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PAN-BROILED STEAK 


Heat a heavy iron frying pan sizzling hot and rub with piece of suet. 
Sear tender steak quickly on both sides, then cook more slowly to the 
desired degree of doneness (page 30); turn steak once for even 
cooking, being careful not to pierce lean meat with fork. If fat ac- 
cumulates, pour off to avoid frying meat. Remove steak to hot plat- 
ter, spread with softened butter, sprinkle with salt and pepper, and 
garnish as desired. Allow % to %4 pound per portion. 


MINUTE STEAK 


Minute steaks are small individual steaks from %4 to % inch thick. 
If cut from the top chuck, they contain the blade bone and make at- 
tractive steaks. Any small and thin tender cut may be called a minute 
steak. Pan-broil steaks quickly (see above), allowing 4 to 5 minutes 
for entire cooking; spread with softened butter and sprinkle with salt 


and pepper when turning to sear other side. If cooked longer, steaks 
become dry and tough. 


DANISH BEEFSTEAK 
2 top round steaks, 2 to 24% pounds 3 tablespoons chopped suet 
2 teaspoons salt 5 cups thinly sliced onions 
Y/ teaspoon pepper *4 cup butter 


Season steak with salt and pepper, and pound hard for several minutes, 
or until slightly flattened. Sear steak in suet in hot heavy frying pan; 
lower heat and cook 6 to 8 minutes longer, turning steak once for 
even cooking. Sauté onions in butter over low heat until soft and 
lightly browned. Serve over steak. Approximate yield: 6 portions. 


CAMPFIRE HAMBURGS 


Season 1% pounds lean beef, ground, with 114 teaspoons salt and % 
teaspoon pepper; shape into 12 very thin round cakes the size of the 
round rolls used. Sauté 4 medium-sized onions, chopped, in 1 table- 
spoon butter until browned; stir in 1 tablespoon prepared horseradish 
mustard. Spread mixture over 6 meat cakes; cover with remaining 
cakes and press together. Broil quickly over glowing coals or in 


broiler until well browned (page 30). Serve between buttered halves 
of 6 rolls. Yield: 6 portions. 


FRIED HAMBURG 


Season 1 pound round steak, ground, with 1 teaspoon salt and 14 tea- 
spoon pepper, and shape into flat patties. Fry in hot deep fat (380° 
F.) for 5 to 8 minutes, or until browned, and serve immediately. Ap- 
proximate yield: 6 patties. 
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GRILLED HAMBURG 


Use lean beef, ground; shape lightly into large steak or flat cakes about 
1 inch thick and broil (page 30). If meat is dry, turn when seared 
on one side, spread with butter, season and serve at once. 


HAMBURG ON ONION SLICES 
Place 6 slices Bermuda or white onion, % inch thick, in pie plate, sprin- 
kle with salt and pepper, and pour 2 tablespoons melted butter over 
them; cover and bake in moderate oven (350° F.) about 4 hour, or 
until nearly soft. Mix together lightly 1 pound lean beef, ground, 2 
tablespoons ground suet, 4 cup soft bread crumbs, 1 tablespoon 
chopped parsley, 14 teaspoon salt and % teaspoon pepper; shape into 
6 cakes, wrap each with a slice of bacon and fasten with a toothpick. 
Place cakes on onion slices and broil (page 30), turning once. Yield: 
6 portions. 

PLANKED HAMBURG STEAK 
Mix 1 pound lean beef, ground, with 2 tablespoons lemon juice, 1 tea- 
spoon salt and 4 teaspoon pepper; shape lightly into large steak about 
1% inches thick and broil (page 217) just enough to sear both sides. 
Transfer to heated and greased plank, spread with softened butter and 
season with salt and pepper; border edge of plank with mashed pota- 
toes brushed with egg yolk mixed with 1 tablespoon milk. Place in 
hot oven (450° F.) and bake until potatoes are browned. Arrange 
seasoned hot vegetables around meat. Approximate yield: 4 portions. 


MEAT BALLS 
Season 1 pound beef, ground, and 4 pound fresh or salt pork, ground, 
with 1 teaspoon salt, 4% teaspoon pepper and 1 small onion, chopped 
and sautéed in 1 tablespoon butter; add 4 cup bread crumbs and 4% 
cup milk, and mix thoroughly. Shape into cakes, roll in flour and 
sauté in 2 tablespoons fat until well browned. Approximate yield: 1 
dozen balls, or 6 portions. 


MEAT BALLS AND VEGETABLE CASSEROLE 

Grind together 4 pound beef and % pound each veal and fresh pork; 
season with 114 teaspoons salt, 4% teaspoon pepper and 4 small onion, 
minced, and mix with 4 cup applesauce, % cup soft bread crumbs and 
1 egg or 2 egg yolks. Shape into balls, roll in flour and brown in 2 
tablespoons fat; then place in casserole. To drippings in frying pan, 
add the following vegetables: 2 cups canned tomatoes; 4 medium-sized 
potatoes and 1 small carrot, each diced; % small onion, 1 stalk celery 
and 1 green pepper, each minced. Bring to a boil and turn out over 
meat balls; bake in moderate oven (350° F.) about 45 minutes. Ap- 
proximate yield: 6 portions. 
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NORWEGIAN MEAT BALLS 
2 pounds round steak 2 tablespoons flour 
Y, pound suet 2 eggs 
2 teaspoons salt 2 cups milk or cream (about) 
¥% teaspoon pepper 114 quarts beef stock 
V4 teaspoon mace or nutmeg butter 


Brown Sauce (page 378) 


Grind meat and suet five times; stir in seasonings and flour. Beat in 
thoroughly one egg at a time and add milk gradually, beating until 
spongy and light. Shape into small balls with teaspoon dipped in 
cold water and boil in beef stock about 5 minutes. Brown in butter 
and serve with brown sauce made from beef stock. Flavor sauce with 
sherry, if desired, using 3 tablespoons sherry to 2 cups sauce. ‘These 
meat balls are usually made in quantity, boiled in stock, then canned 
and used as needed. If desired, brown the uncooked meat balls and 


cook in brown sauce about 4 hour. Approximate yield: 6 dozen 
small meat balls. 


. BEEF PATTIES AND BACON 
Season 1 pound lean beef, ground, with 1 tablespoon minced onion, 1 
teaspoon salt and 14 teaspoon pepper; add 4 cup bread crumbs and 4 
cup milk, and mix thoroughly. Shape into patties, wrap each with 


slice of bacon and fasten with toothpick; broil or pan-broil (page 220). 
Approximate yield: 6 patties. 


BEEF AND PORK PATTIES 
Mix together %4 pound each beef, ground, and sausage meat; shape 
into 8 thin patties. Place layer of sliced apples between 2 patties and 
press together. Brown on both sides, then reduce temperature and 
cook slowly until apples are soft and meat is well done. Yield: 4 
patties. 


MEAT PUFFS WITH MUSHROOM SAUCE 


14 pounds lean beef, ground Y/4, teaspoon pepper 

114 medium-sized onions, grated Y% cup flour 

114 cups soft bread crumbs Y, cup fat 

2 eggs, well beaten 1 can (No. 1) condensed mushroom 
Y, to 44 teaspoon salt soup diluted with 4 cup water 


Combine meat, onions, bread crumbs, eggs and seasonings; form lightly 
into small balls and sprinkle with flour. Brown in fat; add mush- 
room soup, cover and simmer 10 minutes. Yield: 6 portions. 
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2 pounds beef, 1-inch thick 2 tablespoons fat 
¥; cup flour 3 slices onion 

1 teaspoon salt Y4 cup water 

Y teaspoon pepper 1 cup tomato juice 


Use round, chuck or shoulder beef; dredge with mixture of flour, salt 
and pepper, and pound into steak with wooden potato masher or meat 
pounder. Brown in hot fat in heavy frying pan or Dutch oven, add 
onion, water and tomato juice, cover and simmer 1 hour, or until 
meat is very tender, turning occasionally. For oven-cooking, place 
seared meat, vegetables and liquid in casserole, and bake, covered, in 
moderate oven (350° F.) about 1 hour. If a thicker steak (2 to 24% 
inches) is used, simmer meat about 2 hours. Yield: 6 portions. 


STUFFED FLANK STEAK 


2 pounds flank steak Bread-Ham Stuffing (page 400) 
1 teaspoon salt flour 

¥ teaspoon pepper 3 tablespoons chopped suet 

¥, teaspoon ginger Y, cup boiling water 


Have butcher score flank steak; wipe with damp cloth and season 
with salt, pepper and ginger. Spread stuffing evenly over steak and 
roll with fiber; sew edges together and sprinkle with flour. Sauté 
meat roll in suet until well browned, then add water, cover tightly 
and simmer about 2 hours, or until meat is very tender, turning occa- 
sionally. To serve, remove thread, place on hot platter and garnish 
as desired; cut in slices across fiber. Approximate yield: 6 portions. 
’ 


SCRAMBLED BEEF 


1 pound beef, chopped 1 dill pickle, chopped 
Y, medium-sized onion, minced 1 teaspoon salt 
Y, cup chopped cooked beets ¥% teaspoon pepper 
l¥, teaspoons chopped mixed sweet 1 egg 

pickles 3 tablespoons butter 


Mix together beef, vegetables, pickles, seasonings and egg; sauté in 
2 tablespoons butter in heavy frying pan until browned, adding re- 
maining 1 tablespoon butter just before removing from fire. Ap- 
proximate yield: 4 portions. 
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FRENCH FRIED STEAKS 
V4 pounds round steak salt and pepper 


Cut steak in pieces for serving, about 3 inches square; score both sides 
with sharp knife and trim off all connective tissue. Fry in hot deep oil 
(390° F.) for 4 to 6 minutes; drain on unglazed paper, sprinkle with 
salt and pepper, and serve at once on hot platter with a border of 
French fried potatoes (page 475). Approximate yield: 6 portions. 


CREOLE BEEF WITH NOODLES 


1 pound lean beef, ground 1 cup diced celery 
3 tablespoons fat 3/4, cup diced onion 
2 cups hot water 1 cup tomato purée, or condensed 
2 teaspoons salt soup 
Y, package noodles 


Sauté meat in fat until well browned, stirring occasionally; then add 
water, cover and simmer 20 minutes. Add salt, vegetables and purée, 
and cook 20 minutes longer, or until vegetables are soft and mixture 
has the consistency of a thick sauce. Cook noodles in boiling salted 
water 10 minutes, or until soft; drain, place in well-buttered ring mold 
and keep hot. ‘To serve, unmold noodles on hot chop or round plate 


and fill center with meat-vegetable mixture. Approximate yield: 6 
small portions. 


AMERICAN CHOP SUEY 


Y; package egg noodles Y% cup oil 
14 cups canned tomatoes Y, pound lean beef, chopped 
Y, cup grated cheese 1 stalk celery 
1 large onion, sliced soy sauce 
salt and pepper 


Cook noodles in large amount of boiling salted water 10 minutes, or 
until soft; drain and return to kettle; then add’ tomatoes and cheese, 
and stir until cheese is melted. Sauté onion in oil until slightly yel- 
low, add chopped beef and stir until well browned; add celery cut 
in thin long strips. Add to noodle-cheese mixture, season to taste 
with soy sauce, salt and pepper, and heat thoroughly; serve with addi- 
tional soy sauce, if desired. Approximate yield: 6 portions. 
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RIB ROAST 


Use a 2- or 3-rib roast; wipe with damp cloth and rub with salt, pepper 
and flour if desired. Place fat side up in roaster or pan; make an 
incision with a pointed knife through the fat and insert thermometer 
so that its bulb is in the center of roast. If roast will not stand up, 
lay it flat side down on rack in pan and insert thermometer directly 
into center of muscle; baste occasionally during roasting with drippings 
if meat appears to be drying out. Roast, uncovered, according to 
method I or II. Place on hot platter with Browned Potatoes (page 
474) and serve with Brown Gravy (page 228). Buttered peas, cauli- 
flower, beets, broccoli, baked squash or scalloped corn are suitable 
with beef. Allow about 4 pound (meat and bone) per portion. 


Method I (two temperatures)—Place roast in very hot oven (500° F.) 
and sear for 20 to 30 minutes according to insulation of oven; then 
reduce heat quickly to slow (300°-325° F.) and continue roasting until 
thermometer registers the desired degree of doneness for inside of meat 
(table, page 28), or about 18 to 20 minutes per pound for rare meat, 
22 to 25 minutes per pound for medium-done meat, and 30 to 35 min- 
utes per pound for well-done meat. 


Method II (one temperature)—Place in moderately slow oven (325°— 
350° F.) and roast until thermometer registers the desired degree of 
doneness for inside of meat (table, page 28), or about 18 to 20 minutes 
per pound for rare meat, 22 to 25 minutes per pound for medium-done 
and 30 to 35 minutes per pound for well-done meat. 


ROLLED ROAST WITH YORKSHIRE PUDDING 


Use a 3-rib roast of beef, boned and rolled; place roast, fat side up, on 
rack in pan, and insert meat thermometer through fat covering; roast 
according to method I or II (see above), allowing 10 to 15 minutes 
longer per pound for each degree of doneness. Serve with squares of 


Yorkshire Pudding and Brown Gravy (page 228). 


Yorkshire Pudding—Mix 1 cup sifted flour and 4 teaspoon salt; 
gradually stir in mixture of 2 eggs, well beaten, and 1 cup milk, and 
beat with rotary beater until smooth. Pour into hot shallow pan 
containing 4% cup hot beef drippings, and bake in moderately hot oven 
(400° F.) 25 to 30 minutes. Cut in squares and serve at once with 
hot roast. ‘To bake in pan with roast, drain all but 4 cup drippings 4 
hour before serving, place roast to one side, pour in batter and bake, 
increasing heat to 400° F. Approximate yield: 6 portions. 
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ROAST BEEF TENDERLOIN 


The fillet or tenderloin is a long narrow strip of tender lean meat 
weighing from 4 to 6 pounds; have it larded by butcher or lard with 
salt pork (page 21), or place strips of pork on top. Sprinkle with 
salt and pepper, allowing 4 teaspoon salt per pound of meat. Roast 
according to method I or II (page 225), allowing 20 to 30 minutes per 
pound, according to the desired degree of doneness. Serve with 
Mushroom Sauce (page 379). Allow about 4 pound per portion. 


BEEF LOAF 
114 pounds beef, ground 114 tablespoons minced onion 
3/, teaspoon salt 114 cups soft bread crumbs 
4, teaspoon pepper Y4 cup water 
Tomato Sauce (page 382) 


If beef is lean, add 14 pound suet or fat pork. Combine ingredients 
lightly but thoroughly and turn into greased loaf pan, 5x 4x3 inches. 
Bake in moderately hot oven (375° F.) for 30 to 45 minutes. Serve 
with tomato sauce. Approximate yield: 6 portions. 


ITALIAN HAMBURG LOAF 


1 pound lean beef, ground 1 small onion, minced 
Y% pound cheese, grated 1 teaspoon salt 
1 green pepper, chopped pepper 

4 eggs, well beaten 


Mix thoroughly all ingredients and shape into loaf. Bake in mod- 
erately hot oven (375° F.) for 45 to 50 minutes. Approximate yield: 
1 medium-sized loaf, or enough for 6 portions. 


MEAT LOAF WITH CHILI SAUCE 


1 pound beef, ground 1 medium-sized onion, minced 
Y, pound pork, ground 1 tablespoon salt 

Y, pound veal, ground Y, teaspoon pepper 

4 slices bread 2 eggs 

Y4 cup warm water 1 cup chili sauce 


Mix meats thoroughly with bread softened in warm water, seasonings 
and eggs; pack into greased loaf pan, 5x 4x3 inches, and cover with 


chili sauce. Bake in moderately hot oven (375° F.) about 45 minutes. 
Approximate yield: 6 portions. 


x 


eh 


/ 


= 
XS 
m—wsleneies 
| 
y 


' 
aT 
£ 


wy 


5 os 
2, 
i 
‘d 
id 


he 
< 
y 


’ @ 


j ori—— 
51 — 
6I-—— 


oo) ——*" 


pe 2 5 


A MEAT THERMOMETER GAUGES “DONENESS” ACCURATELY 


How do you like your roasts—rare, medium or well done? This clever little 
instrument is inserted in the fleshy part of a roast and goes into the oven 
with the meat to remain until it registers the exact stage of doneness 
desired. The thermometer is a more reliable guide than the definite 
number of minutes per pound for total roasting usually followed. See 
directions for roasting meats (page 225) and cooking temperatures 


(page 28). 
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POT ROAST 
4 pounds beef ¥% teaspoon pepper 
Y, cup flour Y/4 cup chopped suet, or 3 tablespoons 
2 teaspoons salt beef fat 


2 cups brown gravy 


Use a compact piece of meat, solid or rolled, weighing from 4 to 6 
pounds; choose meat from top, bottom, eye or heel of round, rump, 
chuck, shoulder arm or clod. Wipe meat with damp cloth and 
dredge with mixture of flour and seasonings. Sear and cook meat 
according to method I or IJ, without water or with a small amount. 
When meat is done, remove to hot platter and serve with brown gravy 
and vegetables as desired. Approximate yield: 8 portions. 


Method I (without water)—Sear meat in fat in heavy kettle, Dutch 
oven or frying pan until well browned; if seared in frying pan, transfer 
to kettle. Cover tightly and cook over low heat about 3 hours, or 
until meat is tender, turning frequently to prevent burning and to 
cook uniformly. Meat cooked in its own juices is moist and juicy. 


Method II (with water)—Sear meat, add %4 cup hot water and cook 
slowly as directed in method I, turning meat occasionally. A low 
rack may be placed in-bottom of kettle after meat is seared. The 
water cooks away and the meat finally cooks in its own juices. 


BROWN GRAVY 


Measure fat and juice in roaster; skim off excess fat. For each cup 
of gravy, use 2 tablespoons each flour and drippings, and 1 cup liquid 
(water, stock or part milk). Stir flour into fat and cook until lightly 
browned; gradually stir in liquid and cook 5 minutes, stirring until 
smooth and thickened; season to taste with salt and pepper; strain, if 
desired. Milk makes the gravy lighter in color and gives a delicious 
flavor; a small amount of sweet or sour cream may be added for flavor. 


MODIFICATIONS OF POT ROAST 
(Use recipe above) 


Italian Pot Roast—Use 144 pounds chuck, rolled and tied, and sear in 
3 tablespoons olive oil; add 344 cups (No. 2 can) tomatoes, 1 teaspoon 
salt, 4 teaspoon pepper, ¥ clove garlic, % bay leaf and 1 whole clove, 
cover tightly and simmer 3 hours, or until tender. Remove garlic; 
thicken gravy, if desired, by stirring in roux of 1 tablespoon each flour 
and water, and cook about 3 minutes. Approximate yield: 6 portions. 
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"Cape Cod Pot Roast—Sear meat and place in Dutch oven or deep-well 
‘cooker of electric stove; add 2 cups cranberry sauce, 14 cup water, 4 
“whole cloves and 1 stick (1 inch) cinnamon, and cover; cook slowly 3 
hours, or until meat is tender. If desired medium done throughout, 
turn when half done. Strain liquor in cooker and use for gravy. 


Pot Roast with Vegetables—Vegetables such as carrots, celery, onions, 
potatoes, tomatoes and turnips, whole, quartered, sliced or diced, may 
be added to the roast when nearly done and cooked until just soft; if 
cooked whole, turn occasionally to cover with juice. 


BEEF A LA MODE 

Lard a 4-pound piece of round or chuck roll with salt pork, using a 
larding needle or inserting 14-inch strips of salt pork into meat (page 
21). Season with salt and pepper, dredge with flour and brown in 3 
tablespoons chopped suet or beef drippings; half cover with boiling 
water and simmer, covered, about 4 hours, or until meat is tender; add 
Y, cup peas and 4 cup each diced carrots, celery and onions, 4% hour 
before meat is done, adding water, if necessary. Place meat on hot 
platter with vegetables arranged around meat and serve with Brown 
Gravy (page 228). Allow about 4% pound meat per portion. 


SAUERBRATEN (SPICED STEAMED BEEF) 


3 pounds beef, round or rump 1 bouillon cube, or 1 tablespoon 

1 teaspoon salt meat extract 

Yj, teaspoon pepper Y, cup tarragon vinegar 

1 tablespoon dry mustard 3 tablespoons butter 

Y, teaspoon thyme 3 tablespoons flour 

1 leaf sage 1 can (6 oz.) tomato paste 

1 cup water 1 tablespoon Madeira 

parsley 1 recipe Potato Dumplings (page 401) 


Place beef in a small earthenware crock with close-fitting lid. Mix 
together seasonings, water, bouillon cube and vinegar, and pour over 
meat, cover securely and leave in a cool place for several days, turning 
daily. On fourth day, draw off liquor and use for sauce; sauté meat 
in butter in iron frying pan until lightly browned, then remove meat. 
Stir four into drippings, add spiced liquor gradually and cook until 
thickened, stirring constantly. Place meat in gravy and simmer, 
covered, about 2 hours, or until meat is tender. Remove meat, cut 
in thick slices and arrange on platter; pour sauce mixed with tomato 
paste and Madeira over meat, and decorate platter with potato 
dumplings and parsley. Approximate yield: 6 portions. 
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QUICK SAUERBRATEN 
5 pounds beef roast 114 tablespoons butter, melted 
1 tablespoon salt 8 gingersnaps, crumbled 
Y teaspoon pepper 1 tablespoon molasses 
1 medium-sized onion, sliced 1 teaspoon sugar 
1Y, cups vinegar 1 cup hot water 
1 cup cold water Y/ cup seedless raisins 


Use round, rump or rolled roast of beef; rub well with 2 teaspoons salt 
and pepper, and place in roasting pan with onion, vinegar and water. 
Roast in moderate oven (350° F.), allowing about 4% hour per pound 
and basting frequently. When meat is tender, mix together butter, 
gingersnaps, molasses, sugar and remaining 1 teaspoon salt; stir in hot 
water, add raisins and cook 5 minutes, stirring until thickened; then 
drain liquor from roast into gravy and stir until smooth. Serve roast 
with gravy. Approximate yield: 8 portions. 


“BOILED” BEEF 


Choose cut containing some fat such as brisket, plate, chuck or larded 
round; wipe with damp cloth. Add boiling water to half cover meat 
and simmer, covered, until meat is tender; a 4-pound piece of beef 
will require from 3 to 4 hours. Add salt when half done, allowing 4 
teaspoon per pound, and more water, if necessary. Serve hot or cold; 
use liquid for gravy, skimming off as much excess fat as possible (page 
228). Or serve with Horseradish Sauce (page 376). For a brown 


stock, sear meat on all sides before simmering. Allow about 4 pound 
meat per portion. 


BOILED BEEF WITH SPINACH DUMPLINGS 
2% pounds breast of beef, boned and 2 tablespoons fat 
rolled 4 cups boiling water 
1 teaspoon salt 2 cups small white onions 
Spinach Dumplings (page 401) 


Rub meat with salt and brown in fat; add hot water and simmer, 
covered, 1¥, hours; add onions and continue cooking, uncovered, 4 
hour, or until meat is tender. Place meat on hot platter with onions 
around it; cook dumplings in stock and arrange among onions. 
Approximate yield: 6 portions. 
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BRAISED STUFFED FLANK 


I cup vinegar 1 flank steak 

2 tablespoons chopped green pepper Celery-Bread Stuffing (page 400) 
2 teaspoons salt 2 tablespoons butter 

I teaspoon mustard boiling water 

1 teaspoon sugar 2 tablespoons flour 

Y, clove garlic VY, cup cold water 


Cook vinegar, green pepper and seasonings for 5 minutes; cool, pour 
over steak and allow to stand in refrigerator 3 to 4 hours; then remove 
steak from marinade and pound until thin. Cover with stuffing, roll 
compactly and tie securely; sauté in butter until well browned, add 
1%, cups hot water and bake, covered, in moderately slow oven (325° 
F.) about 2 hours, or until meat is tender. Remove steak to hot 
platter and garnish as desired; add enough hot water to stock to make 
2 cups, thicken with paste made from 2 tablespoons flour and 4% cup 
cold water, and serve gravy with steak. Yield: 6 portions. 


SPICED MOLDED BEEF 


2 pounds round steak dash of celery salt 
1 knuckle veal, cracked VY teaspoon dry mustard 
1 small bunch soup greens Y, teaspoon allspice 
1 tablespoon vinegar Y, teaspoon cloves 
water Y, teaspoon mace 
1 teaspoon salt 2 tomatoes 
pickle fans 


Cut steak in l-inch cubes and place in large kettle with bone, soup 
greens and vinegar; add just enough water to cover, bring to a boil 
and simmer, covered, 3 hours, or until meat is very tender. Allow 
meat to partially cool in stock; remove meat and chop coarsely; skim 
fat from stock and strain. Add seasonings and spices to stock, and 
bring to a boil; add meat and heat thoroughly, then chill. When 
slightly thickened, stir to distribute meat, turn into mold and chill until 
firm. To serve, unmold on serving platter, garnish with sliced or 
quartered tomatoes and pickle fans. Approximate yield: 6 portions. 
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ENGLISH BEEF STEW 
24 pounds shin beef 3 tablespoons chopped suet, or 
Y, cup flour other fat 
Y, teaspoon salt 14 cups water 
Y/, teaspoon pepper 6 small onions, sliced 
3 tablespoons butter 6 small carrots, diced 


Cut beef in 2-inch squares and roll in flour mixed with salt and 
pepper; sauté in suet until well browned. Transfer meat to heated 
casserole; add water to drippings in pan, bring to a boil and pour over 
meat. Cover and bake in moderate oven (350° F.) about 3 hours, 
adding onions and carrots, sautéed in butter, % hour before meat is 
done. Meat may be cooked slowly in tightly covered kettle on top 
of stove. Approximate yield: 6 portions. 


RICH GERMAN STEW 


3 pounds chuck 1 teaspoon salt 

2 cups cold water 8 whole cloves 

3/, cup vinegar 2 cups Brown Gravy (page 228) 
3 large onions, sliced 1 recipe Dumplings (page 401) 


Cut beef in small pieces, add water and vinegar, and cook slowly 
about 2 hours, removing scum as it forms; add onions, salt and cloves 
Y, hour before meat is done. Then add gravy and bring to a boil; 
drop dumpling mixture from spoon into stew and cook, covered, 10 
minutes; serve at once. Approximate yield: 6 portions. 


DUTCH STEW 


3/, pound beef 1 teaspoon salt 

Y, pound fresh pork Y, teaspoon pepper 
Y, pound beef liver Y, cup flour 

2 quarts boiling water Y, cup cold water 


2 small onions, sliced 1 recipe Dumplings (page 401) 

Cut meat in small pieces, add to boiling water and simmer, covered, 
2 hours, adding onions and seasonings the last half hour of cooking. 
Thicken with flour and cold water mixed to a smooth paste. Drop 
dumplings by spoonfuls into boiling stew and cook, covered, 15 min- 
utes. Serve at once. Approximate yield: 6 portions. 
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RAGOUT OF BEEF CASSEROLE 233 
2 cups (% lb.) dried lima beans dash of mace 
1 pound chuck beef 2 tablespoons bacon fat 
3 tablespoons flour 2 small onions, diced 
1 teaspoon salt 1 large carrot, cut in strips 
Y, teaspoon paprika 1 cup stewed tomatoes, seasoned 
hot water 


Soak lima beans overnight; drain, cover with boiling water and cook 

15 minutes; drain again. Cut beef in l-inch cubes, roll in flour mixed | 
with seasonings and sauté in fat until well browned, adding onions | 
when partially browned. Arrange beans, and meat and onion mix- 
ture in alternate layers in heated casserole, sprinkling carrot strips over 
each layer. Pour tomatoes over all, add hot water to barely cover 

and bake, covered, in moderate oven (350° F.) about 2% hours. 
Approximate yield: 6 portions. 


CANADIAN MEAT PIE 


1%, pounds round steak 1 teaspoon salt 

3 lamb kidneys 1% teaspoon pepper 

1 medium-sized onion, sliced 2% tablespoons butter 
1, cups boiling water 2 tablespoons flour 


1 tablespoon Worcestershire sauce Y, recipe Plain Pastry (page 637) 


Wipe steak; trim off fat, chop and use as drippings; cut lean meat in 
l-inch cubes. Split kidneys in halves lengthwise, remove tubes and 
fat, and soak in cold salted water 14 hour; cut in small pieces. Sauté 
onion in beef fat in large frying pan or heavy kettle until lightly 
browned; add steak and brown slightly, stirring constantly. Add 
hot water and seasonings, cover and simmer about 1 hour, or until 
tender. Sauté kidneys in 1 tablespoon butter 10 minutes, turning 
frequently, and add to meat; drain off stock and thicken with roux 
made from flour and remaining 114 tablespoons butter. Put meat- 
kidney mixture in greased casserole and pour half of gravy over top; 
cover with pastry, moistening rim with water to make crust adhere, 
then prick crust with fork, or make several incisions to permit escape 
of steam. Bake in hot oven (400° F.) about 20 minutes, or until 
crust is browned; serve with remaining hot gravy. Approximate 
yield: 6 portions. 
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MADRAS CURRY 


14 tablespoons curry powder Y% cup fat 

Y, cup cold water 114 pounds beef, mutton, pork or fowl 
3 medium-sized onions, ground 3 cups boiling water 

Y, clove garlic, ground 1 teaspoon salt 


¥g teaspoon pepper 


Soak curry powder in water 1 hour; add with onions and garlic to 
fat, and cook, stirring constantly, until mixture becomes dark brown 
and begins to stick to bottom of pan. Cut meat in 1-inch cubes, if 
chicken is used, cut as for stew; add to curry mixture and fry slowly 
about 10 minutes, or until browned, stirring constantly. Add hot 
water and seasonings, and simmer, covered, 1 hour, or until meat is 
tender and stock has boiled down to a thick gravy. Approximate 
yield: 6 portions. 


HAMBURG DUMPLING STEW 


14 pounds lean beef, ground 1 tablespoon flour 

11/4, teaspoons salt 2 cups hot water 

¥g teaspoon pepper 1 cup tomato soup 

onion juice ; 1 tablespoon chili sauce 

V3 cup fat 1 recipe Dumplings (page 401) 


Mix beef with salt, pepper and onion juice, shape lightly into small 
cakes and sear in fat in hot frying pan until well browned; remove 
cakes. Stir flour into drippings in pan, add water, tomato soup and 
chili sauce, and bring to a boil. Return cakes to pan and drop 1 
tablespoon dumpling mixture on top of each, cover closely and cook 
10 minutes. Approximate yield: 6 portions. 


BISCUIT MEAT ROLLS 
14 medium-sized onions, thinly Y, teaspoon pepper 


sliced 3 tablespoons hot water 
3 tablespoons fat 1 recipe Baking Powder Biscuits 
144 pounds lean beef, ground (page 114) 
14 teaspoons salt 1 recipe Tomato Sauce (page 382) 


Sauté onions in fat until lightly browned, add meat mixed with sea- 
sonings and water, and sear, stirring constantly. Roll biscuit dough 
into a rectangle, % inch thick; cover with meat mixture, roll as for 
jelly roll and cut in 6 slices. Place slices on ungreased baking pan and 
bake in hot oven (400° F.) about 25 minutes; serve with tomato sauce. 
Yield: 6 portions. 
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CORNED BEEF 


Use a 4-pound solid piece of corned beef such as fancy brisket, navel, 
flank or neck; wash under running water to remove outside brine and 
tie securely. Cover with cold water, bring slowly to a boil and cook 
about 5 minutes; remove scum, cover and simmer 3 hours, or until 
meat istender. Cool slightly in stock; then remove to hot platter and 
serve with Horseradish Sauce (page 376) or Mustard Sauce (page 377). 
Approximate yield: 8 portions. 


MODIFICATIONS OF CORNED BEEF 


Pressed Corned Beef—Cool cooked beef in stock, then drain, cover and 
place heavy weight on top to press meat. 


New England Boiled Dinner—Skim excess fat off liquid and add the 
following vegetables to corned beef % hour before meat is cooked: 1 
medium-sized yellow turnip, pared and quartered; 6 parsnips, pared 
and cut in halves lengthwise; 6 small carrots, scraped; 6 medium-sized 
potatoes, pared; 1 medium-sized cabbage, quartered and cored. Place 
hot meat in center of large platter and arrange vegetables, including 6 
beets, cooked and buttered, around meat. 


Glazed Corned Beef—Drain cooked corned beef, place in baking pan, 
cover with 14 cup brown sugar and stick with 6 whole cloves. Bake 
in moderate oven (350° F.) about 4 hour, or until glazed. Slice 
for serving. 


Corned Beef and Cabbage—About 20 minutes before meat is cooked, 
skim excess fat off liquid, add 1 medium-sized cabbage, sliced, and boil, 
uncovered, about 20 minutes, or until cabbage is just soft. Place meat 
on hot platter; drain cabbage, arrange around meat and sprinkle with 
salt and paprika. 

MOLDED CORNED BEEF 


1, tablespoons gelatin 1 cup diced celery 

¥; cup cold water 3/, cup cooked peas 

2 cups boiling water Y, cup diced pickled beets 

2 bouillon cubes 4%, cup sliced radishes 

¥Y, teaspoon Worcestershire sauce 1 can (12 oz.) corned beef, chopped 
¥Y, teaspoon salt lettuce 


Soften gelatin in cold water; add hot water and bouillon cubes, stir- 
ring until dissolved, and season with Worcestershire sauce and salt; 
chill. When mixture begins to thicken, add celery, peas, beets, radishes 
aid corned beef; mold as desired and chill until frm. Unmold and 
serve on lettuce. Approximate yield: 6 portions. 
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CREAMED DRIED BEEF 
2 cups Medium White Sauce I package (4 oz.) dried beef, 
(page 91) shredded, and scalded 
buttered hot toast 


Prepare white sauce, omitting salt; add shredded beef and heat slowly 
about 10 minutes. Serve on toast or with hot baked potatoes as de- 
sired. One egg or 2 egg yolks, slightly beaten, may be stirred into 
creamed beef just before serving. Approximate yield: 6 portions. 


MODIFICATIONS OF CREAMED DRIED BEEF 


Frizzled Dried Beef—Sauté shredded beef in butter about 5 minutes, 


or until curled; then prepare white sauce, adding flour and milk to 
meat in pan. 


Dried Beef and Almonds—Prepare creamed beef with egg yolks; add 
Y, cup toasted blanched almonds and serve on hot whole wheat bis- 
cuits, split and buttered. Garnish with sliced stuffed olives. 


DRIED BEEF AND CORN 


1 can (No. 2) whole kernel corn 1 can (No. 1) cream of mushroom 
1 jar (22 oz.) dried beef, shredded soup 

2 tablespoons butter buttered hot toast, or biscuits, halved, 
3 tablespoons flour toasted and buttered 


Drain corn and reserve liquid for gravy. Sauté corn and shredded 
beef in butter until slightly browned and dry; stir in flour and con- 
tinue browning. Add soup and liquid from corn, and cook about 5 
minutes, stirring until thickened. Serve on hot toast or biscuits. 
Approximate yield: 6 portions. 


DRIED BEEF RABBIT 


3 cups canned tomatoes 2 teaspoons butter 
1 cup shredded dried beef dash of pepper 
1 cup grated American cheese 2 eggs, slightly beaten 


12 small slices buttered hot toast 


Simmer tomatoes, beef and cheese together for 5 minutes, stirring 
until cheese is melted; add butter and pepper. Just before serving, 


stir in eggs and pour immediately over slices of toast. Approximate 
yield. 6 portions. 
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VEAL 


BROILED VEAL CHOPS 


Select rib or loin chops, 1 inch thick; wipe with damp cloth and rub 
each side with oil or butter. Broil in moderate broiler (350°-375° F.) 
for 15 to 20 minutes, or until well done, turning chops when browned. 
Sprinkle with salt and pepper, and serve on hot platter with Lemon 
Butter (p. 164). Broiled veal, due to lack of natural fat, is apt to be dry. 


WIENER SCHNITZEL 


1¥, pounds veal steak, ¥2 inch thick 1 egg, slightly beaten 

14 teaspoons salt 1 tablespoon water 

Ys cup flour 3/, cup fine bread crumbs 
lemon slices 


Cut veal in 6 pieces and flatten with meat pounder; rub with salt, roll 
in flour, dip in egg mixed with water, and roll in crumbs. Brown in 
small amount of hot fat; cover and cook slowly 30 minutes. Serve with 
lemon slices. Yield: 4 to 6 portions. 


SAUTEED VEAL CHOPS 


Select rib or loin chops or veal cutlets about 1 inch thick; wipe and roll 
in seasoned flour. Sauté slowly in small amount of fat in heavy fry- 
ing pan until browned; cover and cook slowly about 30 minutes, turn- 
ing occasionally. Allow 1 chop per portion. 


VEAL STEAK MADEIRA 


Sauté 2 pounds veal steak, 1 inch thick, in 2 tablespoons fat until 
browned, then cover and cook slowly 30 minutes, or until tender, turn- 
ing frequently. Place on hot platter, sprinkle with salt and pepper, 
and spread with 2 tablespoons butter; pour Madeira Scallion Sauce 
(page 392) over and around steaks. Approximate yield: 6 portions. 


VEAL EN BROCHETTE 


Cut 1 pound veal steak, 14 inch thick, and % pound fat fresh pork, 
sliced thin, in 2-inch squares. Arrange alternate squares of veal and 
pork on small skewers, using about 4 veal and 3 pork pieces for each. 
Roll in seasoned flour and sauté in 3 tablespoons fat in heavy frying 
pan, turning to brown all sides; then cover and cook slowly 4% hour, 
or until tender, turning frequently. Serve with Brown Gravy (page 
228). Approximate yield: 6 portions. 
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JELLY-GLAZED VEAL SAUTE 


Cut 144 pounds veal steak in l-inch cubes and roll in seasoned flour. 
Sauté in 3 tablespoons fat until browned, then cook slowly, covered, 
about 4 hour, turning frequently. Heat % cup currant jelly until it 
melts and add ¥% cup boiling water; pour over meat and cook until 
slightly glazed, stirring constantly. Serve on hot platter around a 
mound of boiled or steamed rice. Approximate yield: 6 portions. 


VEAL KNOTS 
114 pounds veal steak, 44 inch thick 1% cup butter 
flour, seasoned Y, bay leaf 


Y cup white wine 


Cut veal steak in thin strips about 1 inch wide and 8 inches long; rol] 
in seasoned flour and tie each strip in a knot. Sauté in butter until 
well browned, add bay leaf and cook slowly, covered, 20 minutes, 
turning occasionally. Add wine, heat just to the boiling point, season 
with salt and pepper to taste, and serve at once. Yield: 6 portions. 


BREADED VEAL CUTLETS 


Use 2 pounds veal steak, 4 inch thick; wipe with damp cloth and cut 
in pieces for serving. Sprinkle with salt and pepper; roll in fiour, 
dip in 1 egg, beaten slightly with 1 tablespoon water, and roll in fine 
bread or cracker crumbs. Sauté slowly in %4 cup fat until well 
browned, cover and cook slowly 30 minutes. Serve with Cream 
Sauce (page 378) or Tomato Sauce (page 382). Yield: 6 portions. 


RICE AND VEAL CUTLETS 


3, pound veal, ground 6 stuffed olives, minced 
6 tablespoons fat 1 teaspoon salt 
2 cups cooked rice 1 egg, beaten 


Icup Thick White Sauce (page 91) 1 cup fine bread crumbs 
Frontier Sauce (page 383) 


Sauté veal in 2 tablespoons fat until well browned; mix with rice, 
white sauce, olives, salt and egg, and cool. Shape in cutlets and roll 
in crumbs; sauté in remaining 14 cup fat in heavy frying pan until 
lightly browned; cover and cook slowly 10 minutes. Serve with 
Frontier Sauce. Left-over cooked veal, ground, may be used in this 
recipe. Approximate yield: 6 portions. 
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VEAL ROAST 


Use loin, rib or rack, or leg of veal for roasting; wipe with damp cloth, 
rub with salt and pepper, and place in roaster with skin side up. Veal, 
which is low in fat and high in connective tissue, is likely to be more 
juicy if roasted in a covered pan in a slow oven; strips of fat salt pork 
‘or bacon may be placed across top to supply fat. To use a meat 
thermometer with a covered pan, see page 29 for instructions. Roast 
according to method I or II until well done; place on hot platter and 
serve with Brown Gravy (page 228), using part milk for liquid, or 
adding sour cream to gravy. At lowest temperatures, veal may be 
roasted uncovered. Allow about %4 pound (meat and bone) per 
portion. 


Method I (two temperatures)—Place meat in very hot oven (500°-525° 
F.) and sear, uncovered, for 15 to 20 minutes; then reduce heat quickly 
to slow (260°—325° F.), and roast, covered, until meat is well done, or 
meat thermometer registers 180° F. for inside of meat; allow 20 to 30 
minutes per pound including searing time. 


Method II (one temperature)—Place in moderately slow oven (300°— 
350° F.) and roast, covered, until meat is well done, or meat ther- 
mometer registers 180° F. for inside of meat; allow 20 to 30 minutes 
per pound. 


STUFFED VEAL SHOULDER 


Have butcher remove bones from 5-pound shoulder of veal; wipe with 
damp cloth. Fill cavity with Nut-Prune Stuffing (page 397), roll and 
sew or tie in place. Lay on rack in roasting pan and bake, covered, 
in moderately slow oven (325°—350° F.) until done; allow 20 to 25 
minutes per pound; baste twice with melted fat using % cup. Yield: 
6 to 8 portions. 


POT ROAST OF VEAL 


Select a solid piece of veal from shoulder, chuck, or leg weighing from 
3 to 5 pounds; wipe, sprinkle with salt and pepper, and dredge with 
flour. Brown on all sides in heavy frying pan or Dutch oven, using 
suet or bacon fat; add 4 cup hot water, cover and simmer for 2 to 2Y, 
hours, or until meat is tender, turning occasionally. A low rack may 
be placed in bottom of kettle after meat is seared. Vegetables such 
as potatoes, carrots and onions may be added 4 to %4 hour before meat 
is done and should be turned to brown all sides. Place roast on hot 
platter and surround with vegetables; serve with brown gravy made 
from drippings in pan (page 228). Yield: 6 to 8 portions. 
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ANCHOVY LEG OF VEAL 
6 pounds leg of veal 1 medium-sized onion, sliced 
6 boned anchovies, sliced 1 bay leaf 
1 clove garlic, sliced 34, cup water 
salt and pepper Y, cup butter 
6 whole cloves Y cup fine bread crumbs 


Y, cup heavy cream 


Trim and wipe leg of veal; make small incisions over surface and fill 
with strips of anchovies and garlic. Sprinkle with salt and pepper, 
and stick with cloves; cover with cloth and allow to stand 1 hour. 
Uncover, lay in roasting pan and put onion, bay leaf, water and % cup 
butter around meat. Roast, covered, according to method I or Il 
(page 239) until well done, allowing 25 minutes per pound; baste 
occasionally with liquid in pan. Turn meat over, dust with crumbs 
and dot with remaining 4 cup butter; roast, uncovered, about 20 
minutes longer, or until crumbs are browned, pouring cream over 
meat 10 minutes before removing from oven. Remove to hot platter; 
strain liquid in pan, thicken, if necessary, and serve with meat. Ap- 
proximate yield: 12 portions. 


VEAL BIRDS 
114 pounds veal steak, % inch thick salt and pepper 
1 cube (1-inch) fat sait pork 1 tablespoon Worcestershire sauce, 
Y, cup soft bread crumbs or 1 tablespoon lemon juice 
1 egg yolk flour 
meat stock 3 tablespoons butter 
1 cup cream 


Wipe veal, cut off skin and fat, and remove bone; pound meat until 
thin and cut in about 3x4-inch pieces. Grind veal trimmings and 
pork; mix with bread crumbs and egg, moisten with stock, and add 
Y4 teaspoon salt, dash of pepper and Worcestershire sauce. Spread 
stuffing over each piece of veal, roll and fasten with toothpicks. 
Sprinkle with salt and pepper, roll in flour and sauté in butter, turning 
to brown all sides; add cream and simmer, covered, about 4 hour, or 
until tender. A small amount of left-over jam, jelly or marmalade 
may be added to gravy if desired. Serve hot with cream gravy in 
pan; thicken and add more cream, if necessary. Approximate yield: 
6 portions, or 1 dozen meat rolls. 
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VEAL LOAF 


2 pounds veal 114 teaspoons salt 
Y, pound salt pork ¥% teaspoon pepper 
1 cup bread crumbs 1 egg, separated 

1 teaspoon minced onion 1 cup milk or stock 
1 tablespoon lemon juice 2 tablespoons butter 


l% cup hot water 


Use veal from shoulder or rump, and grind with salt pork; add 
crumbs, onion, lemon juice, seasonings, egg yolk and milk, and mix 
thoroughly. Pack in greased loaf pan, brush top with slightly beaten 
egg white and bake, uncovered, in moderate oven (350° F.) about 
1¥, hours, basting occasionally with mixture of butter and hot water. 
Serve hot or cold. Yield: 1 loaf, 9x5.x3 inches, or 8 portions. 


VEAL BIRDS CASSEROLE 


Use Mushroom Stuffing (page 398) in recipe fer Veal Birds (page 240); 
sprinkle lightly with salt and lay in greased casserole or baking pan. 
Brush with 2 tablespoons bacon fat, cover, and bake in moderate oven 
(350° F.) about 1 hour, basting occasionally with mixture of 2 addi- 
tional tablespoons bacon drippings and 4 cup hot water; remove cover 
the last 15 minutes of baking to brown rolls. Serve with brown gravy 
made from drippings in pan (page 228). Approximate yield: 6 por- 
tions, or 1 dozen meat rolls. 


BRAISED VEAL 


Select a 144 pound steak or several cutlets about 1 inch thick; wipe 
and dredge with seasoned flour. Sauté in % cup fat until well 
browned; add 34 cup hot water, stock, or tomato juice, or 1 cup sour 
cream, and simmer, covered, for 34 to 1 hour, or until meat is tender, 
turning it occasionally. Serve on hot platter with gravy in pan; 
thicken, if necessary, with roux of 1 tablespoon each butter and flour, 
and add enough liquid to make 1 cup. Approximate yield: 6 portions. 


PRUNE-STUFFED VEAL BIRDS 


Substitute cooked and pitted large prunes for stuffing in recipe for 
Veal Birds (page 240), using 1 prune for each roll; and substitute 3 
tablespoons butter and 14 cup stock for cream. Place sautéed rolls in 
casserole, pour %4 cup of butter-stock mixture over them, cover and 
bake in moderate oven (350° F.) for 30 to 40 minutes, or until tender, 
basting several times with remaining butter and stock. Approximate 
yield: 6 portions. 
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BRAISED VEAL WITH BACON 


Pan-broil 8 slices bacon until crisp; remove and keep hot, and sauté 
14% pounds veal steak, dredged with seasoned flour, in drippings. 
Add ¥, cup hot water and simmer, covered, ¥% hour; add 1 cup sour 
heavy cream, sprinkle with 1 teaspoon paprika and simmer 15 minutes 
longer. Serve on hot platter with cream gravy. Yield: 6 portions. 


VEAL “SCHNITZEL” 


Cut 1% pounds veal steak, %4 inch thick, in 6 pieces; dredge with sea- 
soned flour, sauté in % cup butter until browned, cover and cook 
slowly 15 minutes. Add 3 tomatoes, peeled and cut in sections, and 1 
cup sour cream, and simmer 15 minutes; then add 4 .cup chopped 
mushrooms, sprinkle with 6 tablespoons Parmesan cheese and simmer 
15 minutes longer. Approximate yield: 6 portions. 


“BOILED” VEAL 


Use neck, shoulder, breast, ends of ribs or knuckle; wipe and add 
boiling water to barely cover meat. Bring to a boil and simmer, cov- 
ered, for 1 to 2 hours according to thickness of piece, or until meat is 
tender, adding 4 teaspoon salt per pound when half done. Dredge 
with flour, sauté in fat and serve with Brown Gravy (page 228), or use 
as “boiled” veal in stews, fricassees or left-over veal dishes. 


VEGETABLE VEAL PIE 
114 pounds veal boiling water 


6 tablespoons flour 3/, cup diced celery 

1 teaspoon salt 3/, cup diced carrots 
dash of pepper 4 small onions, sliced 

Y, cup fat 2 tablespoons cold water 


Baking Powder Biscuits (page 114) 


Use veal from shoulder, chuck or breast; wipe and cut in l-inch 
pieces. Dredge with 14 cup flour mixed with salt and pepper, and 
sauté in 2 tablespoons fat until well browned, stirring frequently. 
Cover with hot water and simmer, covered, 144 hours, or until tender, 
adding vegetables the last 4 hour of cooking. Thicken with paste 
made of remaining 2 tablespoons flour and cold water; turn into 
heated individual casseroles or 1 large one. Roll biscuit dough 4% 
inch thick, cut with cutter and place biscuits on top. Bake in hot 


oven (450° F.) about 15 minutes, or until browned. Approximate 
yield: 6 portions. 
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VEAL STEW 243 
2 pounds neck of veal, cutin pieces 114 teaspoons salt 
boiling water ¥% teaspoon pepper 
¥ teaspoon thyme 2 cups canned peas 
6 medium-sized potatoes, diced 3 tablespoons flour 
6 medium-sized carrots, diced 3 tablespoons cold water 


Y, recipe Baking Powder Biscuits (page 114) 


Wash veal and cover with boiling water; add thyme and simmer, 
covered, 2 hours, or until tender. Add potatoes, carrots and season- 
ings, and cook 4% hour longer; add peas and thicken with flour and 
water mixed to a smooth paste. Prepare and bake biscuits, split and 
cover with veal stew. Approximate yield: 6 portions. 


MOCK CHICKEN CURRY 


1% pounds breast or neck of veal Y4 teaspoon curry powder 
boiling water Y/, cup cold water 

1 teaspoon salt 1 tablespoon chopped parsley 
2 tablespoons flour 3 cups boiled rice 


Wipe veal and cut in small pieces; cover with boiling water and sim- 
mer, covered, about 2 hours, or until tender, adding salt when half 
done. Thicken stock with paste made of flour, curry powder and 
water. Add parsley and serve with a border of rice. Approximate 
yield: 6 portions. 


PRESSED VEAL 


24 pounds veal 2 teaspoons salt 
Y, pound pork lf, teaspoon pepper 
boiling water 1 slice onion 


1 stalk celery 


Use veal from chuck, breast, or neck, and fat fresh pork from side, 
back, or shoulder; wipe with damp cloth and place in kettle. Cover 
with boiling water and boil 5 minutes; skim and simmer, covered, 
about 2 hours, or until meat is very tender, adding salt and pepper 
when half done. Remove meat from bones and put through food 
chopper with onion and celery; return to stock and cook until thick 
but moist, stirring constantly; pack in loaf pan and chill thoroughly. 
Unmold and cut in slices for serving; this makes an excellent luncheon 
or picnic meat. Yield: 1 loaf, 9x5x3 inches, or 8 to 10 portions. 
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244 LAMB AND MUTTON 
BROILED LAMB OR MUTTON CHOPS 


Select single or double chops of uniform thickness from loin, ribs or 
shoulder; remove fell or outer skin and excess fat, and wipe with damp 
cloth. Lay chops on greased rack in broiling pan and broil in hot 
broiler preheated 5 to 10 minutes, as directed in method I or II, accord- 
ing to thickness of chops. Spread chops with butter, sprinkle with salt 
and pepper, place on hot platter and garnish with parsley or watercress. 
Serve with Butter and Lemon Sauce (page 383), Mint Sauce (page 
387), Horseradish Sauce (page 376), or mint jelly as desired. Allow 1 
thick or 2 thin chops per portion. 


Method I (two temperatures)—Place broiler pan with chops on rack 
2 to 3 inches below a gas flame or a red electric unit with temperature 
control set at 500° F.; leave door ajar. Sear quickly on both sides; 
then reduce heat slightly and continue broiling to desired degree of 
doneness (table, page 30), turning occasionally without piercing meat. 
Cook chops 10 to 15 minutes if 34 to 1 inch thick; 18 to 25 minutes if 
1¥%, inches thick; and 28 to 35 minutes if 2 inches thick. Or place 
in moderately hot oven (375°-400° F.) to finish cooking, allowing time 
as for broiling. 


Method II (one temperature)—Place broiler pan with chops on rack 
in preheated broiler as in method I, but with temperature control at 
350° F., or with moderate heat; if higher temperature is used, place 
meat lower from broiling unit. Turn chops when half done to de- 
sired degree of doneness (table, page 30). 


LAMB CHOPS WITH MUSHROOMS 


Y pound large mushrooms 3 tablespoons butter 

1 egg, slightly beaten 6 lamb chops 

fine cracker crumbs buttered hot toast 
parsley 


Wash mushrooms, dry and cut in halves lengthwise through caps and 
stems. Dip each half in egg, roll in crumbs and fry slowly in butter 
in heavy frying pan about 10 minutes, or until golden brown, turning 
frequently; remove and keep hot. Sauté chops slowly in drippings in 
pan, allowing 12 to 18 minutes. Serve on buttered toast, placing 
mushrooms over chop so as to completely cover it. Garnish witb 
parsley. Approximate yield: 6 portions. 


[LAMB AND MUTTON ] MEATS 
SULLA 


PAN-BROILED LAMB OR MUTTON CHOPS 


Remove superfluous fat from each chop, place in sizzling-hot heavy 
frying pan and sear quickly on both sides, turning thick chops on edge 
to brown fat; then reduce heat and cook to desired degree of doneness 
(page 30), allowing time as for broiling (page 244). Turn chops 
occasionally and pour off excess fat to broil and not fry meat. Very 
thick chops, when seared, may be placed in moderately hot oven (375°— 
400° F.) to finish cooking. Spread with butter, sprinkle with salt and 
pepper, place on hot platter, garnish as desired and serve at once. 


MODIFICATIONS OF BROILED CHOPS 
(Use recipe on page 244) 
Frenched Lamb Chops—Use rib chops; scrape meat and fat down from 
end of rib, wrap flank end around meat and fasten with toothpicks. 
Broil or pan-broil; place paper frill on end of each bone, if desired. 


Broiled Lamb Chops with Orange Slices—When chops are half done, 
sprinkle with salt and pepper, and place an orange slice on each; brush 
with melted butter and finish broiling. Place on hot platter and 
garnish with parsley. 


PLANKED LAMB CHOPS WITH PINEAPPLE 


Sear 6 chops quickly on both sides, then place each on a slice of cooked 
pineapple arranged on a greased hot plank; brush with butter and 
sprinkle with salt and pepper. Bake in moderately hot oven (375°— 
400° F.) to desired degree of doneness, allowing time as for broiling 
(page 244); baste once with melted butter. Drain 1 cup diced, canned 
pineapple and sauté in 2 tablespoons butter until lightly browned; heap 
on chops just before serving and garnish with fresh mint. Substitute 
broiled sliced tomatoes for diced pineapple, if desired, placing 1 slice 
oneach chop. Yield: 6 portions. 


LAMB EN BROCHETTE 


1, pounds lamb, 4 inch thick pepper 
6 slices canned pineapple ¥4 cup butter, melted 
salt 3/, cup fine cracker crumbs 


6 slices whole wheat toast 


Choose steak from shoulder or leg; cut meat and pineapple in 1-inch 
squares. Alternate pieces on skewers and sprinkle with salt and 
Pepper; dip in melted butter and roll in crumbs. Broil under mod- 
erate heat (page 30); turn often; serve on toast. Yield: 6 portions. 
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BROILED LAMB PATTIES 


14 pounds lean lamb or mutton 6 slices bacon 
1 teaspoon salt 6 slices tomatoes 
Y, teaspoon pepper melted butter 


Use lean meat from breast, neck, shank or shoulder for grinding, 
season and shape into patties about 1 inch thick; wrap a strip of bacon 
around each and fasten with small skewers or toothpicks. Broil as 
directed (page 244); when seared on both sides, top each with a slice 
of tomato, brush with butter and continue broiling until tomato is 
browned. Stewed apricot halves or cooked pineapple slices may be 
substituted for tomato. Yield: 6 portions. 


ROAST LEG OF LAMB 


Select leg of lamb with or without part of loin; do not remove fell or 
thin skin which protects meat and shortens roasting time. | Wipe with 
damp cloth; if desired, sprinkle well with seasoned flour. Lay 
meat skin side down on rack in roaster or open pan; insert a meat 
thermometer into the thick round of muscle so that bulb is directly in 
center of muscle. If lamb is very lean, lay several strips of bacon or 
fat salt pork on top. Roast, uncovered, according to method I or II. 
Place on hot platter and garnish as desired. Serve with gravy made 
from drippings (page 228) and Currant Orange Sauce (page 388) or 
Mint Sauce (page 387). Cuts from the loin, rack, the breast and 
shoulder, boned and rolled, may be roasted by these methods; they 
require additional time per pound for total roasting. Allow about % 
pound per portion. 


Method I (two temperatures)—Place roast in very hot oven (450°- 
500° F.) and sear for % hour, or until browned; then reduce heat 
rapidly to slow (300°—325° F.) and continue roasting until thermometer 
registers desired degree of doneness for inside of meat (table, page 28): 
bake 25 to 30 minutes per pound for medium-done meat; 30 to 35 min- 
utes per pound for well-done meat. If meat is dry, baste occasionally 
with drippings in pan. A 5-pound leg will require from 24 to 3 hours 
and a 7-pound leg from 34 to 4 hours. 


Method II (one temperature)—Place roast in moderately slow oven 
(300°-350° F.) and roast until thermometer registers desired degree of 
doneness for inside of meat (table, page 28): bake 25 to 30 minutes per 


pound for medium-done meat; 30 to 35 minutes per pound for well- 
done meat 


CARVING A ROLLED ROAST AND A LEG OF LAMB 


Top: A rolled roast is carved in thin slices across the grain, the knife held 
paaizontally to the platter, the fork in a firm position at the left of the 

nife. 

Bottom: A leg of lamb or a baked ham is carved vertically in medium-thir 
slices, commencing at the center and thick, fleshy portion of the leg. The 
tip of the bone points to the left of the carver. See directions for carving 
(page 216). 
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JELLY-GLAZED ROAST LAMB 


Rub leg or shoulder of lamb, boned and rolled, with 1 bunch of mint, 
finely chopped, and sprinkle with salt and pepper. Roast as directed 
(page 246), basting meat frequently the last hour of roasting with 4 
cup grape jelly dissolved in 4 cup hot water. Serve on hot platter 
with gravy made by thickening liquor in pan with 2 tablespoons flour 
and '4 cup water mixed to a smooth paste. 


ROAST LAMB WITH VEGETABLE STUFFING 


Have butcher remove bone from leg. Fill cavity with Vegetable Stuff- 
ing (page 397); sew or tie securely. Prepare and roast as directed 
(page 246). Serve with gravy made from drippings. Whole breast 
of lamb may be used instead of leg; bone, stuff and roast as directed. 


CROWN ROAST OF LAMB 
1 crown of lamb or mutton salt and pepper 
chopped onion 


The crown of lamb is prepared by the butcher from the rack and 
usually contains from 12 to 15 ribs; wipe with damp cloth and sprinkle 
with salt and pepper. Season ground meat prepared from trimmings 
with salt, pepper and chopped onion, and place in crown of roast; tie a 
strip of salt pork around end of each rib to prevent it from charring. 
Roast according to method I or II given for Roast Leg of Lamb (page 
246); it will take from 1% to 2 hours. Remove salt pork and cover 
ends of ribs with paper frills; place on hot platter and garnish as 
desired. Serve with brown gravy made from drippings (page 228). 
If prepared without filling, place a small bowl or glass in crown to 
keep meat in shape during roasting. To serve, fill center of crown 
with vegetables such as mashed potatoes or potato balls, peas, or peas 
and diced carrots, or whole cauliflower, cooked and sprinkled with 
crumbs sautéed in butter. Allow 2 ribs to 1 portion. 


STUFFED SHOULDER OF LAMB 


Select a shoulder weighing 3 to 4 pounds and have it boned; use bone 
for stock. Wipe meat, sprinkle inside of pocket with salt and pepper, 
and stuff with Bread Stuffing (page 396); roll and sew edges together 
or fasten with skewers. Rub surface with salt and pepper and dredge 
lightly with flour; place in roasting pan or on rack in open pan. Roast 
according to method I or II (page 246), allowing 30 to 35 minutes per 
pound. Serve hot with brown gravy made from drippings and stock 
from bone (page 228). Approximate yield: 6 portions. 
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SAUSAGE-STUFFED MUTTON CHOPS 
2 navel oranges 6 link sausages 
6 mutton chops 3/, teaspoon salt 


Grate rind from oranges and cut each into 3 thick slices. Remove 
bones from chops and wrap each around a sausage; fasten securely 
with skewers. Lay orange slices in greased baking pan; place a 
stuffed chop on each and sprinkle with salt and grated orange rind. 
Bake in moderate oven (350° F.) for 45 to 60 minutes, depending on 
size of chops. Yield: 6 portions. 


BRAISED BREAST OF MUTTON 


Breast may be cooked with or without boning; if shank is included, 
have butcher remove bone and excess fat, and roll meat. Wipe meat 
with damp cloth, rub surface with salt and pepper, and sear on all sides 
in a small amount of fat. Add 1 cup boiling water and bake, cov- 
ered, in slow oven (300° F.) for 2 to 3 hours, or until meat is tender; 
add 1 small onion, sliced, the last half hour and bake uncovered to 
brown meat. Serve with brown gravy made from drippings in pan 
(page 228). The boned breast may be stuffed with Savory Stuffing 
(page 396), if desired. Leg of mutton, with or without boning, may 
be braised in this way; additional vegetables such as carrots and turnips 
may be added. Allow %4 to %4 pound per portion. 


ITALIAN LAMB CUTLETS 


6 lamb chops, 1% inch thick 2 egg yolks 

1 tablespoon chopped parsley 1 tablespoon water 

1 blade mace 1 tablespoon flour 

6 tablespoons butter 1 tablespoon lemon juice 
1¥, cups milk Y, teaspoon salt 

Y, cup fine bread crumbs dash of pepper 


3 cups green peas, cooked and seasoned 


Use shoulder or sirloin lamb chops and wipe with damp cloth. Add 
with parsley, mace and 2 tablespoons butter to milk, and simmer, 
covered, 1 hour; drain and reserve milk mixture for gravy. Roll each 
chop in crumbs, dip in mixture of 1 egg yolk, slightly beaten with 
water, and roll again in crumbs; sauté in 2 tablespoons butter until 
browned on both sides, and remove to hot platter. Add roux of re- 
maining 2 tablespoons butter and flour to milk mixture and cook 5 
minutes, stirring until thickened; gradually stir into remaining egg yolk, 
slightly beaten, and lemon juice; add seasonings, strain and pour over 
cutlets. Serve surrounded with well-seasoned peas. Yield: 6 portions. 
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LAMB CHOP CASSEROLE 
12 small lamb chops 6 onions, peeled 
6 small tomatoes, peeled 18 raw potato balls 
6 small apples, peeled and cored boiling water 


Pan-broil lamb chops until lightly browned; place 2 chops, 1 tomato, 
1 apple, 1 onion and 3 potato balls in each of 6 heated individual 
casseroles. Add about 3 tablespoons water to each casserole, cover 
and bake in moderate oven (350° F.) about 45 minutes. Yield: 6 
portions. 


LAMB AND LIMA BEAN CASSEROLE 
114 pounds lamb or mutton 1 teaspoon salt 
Y, cup flour Yg teaspoon pepper 
3 tablespoons drippings, or bacon fat 2 cups stewed tomatoes 
1 cup boiling water 2 cups fresh lima beans 


Use meat from neck or breast; cut in 1-inch cubes, roll in flour and 
sauté in drippings until browned; add water and seasonings, and 
simmer about 2 hours, or until meat is tender. Add tomatoes and 
beans, bring to a boil and turn into casserole; bake, covered, in mod- 


erate oven (350° F.) about 4 hour, or until beans are soft. Approxi- 
mate yield: 6 portions. 


IRISH STEW WITH DUMPLINGS 


2 pounds lamb or mutton 1 medium-sized onion, sliced 
boiling water 1 teaspoon salt 

1 cup diced raw carrots Y4, teaspoon pepper 

Y, cup diced raw turnip Y, bay leaf 


¥Y, recipe Baking Powder Biscuits (page 114) 


Choose meat from shank, neck, shoulder, breast or flank; wipe with 
damp cloth and cut in small pieces. Cover with boiling water and 
simmer, covered, 2 hours; add vegetables and seasonings, and cook % 
hour longer. Drop biscuit dough by spoonfuls on top of mixture; 


cover tightly and cook 15 minutes; serve at once. Approximate yield: 
6 portions. 
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BOILED LAMB OR MUTTON 


Select a cut from shoulder or breast of lamb or mutton, or leg of mut- 
ton; trim and wipe with damp cloth. Cover meat with boiling water, 
boil 5 minutes, skim and simmer, covered, until meat is tender, adding 
Y, teaspoon salt per pound of meat when half done: simmer smaller 
cuts for 14 to 2 hours; simmer leg for 3 to 314 hours; use stock for 
soup. For variation add 1 bay leaf, 1 sprig of thyme and 2 pepper- 
corns with salt to stock. Serve hot with Caper Sauce (page 389), or 
with brown gravy made from stock (page 228). Allow % to % 
pound per portion. 


YORKSHIRE LAMB HOTPOT 


6 lamb shoulder chops Y, teaspoon salt 

14 tablespoons butter ¥% teaspoon black pepper 
4 cups milk, scalded 2 tablespoons butter 

12 small white onions 2 tablespoons flour 

12 small potatoes parsley 


Trim off excess fat from chops and brown in butter in heavy frying 
pan; add milk, onions, potatoes, salt and pepper, cover and simmer 
about % hour, or until vegetables are soft. Arrange chops, onions 
and potatoes on hot platter, and serve with gravy made by thickening 
liquid in pan with roux of butter and flour; garnish with parsley. 
Yield: 6 portions. 


LAMB AND APRICOT STEW 


2 cups dried apricots 2Y pounds lamb, neck or breast 
cold water boiling water 
Dumplings (page 401) 


Wash apricots and soak in cold water to cover for 2 hours. Wipe 
meat with damp cloth, cut in pieces, cover with boiling water and 
simmer, covered, 1 hour. Add apricots and liquid, and continue 
cooking 1 hour, stirring occasionally to prevent scorching. Drop 
dumplings by spoonfuls on top of stew, cover tightly and cook 10 
minutes. Arrange on hot platter with meat in center surrounded by 
apricots and dumplings. Approximate yield: 6 portions. 
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SPANISH LAMB STEW 
2 quarts hot water 1 teaspoon salt 
2 pounds breast of lamb Vf, teaspoon pepper 
2 tablespoons fat 14 cups canned tomatoes 
1 large onion, chopped 1 cup canned peas 
1 green pepper, chopped 1 egg, beaten 
Y, cup raw rice 1 teaspoon olive oil 


Y/, teaspoon vinegar 


Wipe lamb and cut in small pieces. Sauté in fat, add hot water and 
simmer, covered, 144 hours; add onion, green pepper, rice and season- 
ings, bring to a boil and simmer 4 hour longer, or until vegetables 
and rice are done, adding tomatoes and peas the last 10 minutes of 
cooking. Combine egg, olive oil and vinegar; add to stew and 
serve at once. Approximate yield: 6 portions. 


CURRY OF LAMB OR MUTTON 


2 pounds lean lamb Y/, cup flour 

2 teaspoons salt 2 teaspoons curry powder 

Yg teaspoon pepper 3 cups hot lamb stock 

6 tablespoons butter 3 tablespoons lemon juice 

1 cup boiling water Y% cup shredded coconut 

3 medium-sized onions, chopped 4 cups hot cooked rice, seasoned 


Use meat from shoulder, chuck or breast; cut in l-inch squares, 
sprinkle with salt and pepper, and sauté slowly in 2 tablespoons butter 
in large frying pan until lightly browned, turning frequently. Add 
hot water and simmer, covered, for 1 hour. Sauté onions slowly in 
remaining 14 cup butter until light yellow, stir in flour and brown 
slightly; add curry powder, then add stock gradually and cook until 
thickened, stirring constantly. Pour over meat and mix well; cover 
and simmer about ¥% hour, or until meat is tender; add lemon juice 
and coconut. Arrange border of rice on round or chop plate and 
fill center with curried meat. If desired, 3 cups hot water and 2 beef 
bouillon cubes may be substituted for stock. To use left-over cooked 
lamb or mutton for raw meat, sauté 3 cups diced meat with onions, 
prepare gravy with 4 cups stock and simmer all until onions are soft. 
Approximate yield: 6 portions. 
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BROILED PORK CHOPS 


Use rib, loin or shoulder chops, 34 to 1 inch thick; wipe with damp 
cloth, lay on greased rack in broiling pan and sear quickly on both 
sides, then reduce heat to moderately slow (325° F.), or lower chops 
from flame, and cook 15 to 18 minutes longer, turning frequently. 
Sprinkle with salt and pepper, and serve with a sauce such as Creole 
Sauce (page 383). Allow 1 chop per portion. 


PORK CHOPS WITH ORANGES 


Broil chops as directed (see above); when nearly done, season and top 
each with a slice of orange; brush with melted butter and continue 
broiling until orange is browned. Sprinkle with paprika. Allow 1 
chop per portion. 


BARBECUED SPARERIBS 


3 pounds spareribs Y; cup chili sauce 

Y; cup water 3 tablespoons horseradish 

3/4, cup vinegar 3 tablespoons Worcestershire sauce 
Y; cup butter Y, teaspoon salt 


dash of cayenne 


Wipe spareribs and crack bones across middle; lay on broiler rack and 
place under low flame or heating unit in preheated broiler. Broil 
very slowly about 4 hour, or until brown and crisp, basting occa- 
sionally with sauce made by heating together remaining ingredients. 
Use sauce left from basting for gravy. Approximate yield: 6 portions. 


DEVILED PORK FILLETS 


2 pork tenderloins, each cut in 2 tablespoons walnut ketchup 
6 pieces 114 teaspoons Worcestershire sauce 
salt and pepper 1 teaspoon prepared mustard 
3 tablespoons butter 1/4 teaspoon onion salt 
2 tablespoons chili sauce Y/4, teaspoon paprika 


¥4 cup boiling water 


Flatten pieces of tenderloin, sprinkle with salt and pepper, and sauté 
in butter until browned and almost tender, then place in baking pan; 
add remaining ingredients to drippings and pour over meat. Bake 
in moderate oven (350° F.) about 15 minutes. Yield: 6 portions. 


254 


MEATS [PoRK—FRESH] 


SUA 


FRENCHED PORK TENDERLOIN FILLETS 


Cut tenderloin crosswise in 2-inch pieces; place each between pieces of 
waxed paper and flatten with wooden masher, mallet or back of meat 
tenderer. Sprinkle with salt, pepper and flour, sauté in butter until 
well browned and remove to baking dish. Add % cup light cream to 
drippings, bring to a boil and pour over meat, simmer, covered, or 
bake, covered, in moderate oven (350° F.) about 4% hour, or “niall 
tender. One large tenderloin can be cut in 6 pieces. Allow 1 to 2 
Pieces per portion. 


TENDERLOIN ROLLS 


2 pork tenderloins (about) Potato Stuffing (page 399) 
salt and pepper 6 strips bacon 
Y cup boiling water 


Cut each tenderloin in 3 pieces about 4 inches long; split each length- 
wise, being careful not to cut through; spread open, place between 
pieces of waxed paper and flatten with mallet. Sprinkle with salt and 
pepper, cover with stuffing, roll and tie securely, and lay in uncovered 
baking pan. Place a bacon strip on each, add hot water and bake 
in moderate oven (350° F.) about 1 hour, or until tender. Yield: 6 
portions. 


SAUTEED PORK CHOPS 


Use rib, loin or shoulder chops, %4 to 1 inch thick; wipe with damp 
cloth and sear quickly on both sides in hot frying pan. Pour off fat, 
sprinkle with salt and pepper, cover and cook slowly about 20 minutes, 
or until tender, turning frequently; it will take about 25 minutes to 
sear and cook chops. Remove to hot platter; prepare gravy from 
drippings (page 228), or sauté sliced apples, pineapple slices or sliced 
tomatoes in drippings, and serve with chops. Allow 1 chop per portion. 


BRAISED PORK CHOPS 


Wipe 6 pork shoulder chops with damp cloth, sprinkle with salt and 
pepper, and dust lightly with flour; sear quickly in hot heavy frying 
pan, add 1 cup boiling water, tomato juice or hot milk, and 1 small 
onion, minced, cover and cook slowly for 30 to 45 minutes, or until 
tender, turning frequently; or bake, covered, in moderate oven (350° 
F.) about 40 minutes. Remove chops to hot platter, add liquid to 
drippings in pan to make 2 cups and thicken with 3 tablespoons flour 
and 3 tablespoons water mixed to a smooth paste; season to taste and 
serve over chops. Yield: 6 portions. 
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CRANBERRY PORK CHOPS 


6 pork chops 4 cups cranberries, ground 
¥, teaspoon salt 34, cup honey 
YZ teaspoon cloves 


Brown chops quickly on both sides in hot frying pan and sprinkle 
with salt; place 3 chops in greased baking dish. Combine cran- 
berries, honey and cloves; spread 14 over chops in baker. Arrange 
remaining 3 chops on top and cover with remaining cranberry mix- 
ture. Cover and bake in moderate oven (350° F.) about 1 hour. 
Yield: 6 portions. 


PORK CHOPS WITH SAVORY STUFFING 
6 loin chops, 1 inch thick Y4, teaspoon paprika 
lf teaspoons salt 14 cups milk, scalded 
Savory Stuffing (page 396) 


Wipe chops and brown in heavy frying pan; place in large casserole, 
season with salt and paprika, and add hot milk. Bake, covered, in 
moderate oven (350° F.) about 45 minutes. Cover each chop with 
dressing and bake, uncovered, % hour longer, or until stuffing is 
browned and milk absorbed by chops. Yield: 6 portions. 


PORK CHOPS CASSEROLE 


6 pork chops, 14 inch thick 4 medium-sized sweet potatoes, 
1 teaspoon salt peeled and sliced 
¥g teaspoon pepper 1 teaspoon Worcestershire sauce 
4 medium-sized sour apples, peeled few drops tabasco sauce 

and sliced 4 strips bacon 
1 cup water 1 medium-sized onion, chopped 


Wipe chops and brown in hot frying pan; place in casserole, sprinkle 
with half the salt and pepper, and place apples and potatoes in layers 
on chops. Sprinkle with remaining salt and pepper, and add water 
mixed with Worcestershire sauce and tabasco. Fry bacon, remove, 
and brown onion in bacon fat. Spread onions over mixture in cas- 
serole and arrange bacon strips on top; cover and bake in moderately 
hot oven (375° F.) about 144 hours. Yield: 6 portions. 
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PORK ROAST 


Select cut from loin, ham, shoulder or butt (see table, page 912), for suit- 
able cuts). Wipe with damp cloth, rub with salt-if desired, 1 teaspoon for 
each pound of meat, and sprinkle with pepper. Place roast fat side up 
in open roaster or pan; make an incision with metal skewer or pointed 
knife and insert meat thermometer so that its bulb is in the center of 
roast. Roast, uncovered, according to method I or II until meat is 
well done and crust is browned and crisp, but not hard and dry. Place 
on hot platter and serve with gravy made from drippings (page 228). 
Allow ¥% to 4% pound (meat and bone) per portion. 


Method I (two temperatures)—Place meat in very hot oven (500°-525° 
F.) and sear for 15 to 20 minutes, or until browned, then reduce heat 
quickly to slow (300°-325° F.) and continue roasting until thermometer 
registers 185° F. for inside of meat (table, page 28), or until meat is 
well done. Allow 25 to 30 minutes per pound for large roasts and 40 
to 50 minutes for small roasts and boned and rolled roasts. 


Method II (one temperature)—Place meat in moderately slow oven 
(325°-350° F.) and roast until thermometer registers 185° F. for inside 
of meat (table, page 28), or until meat is well done. Allow about 25 


to 30 minutes per pound, and 40 to 50 minutes for small roasts and bone 
roasts. 


PORK CROWN ROAST 


Use rib section of two pork loins; see Crown Roast of Lamb (page 248) 
for directions. A 16-rib loin of pork will weigh about 444 pounds. 
Sprinkle inside lightly with salt and pepper, and fill center with Cran- 
berry Stuffing (page 396). Roast according to method I or II (see 
above). Transfer to a hot platter, decorate tops of ribs with paper frills 
and garnish with radish roses and parsley. Use other stuffing as 
desired, or roast plain and fill center with mashed potatoes when ready 


to serve. Serve with gravy made from drippings (page 228). Ap- 
proximate yield: 10 portions. 


BAKED PORK TENDERLOIN 


Wipe tenderloin and split lengthwise, being careful not to cut through; 
spread open, place between pieces of waxed paper and flatten with 
mallet. Sprinkle with salt and pepper, cover with 1 cup Bread Stuff- 
ing (page 396) mixed with % cup chopped apple, roll and tie securely; 
place in uncovered pan. Roast according to method I or II (see above), 


allowing 50 to 6Q minutes. Serve with Cream Gravy (page 378). 
Approximate yield: 4 portions. 
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ROAST SUCKLING PIG 


I suckling pig, about 10 Ib. Y, cup butter 

Sage or Onion Stuffing (page 397) 1 bunch watercress 
salt 1 small, red apple 
hot water 2 cranberries 


Choose suckling pig not more than 5 or 6 weeks old; have butcher 
clean it thoroughly; rinse inside and dry. Fill inside loosely with 
stuffing, then sew securely, tie legs in place and put pig in kneeling 
Position in roasting pan. Sprinkle with salt, pour about 1 cup hot 
water in bottom of pan and lay a piece of cooking parchment or 
greased heavy paper over pig. Roast in moderately hot oven (325°— 
350° F.) about 314 hours, basting frequently with butter, hot water 
and drippings to keep skin from cracking. Remove paper % hour 
before meat is done. Put pig in kneeling position on hot platter on 
bed of watercress; place apple in mouth and cranberries in eye sockets. 
To carve pig, cut at right angles to backbone down to the bone, mak- 
ing cuts about 1 inch apart. Run the knife along the backbone and 
under meat to loosen, then lift off each piece. Approximate yield: 
10 portions. 


STUFFED FRESH HAM 


1 fresh ham, 6 to 8 pounds Mushroom Stuffing (page 398) 
salt and pepper 2 cups sweet cider 


Have ham boned at market; wipe with damp cloth and sprinkle 
lightly with salt and pepper. Fill with stuffing, roll and tie securely; 
place in uncovered roasting pan and insert meat thermometer into cen- 
terofleg. Roast according to method I or II (page 256), pouring cider 
over ham after %4 hour of baking; baste frequently with drippings and 
allow from 3 to 3% hours for roasting. Serve with gravy made 
from drippings (page 228). Approximate yield: 12 portions. 


BAKED SPARERIBS 


Have butcher crack sheet or half sheet of spareribs through center to 
make carving easier. Wipe with damp cloth and sprinkle with salt 
and pepper; flour may be sprinkled lightly over surface. Place in 
shallow baking pan and roast as for Pork Roast, method I or II (page 
256), allowing about 1 hour for sheet of ribs and 1% hours if stuffed 
and put together in pairs. Serve with brown gravy made from 
drippings in pan (page 228). Allow from %4 to %4 pound per portion. 
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MODIFICATIONS OF BAKED SPARERIBS 
(Use recipe on page 257) 
Stuffed Spareribs—Use two whole or half sheets of spareribs, or if one 
sheet is used have it cracked along both sides so that ends may be 
folded up over center piece. Place stuffing over sheet or center of 


sheet using Onion Stuffing (page 397), Bread-Ham Stuffing (page 400) 


or any desired stuffing; put sheets together or fold sides up over center 
and sew together or tie. 


Spareribs with Sauerkraut—Serve baked spareribs with cooked sauer- 
kraut (page 480). If desired, place sauerkraut over ribs when baked 
¥, hours, cover and bake about 4 hour longer, adding a small amount 


of hot water if sauerkraut is dry. Use about 1 quart sauerkraut with 
3 pounds spareribs. 


BOILED SPARERIBS AND SAUERKRAUT 
3 pounds spareribs, cut in pieces boiling water 
Y/ teaspoon salt 4 cups sauerkraut, drained 
Wipe spareribs, place in large kettle, add salt, cover with boiling 
water and simmer, covered, % hour. Add sauerkraut, bring to a boil 


and cook, uncovered, % hour. Drain slightly and serve on hot plat- 
ter. Approximate yield: 6 portions. 


CHINESE CHOP SUEY 


Y/ pound lean pork 2 tablespoons water 

2 tablespoons fat 1 can (No. 244) bean sprouts, 
1 cup diced celery drained 

3/, cup sliced onions 1 teaspoon salt 

1 cup chicken bouillon dash of pepper 

Y/, pound mushrooms, sliced dash of paprika 


1 tablespoon cornstarch Y, teaspoon sugar 


3 cups Boiled Rice (page 420) 


Cut pork in small pieces and brown in fat; add celery, onions and 
bouillon, cover and simmer 20 minutes; add mushrooms and paste 
made of cornstarch and water, and cook 10 minutes, stirring until 
thickened. Add bean sprouts and seasonings, and heat thoroughly; 
serve hot with boiled or steamed rice. If desired, 2 tablespoons soy 


sauce may be added to chop suey for additional flavoring. Ap- 
proximate yield: 6 portions. 
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BROILED HAM 


Cut rind off slice of smoked ham and cut edges of fat in several places 
to prevent curling; lay on rack in broiling pan and broil at moderate 
heat (350° F.) for 10 to 30 minutes according to thickness of slice, turn- 
ing frequently. Allow 10 minutes for slice 4 inch thick; 20 minutes 
for slice 14 to 34 inch thick; and ¥ hour for slice 1 inch thick. Allow 
¥, to % pound per portion. 


FRIED HAM 


Trim rind off slice of smoked ham. Rub moderately hot heavy frying 
pan with ham fat and brown slice on both sides; cover, cook slowly 
until tender, turning several times. Allow about 10 minutes for slice 
4 inch thick; 15 to 20 minutes for slice 4% to 34 inch thick; and 4% 
hour for slice 1 inch thick. 


HAM WITH CREAM GRAVY 


Brown 1 large slice of smoked ham, % inch thick, on both sides and 
pour off fat; cover ham with 2 cups Thin White Sauce (page 91) 
seasoned only with 1 teaspoon sugar and 4 teaspoon dry mustard, and 
simmer, covered, 14 hours, turning occasionally. Add milk as needed 
to keep ham nearly covered. Approximate yield: 6 portions. 


HAM, COUNTRY STYLE 


Brown 1 large slice of ham, 14% inches thick, on both sides; add 1 large 
onion, chopped, 6 carrots, sliced, 2 tablespoons raisins, 6 thin strips 
orange peel and 1 cup water, cover and simmer 1% hours. Mix 1 
tablespoon flour and 4 cup orange juice to a smooth paste; add to 
ham and liquid, and cook 5 minutes, stirring until thickened. Serve 
immediately. Approximate yield: 6 portions. 


HAM CUTLETS WITH APPLE RINGS 


3 slices ham, 14 inch thick 3/4, cup pineapple juice 
6 tablespoons brown sugar 3 apples, cored 
3 tablespoons bread crumbs 3 tablespoons fat 


Cut slices of ham in halves; parboil 10 minutes and place over bottom 
of baking pan. Cover pieces with brown sugar and sprinkle with 
bread crumbs; pour pineapple juice over all. Bake, uncovered, in 
moderate oven (350° F.) about 25 minutes, basting occasionally. Cut 
apples in rings and sauté in fat until lightly browned; serve with ham. 
Yield: 6 portions. 
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260 MODIFICATIONS OF HAM CUTLETS WITH APPLES 


(Use recipe on page 259) 
Ham Cutlets with Apricots—Substitute 1144 cups dried apricots for 


apples; soak apricots in hot water 20 minutes, place around ham slices 
in baking pan and bake as directed. 


Ham Cutlets with Pineapple—Substitute 6 canned pineapple slices for 
apples; when ham has baked 20 minutes, arrange pineapple slices on 
top, sprinkle with additional brown sugar, dot with 2 tablespoons but- 
ter and continue baking about 15 minutes, or until pineapple is glazed. 


BAKED HAM WITH GINGER PEARS 


1 cup water Y, cup chopped preserved ginger 
Y, cup granulated sugar 3 pears 

114 teaspoons grated lemon rind 1 slice ham, 214 pounds 

3 tablespoons lemon juice Y cup firmly packed brown sugar 


Mix together water, granulated sugar, lemon rind and juice, and 
ginger, and boil 5 minutes; add pears, pared, halved and cored, and 
cook 5 minutes longer. Place ham in large casserole, rub well with 
brown sugar, pour 4 of pear syrup around it and bake in moderate 
oven (350° F.) about 20 minutes, basting frequently; arrange pear 
halves around ham and continue baking for 20 to 25 minutes. Ap- 
proximate yield: 6 portions. 


BARBECUED HAM AU VIN 


8 to 10 small slices ham, 14 inch Y, cup vinegar 

thick 14 tablespoons flour 
14 tablespoons prepared mustard 1 cup water 
Y, teaspoon black pepper Y cup red or white wine 


i teaspoon sugar 


If ham is strongly cured, soak in milk or water 2 hours before prep- 
aration; dry slices. Spread each slice with mustard on both sides and 
sprinkle with pepper. Sear on both sides in hot heavy frying pan; 
add vinegar, cover and simmer about 20 minutes; remove ham to hot 
platter. Stir flour into drippings in pan; add water slowly and cook 
until sauce is smooth; add wine and sugar, and simmer 5 minutes 


longer. Strain sauce over ham and serve at once. Approximate 
yield: 8 to 10 portions. 
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SPANISH HAM 261 
1 large slice smoked ham, 7 inch 1 tablespoon flour 
thick 2 teaspoons dry mustard 
3 tablespoons brown sugar boiling water 
Y cup milk 


Spread ham with mixture of sugar, flour and mustard, place in heavy 
frying pan and pour % cup boiling water over it; cover and simmer 1 
hour, turning occasionally. Add water as needed and pour milk 
over ham 10 minutes before serving. If ham is salty or strongly 
cured, parboil for 10 minutes before using. Yield: 6 portions. 


HAM LOAF 
14 pounds lean smoked ham, ¥% teaspoon pepper 
ground 1 egg 
¥, pound lean fresh pork, ground 1 cup milk 
1Y, cups soft bread crumbs flour 


14 teaspoons Worcestershire sauce 6 medium-sized potatoes 


Mix together meats, crumbs, seasonings, egg and milk; shape in loaf, 
lay in greased roaster and sprinkle with flour. Place potatoes, par- 
boiled 10 minutes, around roast and bake in moderately hot oven 
(375° F.) about 1 hour, or until browned, turning potatoes several 
times during baking. Approximate yield: 6 portions. 


UPSIDE-DOWN HAM LOAF 


3 tablespoons butter Y4 pound fresh lean pork, ground 
5 tablespoons brown sugar 1/4 cup bread crumbs 
3 slices canned pineapple, halved Y/4, teaspoon pepper 
1 pound lean smoked ham, ground 2 eggs, beaten 
Y, cup milk 


Melt butter in loaf pan and add brown sugar, stirring until dissolved; 
add pineapple and sauté 5 minutes, or until slightly browned. Mix 
meats with remaining ingredients; spread in pan over pineapple sec- 
tions and press down. Bake in moderately hot oven (375° F.) about 
50 minutes. Turn out on hot platter with pineapple on top. Ap- 
proximate yield: 6 portions. 
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BOILED HAM 


Scrub high-grade smoked ham with stiff brush or scrape thorougily, 
rinse and place, rind side up, in large kettle; soak strong-cured hams 
several hours or overnight, then cook. Add boiling water to cover 
and simmer, partially covered, for 25 to 30 minutes per pound, or until 
meat is tender. To use meat thermometer, insert as for Baked Ham 
(see below), place ham in kettle so thermometer extends over water and 
can be read, and simmer until it registers 160° F. for inside of meat. 
If served cold, cool ham in stock overnight in cool place, then peel off 
rind; if served hot, let it stand in stock until ready to serve. <A 12- 
pound ham requires from 5 to 6 hours; water should be kept below 
boiling point at simmering temperature about 180° F. 


PRESSURE-COOKED HAM 


Scrub mild-cured ham and place rind side up on rack in large pressure 
cooker; or soak well-scrubbed strongly cured ham, home-cured ham, 
picnic or shoulder butts overnight or longer before cooking. Add 
about 1 quart water or enough to cover bottom of cooker, clamp lid 
securely and heat with petcock open until steam has escaped for 5 
minutes and pressure reached 10 pounds. Then close petcock and ad- 
just heat to maintain 10 pounds pressure until ham is cooked, allowing 
12 minutes for each pound, or about 3 hours for a 12-pound ham. 
Turn off heat and let pressure fall to zero; open petcock and take off 
lid. Remove rind, spread with desired sugar mixture and bake in 
very hot oven (500° F.) about 10 minutes, or until glazed, basting 
several times. 


BAKED HAM 


Place well-scrubbed, high-grade smoked ham, rind side up, in uncov- 
ered roaster or pan; make an incision through rind with pointed knife 
or steel skewer and insert meat thermometer so that bulb is in the cen- 
ter of the thickest part of ham. Bake, uncovered, in slow oven (275°- 
300° F.) until thermometer registers 160° F. for inside of ham, or 
allow 20 to 30 minutes per pound according to size and part of ham 
baked; large hams require 20 to 25 minutes; average or 10- to 12-pound 
hams, 25 to 30 minutes; and half-hams, about 30 minutes per pound. 
Allow from 40 to 55 minutes per pound for shank ends and picnic 
butts. One-half hour before meat is done, remove rind from ham, 
cover with about 144 cups brown sugar, stick whole cloves into sur- 
face 1 inch apart and pour 4 cup cider or vinegar over ham; continue 
baking, basting twice with drippings. Serve hot with Raisin Sauce 
(page 388) or any desired sauce. Allow 4 to % pound per portion. 
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TENDER HAMS 


If a ham is a special process ham and graded “tender” by the packer, 
it should be prepared according to directions on the label or by the 
following table. These hams may be simmered until tender or baked 
without parboiling. Warm the ham to room temperature if taken from 
the refrigerator: These special hams should be cooked to an internal 
temperature of 160° F. 


Weight Time 

15 lbs. and over 15 minutes per lb. 

12 to 15 Ibs. 17 minutes per lb. 

10 to 12 Ibs. 18 minutes per lb. 

Under 10 Ibs. 20 minutes per Ib. 

Half hams 22 minutes per lb. 
BAKED VIRGINIA HAM 

1 Virginia ham, about 8 pounds 1%, cup whole cloves 

1¥, cups flour 1 quart sweet cider 

water 3/, cup lemon juice 


1 cup firmly packed brown sugar Y4 cup orange juice 


Soak strongly cured ham for 24 hours, drain and dry. Mix flour with 
wate to make a smooth thick paste; rub over ham, wrap in cheese- 
cloth and sew tightly. Cover with boiling water and boil rapidly 5 
minutes; then simmer 3 hours. Cool ham overnight in stock; drain 
and remove cloth, dough and rind, and place in uncovered baking pan 
or roaster. Rub surface with brown sugar, stud with cloves and 
pour cider over all. Bake in moderately slow oven (300°-325° F.) for 
1¥, to 2 hours; baste occasionally with cider in pan; pour lemon and 
orange juice over ham the last half hour of baking. Serve hot or cold 
with sauce made from juices in pan. Approximate yield: 20 portions. 


CRANBERRY-GLAZED HAM 


1 smoked ham, 8 to 10 pounds 2 dozen long-stemmed whole cloves 
1 quart Cranberry Sauce (page 64) 


Parboil well-scrubbed ham 1 hour (page 262); drain, wrap in cooking 
parchment and place in baking pan or roaster. Bake, uncovered, in 
slow oven (275°-300° F.) about 244 hours; remove paper and rind, 
score fat with sharp knife, stud with cloves and return to baking 
pan. Strain cranberry sauce and pour half over ham; bake 1 hour 
longer and pour remaining sauce over ham just before serving. 
Approximate yield: 25 to 30 portions. 
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26 4 BARBECUED HAM 
6 thin slices boiled ham Y/, teaspoon dry mustard 
2 tablespoons butter dash of salt 
1 tablespoon vinegar dash of pepper 


Sauté ham in butter until slightly browned; spread with mixture of 
vinegar and seasonings, and cook 2 minutes longer. Yield: 6 portions. 


BROILED BACON 


Lay thin slices of bacon on rack in broiling pan and broil at moderate 
heat until brown and crisp, turning once. Or lay on rack, place in 


dripping pan, and bake in very hot oven (425° F.) until brown and 
crisp, turning once. 


PAN-BROILED BACON 


Lay bacon in cold frying pan so that slices are straight and do not 
overlap. Cook slowly until brown and crisp, turning frequently and 
pouring off fat from pan as it accumulates. Remove slices as soon 
as crisp to absorbent or unglazed paper and keep hot. 


MODIFICATIONS OF PAN-BROILED BACON 


Bacon Curls—Pan-broil thin slices of bacon, shaping each slice with two 
forks into a spiral or curl as it browns. Drain on absorbent paper. 


Canadian Bacon—Canadian style bacon is also called English or Irish 


bacon; pan-broil thin slices, and if very lean, fry bacon in its own fat 
or in a small amount of butter. 


Fried Bacon and Pineapple Rings—Pan-broil bacon and drain; dip 
cooked pineapple slices in seasoned flour and sauté in bacon fat until 
browned. Serve two slices of crisp bacon with each pineapple ring. 


IRISH BACON ROLLS 
12 slices Irish or Canadian bacon, Y, recipe Raisin and Nut Stuffing 
Y, inch thick (page 399) 
3/, cup tomato juice 


Spread slices of bacon with stuffing, roll and hold in place with tooth: 
picks; put rolls in cup-cake pans, laying one in each section. Pour 1 
tablespoon tomato juice over each and bake in moderate oven (350° 
F.) for 45 minutes. Yield: 12 rolls or 6 portions. 
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FRIED SALT PORK 


Use mild-flavored salt pork; cut in thin slices and gash rind in several 
places. Fry in heavy frying pan at moderate heat until crisp and 
browned, turning frequently; drain and keep hot on hot plate. Serve 
with Medium White Sauce made with pork drippings instead of butter 
(page 91). Slices may be rolled in mixture of equal parts cornmeal 
and flour before frying if desired. Crisp pieces of pork and part of 
pork drippings may be used for flavoring green vegetables and soups. 
Allow % pound pork and 4 cup sauce per portion. 


FRIED SAUSAGE CAKES 


Shape sausage meat into flat cakes; pan-broil in hot frying pan about 
15 minutes, pouring off fat as it accumulates, and drain on absorbent 
paper; or bake, uncovered, in moderate oven (350° F.) about 4 hour. 
One pound makes 8 to 10 small cakes. 


COUNTRY SAUSAGE MEAT 


334 pounds lean pork, ground 3¥, tablespoons salt 
14 pounds fat pork, ground 1 tablespoon black pepper 
2 tablespoons powdered fresh sage 


Mix lean and fat pork thoroughly; stir in seasonings and store in 
refrigerator at least 12 hours before using. Approximate yield: 5 
pounds sausage meat. 


SAUSAGES 


Separate link sausages and prick with fork, pan-broil or bake as for 
Fried Sausage Cakes (see above); or drop into boiling water and boil 
5 minutes, then pan-broil about 10 minutes. Serve on toast fingers 
with fried bananas, apples, or pineapples, with fried or scrambled eggs, 
or with griddlecakes or waffles. 


SAUSAGE LOAF 


1 pound sausage meat lf teaspoon pepper 
1 pound Jean beef, ground 1 teaspoon sage 

¥, cup fine bread crumbs 2 eggs, beaten 

1 teaspoon salt Y, cup light cream 


Mix all ingredients thoroughly; shape into loaf and bake, uncovered, 
in moderate oven (350° F.) about 1 hour. This may be served with a 
cream sauce. Approximate yield: 1 loaf, 8x 4x3 inches, or 6 portions. 
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SAUSAGE BISCUITS 
2 cups prepared biscuit mix. milk or water 
18 or 20 Vienna or cocktail sausages, cooked 


Combine biscuit mix and milk as directed on package; roll 4% inch 
thick and cut in 3-inch rounds; place sausage on each and fold over. 
Bake in hot oven (450° F.) about 15 minutes. Approximate yield: 
18 small biscuits. 


To cook over campfire coals, measure 1% cup mix into individual 
paper cups and add liquid to make a soft dough; put sausage on end 
ot green stick or fork, and dip it into dough until well coated. Toast 
slowly over campfire coals until a delicate brown on all sides; allow 
10 tot12 minutes. 


FRANKFURTERS OR WIENERS 


Frankfurters or wieners may be boiled, broiled or fried. Drop into 
boiling water, simmer 5 to 10 minutes; split and broil in moderately 
hot broiler 8 to 10 minutes; or split and fry in small amount of butter 
or other fat until browned on both sides. Spread with ketchup or 
raustard and serve in split and buttered long rolls, if desired. 


BROILED STUFFED FRANKFURTERS 
6 frankfurters 6 strips bacon 
Bread Stuffing (page 396) 


Split frankfurters lengthwise, leaving one side attached; open and 
spread with stuffing; close, wrap each with bacon and fasten with 
toothpicks. Broil under medium flame for 8 to 10 minutes, turning 
frequently to brown and crisp bacon. Yield: 6 portions. 


FRANKFURTER CASSEROLE 


8 frankfurters 3 cups canned tomatoes 

1 medium-sized onion, minced 3 cups diced, cooked carrots 
Y, cup butter 3 tablespoons ketchup 

Y cup flour salt and pepper 


Split frankfurters and arrange, split side down, in greased casserole. 
Sauté onion in butter until slightly browned, stir in flour; gradually 
stir in tomatoes and cook until thickened. Add carrots and ketchup, 
and season to taste with salt and pepper; pour over frankfurters and 
bake in moderate oven (350° F.) about % hour. Yield: 6 portions. 
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LEFT-OVER MEATS 
SHEPHERD'S PIE 


14 cups seasoned vegetables dash of pepper 
1% cups diced cold meat celery salt 
Y/, teaspoon salt 1 cup gravy 


2 cups hot Mashed Potatoes (page 472) 


Use left-over cooked vegetables such as diced carrots and celery, lima 
beans and sliced onions; heat and put in greased hot casserole. Use 
left-over cooked meat such as beef, veal, lamb or pork; season, heat in 
gravy and turn out over vegetables. Cover with layer of mashed 
potatoes and bake in hot oven (425° F.) about 15 minutes, or until 
potatoes are browned. Approximate yield: 6 portions. 


HAM AND CHEESE PIE 


1 cup sliced, cooked carrots 114 cups Medium White Sauce 
I cup sliced, cooked potatoes (page 91) 
14 cups coarsely chopped boiled ham 1% teaspoon paprika 

YZ recipe Cheese Pastry (page 638) 


Arrange carrots, potatoes and ham in 3 layers in greased 8-inch cas- 
serole. Prepare white sauce, omitting salt and adding paprika for 
additional seasoning. Cover with pastry rolled % inch thick; moisten 
edge of casserole with water; press down crust and prick with fork 
to permit escape of steam. Bake in hot oven (425° F.) about 25 
minutes. Approximate yield: 6 portions. 


MEAT CROQUETTES 
2 cups ground, cooked meat flour 
lcup Thick White Sauce (page 91) _1 egg, slightly beaten 
1 teaspoon chopped onion or parsley 1 tablespoon milk or water 
1 teaspoon ketchup fine bread crumbs 


Use any left-over cooked meat such as beef, veal, lamb, mutton, pork, 
chicken or turkey. Prepare white sauce, substituting 4% cup meat 
stock for % cup milk, if desired; stir in meat and seasonings, and 
chill thoroughly. Shape in pyramids, cylinders, balls or small cut- 
lets; roll in four, then dip in egg mixed with milk, and roll in crumbs. 
Fry in hot deep fat (365°-385° F.) for 2 to 5 minutes, or until 
browned. Approximate yield: 1 dozen small croquettes. 
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MEAT FRITTERS 
2 cups sifted flour LY cups milk 
2 teaspoons baking powder 2 tablespoons cranberry juice 
1 teaspoon salt 3/, cup diced, cooked meat 
1 tablespoon sugar 1 slice broiled bacon, chopped 
1 egg, beaten 1 tablespoon chopped celery 


Sift together dry ingredients; gradually add combined egg, milk and 
cranberry juice, beating until smooth; stir in meat, bacon and celery. 
Drop from tablespoon into hot deep fat (365°—375° F.) and fry for 
2 to 3 minutes, or until golden brown; serve hot. Any left-over 


meat may be used. Approximate yield: 20 fritters. 


PORK LOAF 
114 cups stale bread crumbs 2 apples, pared, cored and minced 
Y cup milk 1 medium-sized onion, minced 
2 eggs, beaten Y, teaspoon salt 
3 cups ground, roast fresh pork dash of pepper 


Y% teaspoon thyme 


Mix crumbs, milk and eggs and let stand for % hour. Mix together 
pork, apples and onion, or put through food chopper; stir in season- 
ings and soaked crumbs, and pack into loaf pan. Bake in moderate 


oven (350° F.) about 35 minutes. Yield: 1 loaf, 9 x 5 x 3 inches, or 
8 portions. 


PORK WITH MUSHROOM SAUCE 


2 tablespoons fat salt and pepper 

3 tablespoons flour 4 hard-cooked eggs, chopped 

Y, cup water 2 cups diced, cooked pork 

2 cups condensed mushroom soup 1 tablespoon chopped parsley 
paprika 


Mix fat and flour in large frying pan; gradually stir in water and soup, 
and cook until thickened; season with salt and pepper to taste, add 
eggs, pork and parsley, and turn into greased baking dish. Sprinkle 
with paprika and bake in hot oven (400° F.) about 10 minutes; or 


cook over low heat in frying pan about 15 minutes to heat thoroughly. 
Approximate yield: 6 portions. 
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HAM TIMBALES 
¥, cup milk, scalded Y/, cup soft bread crumbs 
2 eggs, slightly beaten 114 cups ground, boiled ham 
1 tablespoon fat dash of paprika 


Tomato Sauce (page 382) 


Stir milk gradually into beaten eggs, add fat, bread crumbs, ham 
and paprika, and turn into well-buttered custard cups or timbale molds. 
Place molds in shallow pan of hot water and bake in moderate oven 
(350° F.) about % hour, or until knife inserted comes out clean. 
Serve with tomato sauce. Approximate yield: 6 portions. 


LAMB SOUFFLE 
lcup Thick White Sauce (page 91) 2°eggs, separated 
14 cups cold minced lamb 


Remove white sauce from heat and stir in beaten yolks and lamb; 
cool slightly, then fold in stiffly beaten egg whites. Turn into greased 
baking dish and put in pan of hot water; bake in moderate oven (350° 
F.) for 45 to 50 minutes, or until delicately browned and firm to touch, 
and serve at once. Approximate yield: 6 portions. 


PORK AND APPLE CASSEROLE 


6 medium-sized apples 3/, teaspoon salt 
Ys cup water ¥3 cup firmly packed brown sugar 
2 cups diced, cooked pork 34, cup moist bread crumbs 


Peel, core and slice apples; add water and cook, covered, until soft. 
Place half of pork in bottom of casserole, sprinkle with 14 teaspoon 
salt and add half of applesauce and pork; repeat, using remainder 
of ingredients. Top with bread crumbs and bake in moderately 
hot oven (375° F.) about % hour. Approximate yield: 6 portions. 


BAKED HAM AND EGG MOLDS 
2 cups finely ground cooked ham, 6 eggs 
tongue or corned beef 1 tablespoon butter 
2 cups grated American cheese paprika 


Combine ham and cheese; line greased large muffin pans, using % 
of mixture. Break an egg carefully into each cup; place a narrow bar 
made of remaining ham-cheese mixture across center of each cup. 
Bake in hot oven (400° F.) about 15 minutes; remove from oven, dot 
each egg yolk with butter, sprinkle with paprika and bake 10 minutes 
longer, or until eggs are firm. Yield: 6 portions. 
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PINEAPPLE VEAL PATTIES 
2 cups chopped, cooked veal 6 slices canned pineapple 
24, cup fine cracker crumbs 3 tablespoons butter 
Y, teaspoon salt 5 tablespoons brown sugar 
1 teaspoon minced onion Y% teaspoon cloves 
1 egg, slightly beaten Y% cup pineapple juice 


Mix together veal, crumbs, salt, onion and egg; shape in 6 patties, 
put one on each pineapple slice, and lay in greased baking dish. Heat 
butter, sugar, cloves and pineapple juice, and pour over patties. Bake, 
covered, in moderate oven (350° F.) about 40 minutes, basting occa- 
sionally. Yield: 6 portions. 


ROAST VEAL CUTLETS 


YZ pound roast veal, ground 1 teaspoon salt 

2 cups cooked rice 1 egg, beaten 

1 cup Thick White Sauce (page 91) _1 cup fine bread crumbs 
6 stuffed olives, minced Y cup fat 


Tomato Sauce (page 382) 


Thoroughly mix veal with rice, white sauce, olives, salt and egg. 
Shape in cutlets and roll in bread crumbs. Sauté in fat in heavy 
frying pan until lightly browned on both sides; cover pan and cook 
slowly 10 minutes. Serve with tomato sauce. Yield: 6 portions. 


MEAT SHORTCAKE 
Y recipe Baking Powder Biscuits butter 


(page 114) Y, cup left-over gravy 
14 cups Medium White Sauce 2 teaspoons Worcestershire sauce 
(page 91) 2 cups diced, cooked beef, veal or lamb 


Prepare biscuits and bake as directed just before serving; split and 
spread with butter. Prepare white sauce, stir in gravy and Worcester- 
shire sauce, and bring to a boil, adding milk or water if too thick; 
add meat and heat thoroughly. To serve, cover bottom halves of 
buttered hot biscuits with creamed meat, place other halves on top 
and cover with remaining creamed meat. If less meat is used garnish 
with 2 hard-cooked eggs, sliced. Approximate yield: 4 portions. 
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MOCK SWEETBREADS 


271 
1 pound cooked veal YZ cup milk 
¥Y, pound salt pork Y, teaspoon salt 
¥; cup soft bread crumbs ¥% teaspoon pepper 
¥; cup flour 1 tablespoon butter 
1 egg, beaten Y, cup water 


Grind left-over veal and pork; mix with crumbs, flour, egg, milk, salt 
and pepper, and shape into 8 elliptical pieces. Put in baking dish, dot 
with butter and pour water around meat. Cover and bake in moder- 
ate oven (350° F.) about 40 minutes, basting occasionally. A well- 
seasoned white sauce may be served with these. Yield: 8 patties. 


CORNED BEEF HASH 


1% cups chopped, cooked corned beef 14 cup stock, cream or rich milk 


or 1 can (12 oz.) salt and pepper 
3 cups chopped, cooked potatoes 2 tablespoons butter 
1/, cup chopped onion parsley 


Mix together beef, potatoes, onion and stock, and season to taste. 
Add to butter in hot frying pan, spreading evenly over bottom, and 
cook slowly until browned on bottom. Fold over as for omelet, 
serve on hot platter, and garnish with parsley. Yield: 6 portions. 


CORNED-BEEF HASH WITH EGG 


Use recipe for Corned-Beef Hash (see above), or use 2 cans (1% lb.) 
corned beef hash. Chill beef-potato-stock mixture or canned hash 1 
hour; then divide into 6 equal parts, shape into balls with back of a 
spoon and make a depression or deep well in top of each. Place in 
greased baking pan or casserole and break an egg into each depression; 
dot with butter and sprinkle with salt and pepper. Bake, covered, in 
moderately slow oven (325° F.) for 25 to 30 minutes, or until eggs are 
set. Serve on hot platter and garnish with parsley. Yield: 6 portions. 


SOUTHERN BEEF HASH 


Use recipe for Corned-Beef Hash (see above); substitute roast beef for 
corned beef and add 1 cooked beet, chopped, to mixture; use 1 egg, 
slightly beaten with 1 tablespoon milk for liquid. Brown as directed. 
Approximate yield: 6 portions. 
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HAM CASSEROLE 
Y/, pound American cheese, chopped 114 cups chopped, cooked ham 
114 cups thin White Sauce (page 91) 4 hard-cooked eggs, sliced 
2 cups Boiled Macaroni (page 408) | 14 cup bread crumbs, buttered 


Add cheese to white sauce, and stir until cheese is melted. Put 1 cup 
macaroni in bottom of greased casserole, sprinkle with 34 cup ham, 
cover with layer of egg slices and pour % of cheese sauce over top. 
Repeat, arranging remaining ingredients in layers; cover with but- 
tered crumbs. Bake in moderate oven (350° F.) about ¥% hour, 
or until crumbs are well browned. Approximate yield: 6 portions. 


LAMB WITH OLIVES 
Y, recipe Baking Powder Biscuits 2 cups lamb gravy 
(page 114) 6 slices cooked lamb 
Y, cup sliced, stuffed olives 


Prepare biscuit dough and bake biscuits as directed. Heat lamb 
gravy, adding water if too thick; add lamb and olives, and bring to a 


boil. Arrange on hot platter and border with hot biscuits; serve at 
once. Yield: 6 portions. 


CURRY OF VEAL 
1 small onion, chopped 2 tablespoons curry powder 
2 tablespoons chopped, green pepper 2 cups veal stock 
3 tablespoons fat salt and pepper 
3 tablespoons flour 2 cups diced, cooked veal 
2 cups Boiled Rice (page 420) 


Sauté slowly onion and green pepper in fat 10 minutes; stir in flour 
and curry powder, and add stock gradually, stirring until thickened. 
Season to taste, add veal and cook 5 minutes. Serve over boiled 
rice. Approximate yield: 6 portions. 


VEAL TERRAPIN 
1cup Thin White Sauce (page 91) —_1 teaspoon lemon juice 
3 cups chopped cooked veal 1 tablespoon Worcestershire sauce 
3 hard-cooked eggs, chopped 3 cups cooked rice (page 420) 


Prepare white sauce with thin cream or evaporated milk; add veal and 
egg, and heat thoroughly. Just before serving add lemon juice and 


Worcestershire sauce, and serve with a border of rice. Approximate 
yield: 6 portions. 
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SUNDRIES OR FANCY CUTS 273 


BOILED BRAINS 


Brains of calf, lamb, pork and beef may be used; wash, remove mem- 
brane and soak in cold salted water about 4% hour. Rinse, cover with 
boiling water, add 1 teaspoon salt and 1 tablespoon vinegar or lemon 
juice, and boil gently for 15 to 20 minutes. Drain and serve with 
Drawn Butter (page 383) or Lemon Butter (page 164). To slice and 
sauté brains, plunge boiled brains into cold water to make firm, then 
drain, dry and place under light weight. Allow 1 pair small brains 
per portion. 


SCRAMBLED BRAINS 


Brains, boiled (see above) 1 tablespoon Worcestershire sauce 
4 hard-cooked eggs, chopped 2 tablespoons ketchup 

Y, cup butter 1 teaspoon salt 

2 eggs, slightly beaten Y/, teaspoon pepper 


buttered hot toast 


Use 1 pair of beef brains, 2 pairs calves’ or pork brains, or 4 pairs lambs’ 
brains; cut brains in small cubes and add with cooked eggs to melted 
butter in large frying pan. Mix beaten eggs with seasonings, pour 
over brain mixture and cook slowly, stirring enough to scramble. 
Serve on toast. Approximate yield: 6 portions. 


BRAINS A LA KING 


3 calves’ brains, boiled (see above) 2 tablespoons butter 
1 green pepper, chopped 1 pimiento, chopped 
Y, cup diced celery 1 cup Medium White Sauce (page 91) 
2 tablespoons grated onion salt and pepper 
6 slices toast or patty shells 


Cut brains in small cubes. Sauté green pepper, celery and onion in 
butter until lightly browned; add with brains and pimiento to white 
sauce, heat and season to taste. Serve on toast or in patty shells. 
One-half cup chopped mushrooms may be substituted for green pep- 
per, celery and onion; sauté in butter and add to white sauce. Yield: 
6 portions. 
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BRAINS AND BACON 
3 calves’ brains, boiled (page 273) lf, teaspoon pepper 
3/, cup milk Y% cup flour 
1 teaspoon salt 6 slices bacon 


Cut each half of brains:in 3 or 4 slices, dip in milk and drain 2 min- 
utes; then dredge with seasoned flour. Pan-broil bacon until crisp, 
drain on absorbent paper and keep warm. Sauté prepared brain 


slices slowly in bacon fat until well browned on both sides; serve with 
broiled bacon. Yield: 6 portions. 


SAUTEED CALVES’ HEARTS 


Remove veins and arteries from 2 calves’ hearts, wash and cut crosswise 
in thin slices. Wipe dry, sprinkle with salt, pepper and flour, and sauté 
slowly in bacon fat about 15 minutes, turning frequently. Serve with 
crisp bacon and broiled tomatoes. Approximate yield: 6 portions. 


BOILED HEART 


Use beef, calf, lamb or pork heart, remove large arteries and veins, and 
wash out all clotted blood; nearly cover with boiling water and sim- 
mer, covered, for 2 to 3 hours, or-until tender, adding 4 teaspoon salt 
to each pound of heart when half done. Remove gristle and fat, slice 
crosswise and serve with gravy made from stock (page 228); or chop 
and serve on buttered hot toast. Allow about 4 pound heart per 
portion. 
STUFFED CALVES’ HEARTS 


Remove veins and arteries from 2 calves’ hearts, and wash thoroughly. 
Fill cavities with plain Bread Stuffing (page 396), highly seasoned with 
sage; sew and tie securely. Roll in seasoned flour, sear in hot fat until 
well browned, and place in deep baking dish. Pour 1 cup water into 
frying pan, bring to a boil and pour over hearts, adding additional 
boiling water to half cover meat; cover and bake in moderate oven 
(350° F.) about 2 hours, or until tender. Place heart on hot platter 
and serve with gravy made from stock (page 228). Carve crosswise 
in 4-inch slices. Approximate yield: 6 portions. 


STUFFED HEART WITH FRUIT 


Sprinkle cavity of beef heart with salt and fill with mixture of /4 cup 
dried prunes, soaked and pitted, and % cup dried apricots, soaked. 
Sear, add water to half cover and bake, covered, about 2% hours. Ap- 
proximate yield: 8 portions. 
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HEART WITH VEGETABLE STUFFING 


Stuff 1 beef or 2 calves’ hearts with Vegetable Stuffing (page 397). 
Sear and bake as directed (page 274), adding 4 pound mushrooms, 
peeled, to liquor in casserole the last 15 minutes of baking. Arrange 
mushrooms around heart and serve with gravy made from stock. 


HEADCHEESE 
1 small hog’s head with ears and 3 whole cloves 
tongue 1 tiny bunch mixed herbs 
water paprika and sage 
salt cloves and allspice 
onion Y4 cup vinegar 


Let butcher scrape and clean head, split and remove eyes and brain; 
then scrape ears, scrub tongue and rinse all thoroughly. Cover with 
cold water, add 1 tablespoon salt, onion stuck with whole cloves, 
and herbs, bring slowly to a boil and simmer, covered, for 2 to 3 
hours, or until very tender; cool in stock. Place cooled meat in 
colander to drain; strip meat from bones, cut ears in slices and tongue 
in oblongs, squares and triangles, 1 inch or more in length. Season 
meat to taste with salt, paprika, sage, cloves and allspice, and add 
vinegar, mixing thoroughly. Pack tightly in molds or bowls, inter- 
spersing layers of meat with slices of ears and bits of tongue; cover 
with rinsed plate or cover and place heavy weight on top. In 2 or 
3 days the headcheese is ready for use; cut in thin slices and serve 
with chili sauce, chutney or prepared mustard as desired. To serve 
hot, dip slices in egg, then roll in fine crumbs and fry in small amount 
of fat. Allow 2 to 3 slices per portion. 


BROILED KIDNEYS 


Use beef, veal, lamb, mutton or pork kidneys; wash, split in halves 
lengthwise, remove white centers and tubes, and soak in cold salted 
water to cover for 14 to 2 hours; rinse, drain and dry thoroughly be- 
tween absorbent paper or cheesecloth. If old or very large, cover with 
cold water, bring slowly to a boil and drain. Dip halves in French 
dressing, place on well-greased broiler and broil under moderate heat 
for 10 to 15 minutes, browning on both sides. Place on hot platter, 
dot with butter and garnish with sprigs of parsley or watercress, or 
with lemon slices as desired. Veal or lamb kidneys are choicest. 
Allow about % beef kidney, 1 veal or small pork kidney, or 14% to 2 
lamb or mutton kidneys per portion. 
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MUTTON KIDNEYS EN BROCHETTE 


9 mutton kidneys Ys cup olive oil 
LZ teaspoons salt 3 large tomatoes, quartered 
Y/, teaspoon pepper 3 tablespoons butter, melted 


bacon, broiled 


Trim kidneys, split in halves lengthwise and soak in cold salted water 
Y, hour; drain and dry thoroughly. Season with salt and pepper, 
and dip in oil; arrange kidney halves alternately with tomato quar- 
ters on skewers. Broil about 15 minutes, turning to brown all sides; 
place on hot platter, pour melted butter over each and serve with 
crisp bacon. Approximate yield: 6 portions. 


OLD-FASHIONED KIDNEY STEW 


3 beef kidneys 2 teaspoons minced onion 

3 tablespoons butter 3/, teaspoon salt 

Y, cup flour ¥% teaspoon pepper 

2 cups water 3 cups hot boiled rice 
toast strips 


Split kidneys; remove core, skin and hard membrane, and cut into 
sections. Cover with cold salted water and soak 1 hour; drain. 
Sauté in butter 3 minutes; add flour and cook 3 minutes longer, or 
until well browned, stirring constantly. Add water, onion and 
seasonings, cover and simmer 15 minutes. Serve on rice and gar- 
nish with toast strips. Approximate yield: 6 portions. 


RAGOUT OF KIDNEYS 


6 veal or 9 lamb kidneys 1% teaspoons salt 
3 tablespoons flour Y teaspoon pepper 
3 tablespoons butter Y4 cup currant jelly 
1% cups stock 24 cup red wine 


Wash kidneys, split, remove skin and fat, and soak in cold salted 
water 14 hour; drain and slice thin. Stir flour into butter and brown 
slightly; add stock gradually and cook 5 minutes, stirring until thick- 
ened. Add kidneys and seasonings, and cook 10 minutes, or until 
tender; add jelly, beaten slightly with fork, and wine, heat and serve 
at once. Wine may be omitted and 144 teaspoons horseradish and 
1% tablespoons lemon juice added with jelly. Yield: 6 portions. 
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BRAISED LAMB KIDNEYS 


Use recipe for Sweetbreads Velouté (page 282), substituting 9 lamb 
kidneys for sweetbreads. Wash kidneys, remove fat and membrane, 
cut in small pieces and mix with lemon juice. Add to browned onions 
and sauté slowly about 5 minutes, then add flour, stock, mushrooms, 
seasonings and sherry as directed. Serve on buttered hot toast. Ap- 
proximate yield: 6 portions. 


BAKED KIDNEYS 


9 lamb or 6 veal kidneys Y, teaspoon salt 

l egg, slightly beaten Vf, teaspoon mace 

1 tablespoon water fine cracker crumbs 

Y, teaspoon minced onion 2 tablespoons butter, melted 


Wash kidneys, split in halves crosswise, remove white centers and 
tubes, and soak 14 hour; drain and dry thoroughly. Dip each half 
in egg mixed with water, onion and seasonings, and roll in crumbs; 
place, cut side down, in greased casserole or baking pan and baste with 
butter. Bake, uncovered, in very hot oven (450° F.) about 20 minutes 
and serve immediately. Approximate yield: 6 portions. 


BROILED LIVER 


12 small slices calf’s liver, 14 inch melted butter 
thick salt and pepper 


Wipe liver with damp cloth or wash if necessary, and dry thoroughly; 
brush with butter, sprinkle with salt and pepper, and place on greased 
wire broiler. Broil about 5 minutes, turning to brown both. sides; 
brush with butter and serve on hot platter. Yield: 6 portions. 


FRIED LIVER 
14 pounds calf’s liver, %4 inch thick dash of pepper 
milk Y% cup flour 
1 teaspoon salt 3 tablespoons fat 


Wipe liver with damp cloth or wash if necessary, and dry thoroughly; 
dip in milk, roll in seasoned flour and sauté in fat for 5 to 8 minutes, 
or until browned on both sides. Spread with butter and sprinkle 
with parsley, if desired. Approximate yield: 6 portions. 
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CALF’S LIVER SPANISH STYLE 


Brush Broiled Liver (page 277) with Maitre d’Hétel Butter (page 384) 
and serve with broiled slices of tomatoes and Bermuda onions. Yield: 
6 portions. 


LIVER AND BACON 


Broil or fry slowly 6 slices bacon, drain on absorbent paper and keep 
warm; fry liver in bacon fat (page 277) and serve with crisp bacon. 


PARSLIED BEEF LIVER AND GRAVY 


Cut 1¥, pounds beef liver in 1-inch cubes; cover with water mixed with 
3 tablespoons vinegar and let stand 4 hour; drain and dry thoroughly; 
sauté in 3 tablespoons bacon fat and remove to serving dish. Brown 
1 small onion, sliced, in fat; stir in 2 tablespoons flour, add 144 cups 
milk gradually and cook 5 minutes, stirring until thickened. Season 
with salt and pepper, pour over liver and sprinkle 2 teaspoons chopped 
parsley over top. 


CALF’S LIVER PIQUANT 


Fry 144 pounds sliced calf’s liver in 4 cup butter as directed (page 277) 
and remove to hot platter. Stir 1 tablespoon flour into fat in pan, add 
144 cups water gradually and cook 5 minutes, stirring until thickened. 
Add 1 tablespoon mushroom ketchup, 1 teaspoon Worcestershire sauce, 
1 teaspoon lemon juice, ¥% cup chopped stuffed olives and 3 hard- 
cooked eggs, chopped, and heat to boiling point; serve over liver. 


LARDED LIVER AND VEGETABLES 


2 pounds liver 1 cup sliced carrots 
fat salt pork Y cup sliced onion 
Y, pound lean salt pork 1 tablespoon chopped parsley 
2 cups boiling water bit of bay leaf 
small sprig of thyme 


Buy liver in solid piece, wash thoroughly, dry and lard with strips of 
fat pork (page 21). Cut lean salt pork in pieces and try out slightly; 
add liver and brown on all sides. Add hot water, vegetables and 
seasonings, cover and bake in moderate oven (350° F.) until liver is 
tender, or about 1 hour for veal liver and 2 hours for beef liver. 
Place liver on hot platter with vegetables around it. Approximate 
yield: 8 portions. 
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BAKED LIVER WITH APPLES 279 
I pound beef liver, sliced thin Y/4 teaspoon salt 
2 large sour apples, pared and dash of pepper 
chopped 6 slices bacon, cut in pieces 
1 medium-sized onion, chopped Y cup water 


Wipe liver with damp cloth or wash if necessary, drain and lay in 
greased casserole. Cover with mixture of apple, onion, salt and 
pepper; top with pieces of bacon and pour water over all. Bake, cov- 
ered, in moderate oven (350° F.) about 144 hours, removing cover the 
last 20 minutes of baking. Approximate yield: 6 portions. 


LIVER LOAF WITH PAN GRAVY 


1¥, pounds beef liver 2 cups soft bread crumbs 
1Y, cups boiling water 2 eggs, slightly beaten 

I slice salt pork, 14 inch thick salt and pepper 

1 medium-sized onion 2 tablespoons flour 

¥, cup chopped parsley 114 cups cold water 


Wipe liver with damp cloth or wash if necessary, cover with boiling 
water and let stand 10 minutes; drain. Grind with 1 slice salt pork 
and onions; add parsley, crumbs, eggs, 1 teaspoon salt and % tea- 
spoon pepper, and mix thoroughly. Press into baking pan, 8x4x3 
inches, and bake in moderate oven (350° F.) about 1 hour, or until 
browned; remove loaf to hot platter. Stir flour into drippings and 
brown; add water gradually and cook 5 minutes, stirring until thick- 
ened; season to taste and pour over loaf. Yield: 1 loaf, 8x 4x3 inches, 
or enough for 6 portions. 


SAVORY LIVER 
1 pounds beef liver, sliced thin 2 tablespoons flour 


/ cup chopped onion 3/4 teaspoon salt 

2 teaspoons chopped parsley dash of pepper 

2 tablespoons butter 3 tablespoons vinegar 
2% cups bouillon 


Wipe liver with damp cloth or wash if necessary, and dry thoroughly. 
Sauté onion and parsley in butter in frying pan until lightly browned; 
stir in flour, seasonings and vinegar, and add bouillon gradually, 
stirring and cooking until well mixed. Place liver in gravy and cook, 
covered, 15 minutes, turning once. Approximate yield: 6 portions. 
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COOKED LIVER 


Wash liver thoroughly, cover with water, bring quickly to a boil and 
simmer, covered, until tender, adding 4 teaspoon salt per pound when 
half done. Cook 44-inch slices for 5 to 15 minutes, and pieces of 2 
or more pounds for 1 to 14% hours. Grind and use for sandwich fill- 
ings, croquettes, baked loaves and molded dishes; cube or dice and use 
for creamed dishes. 


SALAMAGUNDI 
4 strips lean bacon 2 green apples, cut in eighths 
1 cup sliced okra 1 pound veal, lamb or chicken livers, 
1 cup fresh lima beans cubed 
1 cup chopped celery Y/ teaspoon salt 
1 green pepper, chopped Yg teaspoon pepper 
Y4 medium-sized onion, chopped 2 cups bouillon 


6 cubes (1-inch) apple jelly 


Cut bacon in pieces and fry in large frying pan until crisp; add vege- 
tables, apples, liver, seasonings and bouillon, and bring to a boil. Turn 
into greased casserole, cover and bake in slow oven (250° F.) about 2 
hours; add cubes of jelly just before serving. Yield: 6 portions. 


BRAISED OXTAIL 


1 oxtail (2 lb.) 1 teaspoon celery salt 

flour 4 whole cloves 

Y, cup fat 1 bay leaf 

1 cup water 4 medium-sized carrots, diced 
1 cup canned tomatoes 2 small onions, chopped 

1 teaspoon salt 1 clove garlic, chopped 

¥f% teaspoon pepper 1 cup sliced mushrooms 


Y, cup sherry or lemon juice 


Wash oxtail, dry and cut in 2-inch lengths; roll in flour and sauté in 
2 tablespoons fat until well browned. Add water, tomatoes and 
seasonings, bring to a boil and simmer, covered, about 3 hours, or 
until tender. Sauté carrots, onions and garlic in remaining 3 table- 
spoons fat until slightly browned; add to meat and cook ¥% hour 
longer, adding mushrooms and sherry the last 10 minutes of cook- 
ing. Serve at once. Approximate yield: 6 portions. 
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PIGS’ FEET 


Wash, scrape and rinse pigs’ feet; cover with cold water, bring slowly 
to a boil, cover and simmer 3 to 4 hours, or until tender, adding yy 
teaspoon salt per quart when partially cooked. Cool slightly in stock; 
strain and reserve stock for soup. Serve pigs’ feet hot with brown 
gravy made from stock, or cold with Vinegar Sauce (page 386). 


To pickle boiled pigs’ feet, cover with hot vinegar, plain or spiced, and 
allow to stand in mixture for 2 or more days; to brown boiled pigs’ 
feet, sprinkle with salt, pepper and flour, and sauté in small amount of 
fat; to fry boiled pigs’ feet, roll in flour, dip in egg and roll in fine 
crumbs, and cook in hot deep fat (365°—380° F.) 2 to 5 minutes. 


“BOILED” OR PARBOILED SWEETBREADS 


Sweetbreads consist of the thymus gland of the calf: the gland is 
divided into two distinct parts, sold separately or as a pair; the breast 
sweetbread, or the round and compact half, is slightly choicer than the 
throat sweetbread. Sweetbreads spoil quickly and should be washed 
and put in cold water if not cooked at once. Cover with boiling, 
salted acidulated water (1 teaspoon salt and 1 tablespoon vinegar to 
each quart of water); simmer, covered, 20 minutes; drain and cover 
with cold water to whiten and keep flesh firm. When cool enough 
to handle, remove membrane and tubes, then broil, sauté, cream or 
prepare as desired. Allow % to 1 pair sweetbreads per portion. 


BROILED SWEETBREADS 
Parboil 3 pairs sweetbreads (see above); split in halves crosswise, sprin- 
kle with salt and pepper and broil in hot broiler (450° F.) about 10 
minutes, turning to brown both sides. Spread with Lemon Butter (page 
164) and serve at once. Approximate yield: 6 portions. 


SAUTEED SWEETBREADS 
Parboil 3 pairs sweetbreads (see above); split each crosswise, sprinkle 
with salt and pepper, and sauté in 2 tablespoons fat until delicately 
browned. Spread with lemon butter made by creaming % cup butter 
and beating in 1 tablespoon lemon juice. Yield: 6 portions. 


SWEETBREAD SUPPER PLATE 
Serve Sautéed Sweetbreads (see above) with Baked Tomatoes with 
Olive Stuffing (page 486) and plain sandwiches or buttered hot baking 
powder biscuits or rolls. 
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BRAISED SWEETBREADS 


Parboil 2 pairs sweetbreads (page 281); cut lengthwise in slices, 4 
inch thick, and sauté in 2 tablespoons butter. Add 1 cup brown 
gravy made with meat stock (page 228), 1 tablespoon ketchup, 2 tea- 
spoons each chopped onion and parsley, % teaspoon salt and dash 
of pepper, and cook slowly 5 minutes; add 4 cup sherry, bring just 
to a boil and serve at once. Approximate yield: 6 portions. 


SWEETBREADS EN BROCHETTE 


Parboil sweetbreads and cut in l-inch squares; cut slices of bacon in 
l-inch squares. Arrange 5 pieces of bacon and 4 of sweetbreads alter- 
nately on small skewers beginning and ending with bacon. Broil as 
for sweetbreads (page 281) until bacon is crisp and browned. Fat salt 
pork may be substituted for bacon. Allow about 4 sweetbread and 
1 slice bacon for each skewer. 


FRIED SWEETBREADS AND BACON 


Parboil sweetbreads (page 281) and cut in 1-inch squares; roll each 
piece in flour, dip in egg slightly beaten with 1 tablespoon water, and 
roll in fine bread crumbs. Arrange pieces on small skewers, alter- 
nately with l-inch squares of sliced bacon, using about 4 sweetbreads 
and 3 bacon squares for each. Fry in hot deep fat (380°-390° F.) for 
4 to 6 minutes, or until browned. Drain on absorbent paper and ar- 
range in a circle around mound of buttered peas. Allow about 4 
sweetbread for each skewer. 


SWEETBREADS VELOUTE 


3 pairs sweetbreads 1 cup chopped raw mushrooms 
3 tablespoons lemon juice Y, teaspoon salt 

1 small onion, thinly sliced 4, teaspoon pepper 

2 tablespoons fat Y, teaspoon Worcestershire sauce 
1 tablespoon flour 2 tablespoons sherry or Madeira 
1 cup meat stock buttered hot toast 


Parboil sweetbreads (page 281), cut in cubes and mix with lemon juice. 
Sauté onion in fat until slightly browned, stir in flour, add stock and 
cook until thickened, stirring constantly. Add mushrooms, salt and 
pepper, cover and simmer 10 minutes; add sweetbreads and lemon 
juice, Worcestershire sauce and sherry, and simmer 5 minutes. Serve 
on hot toast. Approximate yield: 6 portions. 
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CREAMED SWEETBREADS 


Parboil 3 pairs sweetbreads (page 281) and separate into small pieces; 
add to 2 cups Medium White Sauce (page 91) made with rich milk, 
and heat thoroughly. Stir in 1 egg yolk, slightly beaten, just before 
serving, if desired. Serve on buttered hot toast or waffle sections, or 
in warm Patty Cases (page 642) or Croustades (page 142); sprinkle 
finely minced parsley or paprika over top. Approximate yield: 6 por- 
tions. 


MODIFICATIONS OF CREAMED SWEETBREADS 


Creamed Sweetbreads and Oysters—Substitute oysters for half of sweet- 
breads; heat oysters in their own liquor until edges curl and add to 
creamed sweetbreads. Serve in patty shells. 


Sweetbreads and Veal—Substitute diced veal or chicken for half of 
sweetbreads.. Serve with buttered asparagus tips or sautéed mush- 
room caps. 


SWEETBREADS NEWBURG 


3 pairs sweetbreads, parboiled 1 cup heavy cream 
(page 281) 1 cup Thick White Sauce, (page 91) 
2 eggs, separated 2 teaspoons sherry 


Cut parboiled sweetbreads in small pieces or dice. Mix together 
slightly beaten egg yolks and cream; stir into white sauce, add sweet- 
breads and heat thoroughly. Fold in stiffly beaten egg whites and 
sherry, and serve at once. Diced breast of chicken or veal may be 
substituted for half of the sweetbreads. Approximate yield: 6 portions. 


SWEETBREAD TIMBALES 


1¥, pairs sweetbreads 1 teaspoon salt 

Y, teaspoon grated onion dash of white pepper 

1 cup soft bread crumbs 6 mushrooms, chopped 
¥Y, cup milk 3 eggs, separated 


Medium White Sauce (page 91) 


Parboil sweetbreads (page 281), chop and season with onion. Heat 
crumbs in milk until smooth and thick; stir in seasonings, mushrooms, 
sweetbreads and slightly beaten egg yolks. Fold into stiffly beaten 
egg whites and turn into well-buttered custard cups or molds. Place 
in pan of hot water and bake in moderate oven (350° F.) about 30 
minutes, or until firm. Serve with well-seasoned white sauce. Ap- 
proximate yield: 6 timbales. 
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BOILED FRESH TONGUE 


Use beef, veal, lamb or pork tongue. Scrub thoroughly and place in a 
large kettle, cover with boiling water, bring to a boil, skim and sim- 
mer, covered, until tender, adding about %4 teaspoon salt per pound 
when half done: allow 3 to 4 hours for beef tongues; 2 to 3 hours for 
veal tongue; 1 to 1% hours for lamb tongues; 144 to 2 hours for 
pork tongue. Remove skin and root ends. Serve whole or sliced 
with a tart sauce such as Tartar Sauce (page 389) or Horseradish 
Sauce (page 376). Allow %4 to % pound per portion. 


VIRGINIA BOILED TONGUE 


1 beef tongue Y, cup firmly packed brown sugar 
boiling water 1 cup cooked cranberries 

1 teaspoon salt 1 tablespoon whole cloves 

1 cup tongue stock Y, lemon, sliced 


Wash tongue, cover with boiling water and simmer 3 to 4 hours, or 
until tender, adding salt when half done. Remove skin and roots 
and simmer in mixture of remaining ingredients for 15 to 20 minutes. 
Serve whole or sliced with sauce in which it was cooked. Approxi- 
mate yield: 10 portions. 


PICKLED TONGUE WITH GINGERSNAP SAUCE 


Boil pickled beef tongue (page 285); skin and remove root end, slice 
and serve hot with Gingersnap Sauce (page 388). Yield: 6 to 8 
portions. 


CRUSTED TONGUE SUPREME 


1 smoked tongue 1 small onion, chopped 

2 eggs, beaten 2 stalks celery, chopped 

114 cups soft bread crumbs 2 tablespoons butter 

1 cup port wine 1 small can (No. 1) tomato paste 
Chestnut Balls (page 404) small sprig of thyme 


Boil tongue 3 to 4 hours, or until tender (see above); skin and cut off 
end. Make paste of eggs and crumbs, and spread over tongue; place 
in baking pan and bake in moderate oven (350° F.) about % hour, 
basting every 10 minutes with wine. Remove to hot platter and 
garnish with chestnut balls; reserve stock for sauce. Sauté onion and 
celery in butter about 10 minutes, stirring frequently; add tomato 
paste and thyme, stir in wine-tongue stock and bring to a boil; strain, 
season, if necessary, and serve sauce with crusted tongue. Approxi- 
mate yield: 8 portions. 


[suUNDRIES MEATS 
Ppiptpt ggg Uplplp lglg igh pg Og Up Ug Ugg Ug hg ipl peg hg hg lg hg ug tg Ug hg bg ug eg Ughgighgigigigigig hata taba lata’ 


SPICED LAMBS’ 'TONGUES 
Wash and cook 4 fresh lambs’ tongues until tender (page 284), adding 


1 teaspoon salt, 1-inch piece stick cinnamon, 1 small bay leaf, 3 whole 
cloves stuck in 1 slice onion and about 3 tablespoons lemon juice when 
half done; cool in stock. . Place on platter, surround with hearts of 
lettuce and serve with Tartar Sauce (page 389). Approximate yield: 
6 portions. 

BOILED CURED BEEF TONGUE 


Scrub smoked, pickled or corned tongue; soak corned tongue, if 
very salty, in cold water several hours before boiling. Place in large 
kettle, cover with cold water, bring slowly to a boil and boil 5 minutes; 
skim and simmer, covered, 3 to 4 hours, or until tender. Cool in 
stock until cold enough to handle; skin tongue and trim root end. 
Serve hot or cold, with a savory sauce. Yield: 6 to 8 portions. 


SPICED TONGUE 


1 fresh or smoked beef tongue Y teaspoon black pepper 

boiling water Y, teaspoon allspice 

2 tablespoons butter 12 whole cloves 

2 tablespoons flour 2 bay leaves 

1 quart tongue stock 1 medium-sized onion, finely chopped 
¥Y, teaspoon salt 1 carrot, diced 


Scrub fresh tongue, place in kettle, cover with boiling water and sim- 
mer, covered, 2 hours; remove skin and trim roots. Mix together 
butter and flour in saucepan; gradually stir in stock and cook until 
thickened; add salt, pepper, spices and tongue, and simmer 14% hours, 
or until tender, adding vegetables 14 hour before meat is done. Serve 
hot or cold with or without gravy. For smoked tongue, use cold 
water, bring to a boil and proceed as above. Yield: 6 to 8 portions. 


TONGUE AND MUSHROOMS 
1 can (64% oz.) tongue or 1 small 114 cups Medium White Sauce 


tongue, boiled (page 91) 
2 cups mushroom caps buttered hot toast 
2 tablespoons butter 1 tablespoon chopped parsley 


Use canned or boiled tongue; cut in cubes. Sauté mushrooms in 
butter about 5 minutes, stirring to cook evenly; add with tongue to 
white sauce and heat thoroughly. Serve on buttered toast and 
sprinkle with parsley. Approximate yield: 6 portions. 
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TONGUE CROQUETTES 


Use 1 cup chopped, cooked tongue and 1 cup chopped, blanched 
almonds for meat in recipe for Meat Croquettes (page 267), and 
omit onion and ketchup. Cooked chicken, turkey or pork may be 
used instead of tongue. Approximate yield: 1 dozen small croquettes. 


STEWED TRIPE 


Choose cleaned honeycomb tripe, fresh or pickled. Wash, cover with 
cold water and bring slowly to a boil; then drain, cover with boiling 
water and simmer, covered, for 3 to 4 hours, or until tender; add ¥ 
teaspoon salt per pound (to fresh tripe only) when half done. Serve 
with Tomato Sauce (page 382), a savory sauce, or sautéed apple slices. 
Allow 4 pound tripe per portion. 


TRIPE IN SOUR GRAVY 


2 pounds honeycomb tripe, cut in 4 whole cloves, crushed 
pieces ¥% teaspoon allspice 

2 cups water ¥g teaspoon marjoram 

Y, cup vinegar dash of pepper 

1 medium-sized onion, minced 1 tablespoon flour 

Y, clove garlic, crushed 1 tablespoon sugar 


2 tablespoons butter 


Cook tripe until tender-in salted water (see above); drain and add 
water, vinegar, onion, garlic, spices, marjoram and pepper, and cook 
10 minutes. Stir flour and sugar in butter and cook until browned; 
add to tripe-stock and cook 3 minutes, stirring constantly. Approxi- 
mate yield: 6 portions. 


CURRIED BEEF TRIPE 
1 pounds beef tripe, cut in pieces _ 6 tablespoons fat 


6 cups cold water 1¥, cups tripe stock 
1 teaspoon salt 2 tablespoons curry powder 
1 medium-sized onion, sliced 1 teaspoon paprika 


6 tablespoons flour 1 teaspoon brown sugar 


4 cups Boiled Rice (page 420) 


Put tripe in cold water and cook until tender (see above), adding salt 
and onion when nearly done. Stir flour into fat in saucepan, 
gradually stir in stock, curry powder, paprika and sugar, and cook 5 
minutes, stirring until thickened. Arrange cooked tripe over hot 
rice and pour sauce over all; serve immediately. Yield: 6 portions. 


oultey mail Came 


Tanks to superior methods of production and distribution, 
poultry of all kinds is available in most parts of the country 
throughout the year, although prices continue to vary with the 
seasons. See page 918 for information on kind and size to buy 
and for different methods of preparation. 

Freshly killed poultry cooks tender if it is allowed to hang for 
at least six hours before cooking. Frozen poultry is held for 
weeks or months in the solid state in cold storage. It must be 
defrosted slowly in the refrigerator before using. The butcher 
usually attends to this. Quick-frozen poultry may be cooked 
thawed or while still in the frozen state. Directions for cooking 
quick-frozen poultry are included with the packaged food. 


PREPARATION OF POULTRY 


Sinczinc. Poultry is singed before drawing and before the bird 
is washed, for easy removal of the tiny hairs. Hold the bird over 
a direct flame, turn the carcass slowly with wings extended to 
expose all surfaces; then carefully remove all pinfeathers with 
tweezers or a strawberry huller. 


Drawing. Use poultry shears or a sharp knife to remove head 
and feet at the leg joints if this has not been done by the butcher. 
Cut around the vent, keeping the opening as small as possible, 
and slit the skin to the breastbone. Insert the fingers, loosen 
the organs from the back and sides and pull out, taking care to 
remove the lungs. Separate the gizzard, heart and liver (the 
giblets) and carefully cut away the gall bladder—the small, green- 
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ish-colored bag attached to the liver, which, if broken, imparts 
an unpleasant flavor to the flesh. To clean the gizzard, cut 
through the thickest part of the muscle down to the inner tough 
lining, open and pull out the sac. Remove lungs and kidneys 
and cut away the oil sac at the tip of the tail. Push back the loose 
skin from the neck, slit it down the back, cut off the neck where 
it joins the body of the bird and remove the crop and windpipe. 
To remove tendons in legs of older birds, cut around legs just 
below knee joint but do not cut tendons. Break bone by laying 
cut end at edge of table and pressing downward; then pull and 
the tendons will come away with the foot. 


Washing and Drying. Allow a strong stream of cold water to 
course through the body cavity. Some cooks prefer to rub the 
bird with soda to aid in cleansing. Rinse thoroughly and wipe 
dry with a clean cloth. The bird is then ready to be stuffed and 
trussed for roasting. 

Stuffing. Choice of stuffing depends on the type of poultry or 
game. The mild, sweet flavor of chicken or turkey should not 
be masked by too strong a flavor in the stuffing. Simple bread, 
vegetable, oyster, sausage or crisp nut stuffings are well-liked with 
the blander poultry. The flesh of duck or goose is naturally fat 
and requires a dry stuffing since the dressing tends to soak up 
moisture and fat during the roasting; fruit or sharply seasoned 
stuffings are preferred. The cavity should be packed loosely 
enough to allow for slight expansion during the cooking. A 
little stuffing in the neck gives a plump, well-rounded contour. 
Draw the skin over the back and close the openings by sewing 
with string, or insert skewers and lace with string. 

Trussing. Fold the wings back and press the tips against the 
back. Press thighs close to body, tie the ends of the legs together 
with string and bring it down around the tailpiece, leaving two 
ends. Then turn bird over on breast and bring each end of string 
forward over the front and tip of one of the wings and across 
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the back to the other wing, then tie ends securely in the middle 
of the back. Remove all string and skewers before serving. 


To split a bird for broiling, singe, cut off head and feet and cut 
through the backbone from neck to tail. Lay open and remove 
entrails, then cut out rib bones and remove breastbone if desired. 
Wash thoroughly and dry. If cleaned and drawn, cut bird 
through backbone and through ribs and breastbone, using a sharp 
knife or poultry shears. 


To cut up a drawn and cleaned bird for frying, cut through skin 
between leg and body and pull back leg and separate at joint, 
close to body. Separate drumstick from thigh at knee joint. To 
remove wing, cut through skin around wing close to body, pull 
back and disjoint; cut off tip ends of wing and cook with giblets. 
Remove leg and wing on other side. Separate back from breast 
by cutting through skin on either side, split back in half, cross- 
wise, and lay each half open, pressing with hands to break back- 
bone or cut each in half with shears. With shears or cleaver cut 
through breastbone to split breast. Wishbone with attached meat 
may be removed first; legs and wings may be removed before 
removing entrails; follow same procedure as for drawn bird. 


METHODS OF COOKING 


Dry Heat (broiling, pan-broiling and roasting) is used for tender 
birds. The poultry may be cooked by a constant, moderately 
low temperature or it is first subjected to high temperature for 
searing and then the heat is lowered quickly for the remainder 
of the cooking period. Old birds may be roasted by a combina- 
tion of steaming and baking or braising. The bird is allowed to 
steam and roast in a covered pan with a small amount of liquid 
for added moisture. Then the cover is removed to brown the 
skin during the last half-hour of baking. 


Moist Heat (boiling, braising, stewing and fricasseeing) is re- 
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served for less tender poultry since added moisture is essential to 
completely tenderize the tissues. See Table XXVII (page 918) 
for cooking methods to use with different kinds of poultry. 


CARVING 


To carve turkey or chicken, put bird, breast up, on hot large 
platter and place, with legs to the right, in front of the host. 
Carving knife, well sharpened, and serving spoon are at the right 
of platter and fork at left. To carve, put fork through breastbone 
and hold firmly with left hand. With knife in right hand pull 
leg away from body and sever at thigh joint. Separate thigh and 
leg at joint end, if large, and cut each piece in half parallel with 
bone. Pull wing away from body and sever at joint close to body; 
disjoint if large. Cut breast in thin slices against the grain. Serve 
both light and dark meat with stuffing on each hot plate unless 
preference of each guest is known. If platter is small, place pieces 
on another small platter while carving. Carve other half as indi- 
cated. If back and breast pieces are served, sever at ribs and split 
each piece in half through center back. 

Geese or ducks are carved the same as other poultry. A poultry 
shears, or duck shears that accompany carving sets, are helpful 
in severing the joints of all types of poultry. Young roast ducklings 
are sometimes separated, by means of carving knife and shears, 
into four pieces, each piece bearing a limb (wing or drumstick) 
which is not severed, but is served with the portion to the guest. 


BROILED CHICKEN 


Select broilers weighing from 144 to 24% pounds and have butcher split 
them down the back. Wash and dry thoroughly; rub with butter or 
oil, sprinkle with salt and pepper, and place, skin side down, on greased 
rack in broiling pan. Broil in hot broiler, preheated 5 to 10 minutes, 
according to method I or II; allowing 20 to 30 minutes. Remove to 
hot platter, spread with butter or Lemon Butter (page 164), and garnish 
as desired. Allow about #4 pound per portion. 
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Method I (two temperatures)—Place broiler pan with chicken on rack 
2 to 3 inches below heating unit with temperature control at 450° F. or 
heat turned high; leave door slightly ajar. Sear top side, then 
turn and when seared on both sides, reduce heat (325° F.) and con- 
tinue broiling until done, turning chicken once; or lower pan from 
broiling unit if heat is not reduced; allow 20 to 30 minutes for total 
broiling. 


Method II (one temperature)—Place broiler pan with chicken on rack 
in preheated broiler as in method I, but with temperature control at 
350° F. or heat turned low. Turn chicken when half done; allow 25 
to 35 minutes for total broiling. 


BROILERS TARTARE 


Split, wash and dry 3 broilers (about 14 lb. each); sprinkle with 
salt and pepper, and sauté in 4 cup butter until browned on both 
sides. Add 6 sprigs parsley, chopped, 4 scallions, chopped, 4 clove 
garlic, chopped, and 34 pound mushrooms, diced; cover and cook 
slowly until chicken is tender, turning occasionally; allow 20 to 30 min- 
utes for cooking. Remove chicken, roll in fine stale bread crumbs 
and place under hot broiler until crumbs are browned, turning fre- 
quently. Serve with Brown Sauce made from drippings and vege- 
tables in pan and giblet stock (page 298). Yield: 6 portions. 


MIXED CHICKEN GRILL 


3 broilers (1142 Ib. each) Y4 cup fine bread crumbs 

salt and pepper 3 tablespoons grated American cheese 
6 slices eggplant 6 small sweet potatoes, boiled 

l egg, beaten Y, cup butter, melted 

2 tablespoons water 6 slices tomatoes 


6 slices bacon 


Split, wash and dry broilers; sprinkle with salt and pepper, and place, 
skin side down, on greased rack of broiler. Sprinkle eggplant with salt 
and pepper, dip in egg mixed with water, roll in mixture of crumbs 
and cheese, and place on rack; place potatoes on rack. Brush all with 
melted butter, place in hot broiler (page 290) and broil about 10 
minutes, or until browned; turn, brush with butter and continue broil- 
ing about 15 minutes, placing tomatoes on eggplant and bacon on 
rack about 10 minutes before removing from broiler; turn tomatoes 
and bacon to brown both sides. Approximate yield: 6 portions. 
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BROILED PARSLEY FRYERS 


Cut 2 frying chickens (24 lb. each) in pieces to serve, wash, drop into 
small amount of boiling water and simmer, covered, about 15 minutes; 
remove chicken and cook giblets in stock. Sprinkle chicken with salt 
and pepper, and broil as for Broiled Chicken (page 290) for 30 to 40 
minutes, turning and basting frequently with 1% cup butter, melted, 
and mixed with 14 tablespoons minced parsley and 2 teaspoons lemon 
juice. Serve with gravy from giblet broth (page 296). Yield: 8 portions. 


PLANKED CHICKEN 


Split, wash and dry 3 medium-sized broilers; sprinkle with salt and 
pepper, and spread with half of savory butter made by mixing 4 cup 
butter with 1 teaspoon each minced onion, parsley and pimiento, and 1 
tablespoon lemon juice. Broil or bake (pages 290-295) 20 minutes, 
basting with remaining 4 cup savory butter when turning chicken. 
Arrange chicken, skin side up, in center of greased hot plank. Place 
6 potatoes, baked and stuffed (page 471) and 6 buttered cooked arti- 
chokes (page 435) alternately around outside of plank, and individual 
portions of buttered cooked carrot sticks (page 448) between chicken 
and border. Place in very hot oven (500° F.) for 10 minutes, or until 
chicken is done and vegetables are browned. Fill spaces with parsley 
and serve at once. Approximate yield: 6 portions. 


FRIED CHICKEN 


Cut young chicken in pieces for serving, wash and dry. Roll in sea- 
soned flour and sauté in butter, bacon or pork fat, until well browned; 
cover and cook slowly until tender, turning occasionally: allow % 
hour for broilers; 34 hour for small fryers; 1 hour for fryers weigh- 
ing more than 3 pounds, adding %4, cup hot water to browned 
chicken and cooking slowly. Serve with White Sauce (page 376) 
made from drippings in pan and rich milk or light cream. Allow 
44, pound per portion. 


SOUTHERN FRIED CHICKEN 


Cut 2 frying chickens in pieces for serving, wash and dry. Roll in well- 
seasoned flour and fry in hot deep fat (350°-365° F.) about 10 min- 
utes, or until browned, turning frequently. Remove to covered frying 
pan or Dutch oven and cook or bake slowly 20 to 25 minutes, or until 
tender, turning frequently. For fowls, boil chicken until almost 
tender before frying. Serve with Cream Horseradish Sauce (page 
378). Approximate yield: 6 portions. 


Sp ae 


CHICKEN—PREPARED FOR BROILING, ROASTING 
AND FRYING 

Top Left: A tender, young broiler, split and resting on the broiler rack ready 
for the broiler. 

Top Right: A simple way to truss chicken, turkey or large game for roasting; 
place, breast up, on rack in roasting pan. 

Bottom: Poultry shears, or ordinary scissors make short work of cutting up a 
chicken for frying. See section on poultry (page 289). 
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BATTER-FRIED CHICKEN 


Use recipe for Southern Fried Chicken (page 292); substitute Cover 
Batter (page 699) for well-seasoned flour. Dip each piece of chicken 
in batter and proceed as directed. Approximate yield: 6 portions. 


SMOTHERED CHICKEN 
Brown young chicken as directed for Fried Chicken (page 292), then 


cover with light cream, bring to a boil, turn into casserole and bake, 
covered, in moderate oven (350° F.) for % to %4 hour, or until tender. 
Serve from casserole. Allow #4 pound per portion. 


MARYLAND FRIED CHICKEN 


1 young chicken (3 Ib.) 4 tablespoons water 

salt and pepper 1 cup fine bread crumbs 
1 cup flour Y cup butter 

2 eggs, slightly beaten Y% cup pork fat 


Cream Gravy (page 378) 


Cut chicken in pieces for serving, wash and dry. Season with salt 
and pepper, roll in flour, dip in slightly beaten eggs diluted with water, 
and roll in crumbs. Sauté in butter and pork fat in heavy frying 
pan until browned on all sides; cover and place in moderate oven 


— (350° F.) Y% to % hour, or until tender. If chicken weighs more 


than 3 pounds, add ¥% cup hot water to pan in oven. Serve with 


cream gravy made from drippings in pan, substituting light cream for 
milk. Approximate yield: 6 portions. 


BROILED CHICKEN FILLETS 


Fillets of chicken consist of the breast meat; the upper or longer muscle 
is called the “large fillet” and the lower or smaller muscle, the “fillet 
mignon.” ‘To remove solid meat on one side, cut with sharp pointed 
knife or poultry shears through skin along entire keel of breast and 
pull skin from breast; cut down close along side of breastbone and 
with knife and fingers, scrape and push meat from breastbone, collar 
bone, wing joint, along wish bone and the entire length of breast, 
cutting it away from the wing joint; remove tendons and sinews and 
separate solid meat into the two fillets; remove fillets on other side 
of breast in the same way. Marinate fillets in Lemon Butter (page 
164) and broil as for Broiled Chicken (page 290); allow about 20 
minutes for total broiling and baste several times with lemon butter. 
Sprinkle with salt and pepper and serve with broiled mushroom caps 


(page 463) or fried asparagus tips (page 438) and cream gravy. Al- 
low 1 whole fillet per portion. 


J cHicKkENn] POULTRY 


[SUSU 


ROAST CHICKEN 


Choose a 3!4- to 4-pound roasting chicken; singe, clean, wash and dry; 
rub inside with salt; stuff lightly with any desired stuffing (page 
396), and truss (page 288); it will take from 2 to 3 cups stuffing to 
fill cavities. Place, breast side up, on rack in roaster or dripping 
pan; rub with olive oil or butter and sprinkle with salt and pepper. 
Roast, uncovered, according to method I or II, basting, if desired, 
frequently with drippings in pan or mixture of butter and hot water. 
Turn chicken with breast down the last 20 minutes of roasting; if 
chicken is fat, baste occasionally. Place chicken on hot platter, gar- 
nish as desired, and serve with Chicken Gravy with or without 
chopped giblets (page 296). Allow about 34 pound per portion. 


Method I (two temperatures)—Place chicken in very hot oven (450°— 
475° F.) and sear for 20 to 25 minutes, then reduce heat quickly to slow 
(300°-325° F.) and continue roasting until tender, basting at 20 min- 
ute intervals; allow 22 to 25 minutes per pound for total roasting. 


Method II (one temperature)—Place chicken in moderately slow oven 
(325°-350° F.) and roast until tender, basting at 20 minute intervals; 
allow 25 to 30 minutes per pound for total roasting. 


MODIFICATIONS OF ROAST CHICKEN 


Roast Chicken, Country Style—Place prepared chicken in hot oven 
(450°-475° F.) and sear, uncovered, 20 minutes, or until browned; then 
reduce heat to slow (275°-300° F.), pour 4 cup boiling water in pan, 
cover and bake, without basting, until tender, allowing 25 to 30 min- 
utes per pound for total roasting. If a crisp crust is desired, open 
steam vents in cover of pan or remove cover the last half hour of 
baking. Serve with Chicken Gravy (page 296). 


Jelly-Glazed Roast Chicken—Roast chicken as above; one-half hour 
before chicken is done, spread with 4 cup currant jelly, beaten with 
fork, and roast, uncovered, basting frequently with jelly mixture. 


ROAST CAPON 


Choose capon (young male chicken) weighing 6 to 7 pounds, Table 
XXVII (page 918); stuff and truss as for Roast Chicken (page 288), 
allowing the same number of minutes per pound as indicated. Use 
a stuffing such as cornbread, chestnut, nut or oyster stuffing (page 
398), as the meat is delicately flavored, fat and tender, and should 
not have a stuffing too strongly flavored. Garnish with watercress 
and serve with Chicken Gravy (page 296). Yield: 6 to 8 portions. 
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ROASTED BONED CHICKEN 


Use a freshly killed, dry picked and undrawn chicken or capon; 
turkey, guinea hen, squabs and game birds are frequently boned, while 
a duck or goose is more difficult to bone without breaking the skin. 
Singe, remove pinfeathers, cut off head and feet and wash skin care- 
fully; lay bird, breast down, on board, and with a sharp pointed 
knife or poultry shears, cut down center back from neck to tail. With 
back of pointed knife and with fingers, scrape and push flesh from 
backbone to and from each shoulder blade and around each wing joint, 
cutting off tendons, and continue along entire backbone, forward across 
ribs. Turn bird over and scrape and push flesh from wishbone and 
collarbone, and remove crop and windpipe; scrape flesh from breast- 
bone and down to the vent, being careful not to break the skin or cut 
the membrane holding the entrails in place. Scrape flesh from thigh 
and leg bones, pulling it back over end of leg, flesh side out; then 
turn flesh back, skin side out, as you would a glove which was pulled 
off wrong side out. Repeat process with other leg and with wings, 
breaking bone at tip end joint of wing in large birds and cutting wings 
off close to body in smaller birds; remove carcass and put skin and 
flesh back in shape. Stuff lightly with Chicken or Veal Forcemeat 
(page 399), filling wings and legs first, then body, leaving space enough 
for stuffing to swell. Sew together along back, truss, pressing thighs 
and wings close to body, and bake as for Roast Chicken (page 295); 
add about 5 minutes per pound for roasting. For glazed surface, 
brush with 4 cup grape jelly, slightly beaten, % hour before chicken 
is done, basting several times with jelly and drippings in pan. Serve 
hot or cold; to carve, remove legs and wings as for roast chicken and 
cut across legs and body. 


CHICKEN GRAVY 


Use butter or drippings from roast chicken; to 4 tablespoons fat add 4 
tablespoons flour and brown slightly, stirring constantly; add gradu- 
ally 2 cups chicken stock and water and cook 5 minutes, stirring until 
thickened. Use milk or light cream for part of stock, if desired; sea- 
son to taste with salt and pepper. Gravy may be prepared in this way 


for any roasted bird. Approximate yield: 2 cups gravy, or enough for 
6 portions. 


GIBLET GRAVY 


Add finely chopped cooked, steamed, or baked giblets (page 298) to 1 
to 2 cups Chicken Gravy (see above). Yield: 144 to 24% cups gravy. 
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BAKED MARYLAND CHICKEN 


Use 2 frying chickens weighing about 24 pounds each; disjoint, cut in 
pieces for serving, wash and dry. Roll in seasoned flour, dip in egg, 
beaten slightly with 2 tablespoons water, and roll in coarse bread 
crumbs; place in well-greased pan or casserole. Bake, uncovered, in 
hot oven (400°-425° F.) for 45 to 60 minutes, or until tender, basting 
frequently with hot mixture of 4 cup butter, 2 tablespoons water and 
1 teaspoon lemon juice. Serve with gravy made from giblet stock 
and cream (page 296). 


DEVILED CHICKEN 


1 frying chicken (3 |b.) 1 tablespoon minced parsley 

¥3 cup butter 1 teaspoon salt 

2 teaspoons Worcestershire sauce dash of cayenne 

1 teaspoon dry mustard 2 cups soft bread crumbs, buttered 


Disjoint chicken, cut in pieces for serving, wash and dry; spread with 
butter mixed with seasonings and place in well-greased pan or casserole. 
Cover with crumbs and bake, covered, in moderately slow oven (325°— 
350° F.) % to 1 hour, or until tender. Serve with chicken gravy 
or cream sauce (page 378), as desired. Giblets, simmered or cooked 
until partially done, may be prepared in this way. Approximate 
yield: 4 portions. 


BAKED BROILERS 


Split, wash and dry broilers; sprinkle with salt and pepper, dot with 
butter and lay, skin side down, in greased shallow pan. Bake, un- 
covered, in hot oven (400° F.) about 4 hour, or until tender, turning 
when half done; baste each side occasionally with melted butter. Al- 
low about 34 pound per portion. 


BOILED CHICKEN 


Clean and wash fowl, and leave whole or cut in pieces; place in 
large kettle, add boiling water to half cover, and simmer, covered, for 
2 to 3 hours, or until tender, adding 4 teaspoon salt per pound after 
first hour of cooking. Serve with Chicken Gravy made from stock 
(page 296) or with Dumplings (page 401), or use in recipes calling for 
cooked chicken. Allow 4 to % pound per portion. 
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COOKED GIBLETS 


Clean giblets (heart, gizzard and liver); cover heart and gizzard with 
cold water and simmer, covered, until tender, or for 34 to 1 hour, 
adding liver and 4 teaspoon salt the last 20 minutes of cooking. The 
neck cut off near the body and the tips of wings may be cooked with 
giblets to make a rich stock; chop meat and giblets and add to gravy 
or dressing, and use stock for gravy or to moisten stuffing. 


CHICKEN FRICASSEE 


Cut up fowl and cook as for Boiled Chicken (page 297); roll pieces in 
well-seasoned flour and sauté in butter, bacon or pork fat in heavy 
frying pan until browned. Remove to hot platter; thicken 114 cups 
stock with roux of 2 tablespoons each butter and flour, add 4% cup 
cream, bring to boiling point and pour over chicken. Serve with 
spaghetti, rice or hot baking powder biscuits. 


BROWN FRICASSEE 


Sauté pieces of young cooked fowl (page 297) with 3 slices salt pork, 
chopped; remove chicken and pork cracklings. Stir 3 tablespoons 
flour into drippings, then 2 cups boiling water or stock from giblets 
and cook until thickened; return chicken to gravy, add 1 teaspoon salt 
and ¥% teaspoon pepper, and simmer, covered, 2 to 3 hours, or until 
tender. Serve chicken on hot platter with gravy poured over top. 


CHICKEN AND SWEETBREAD CASSEROLE 


Y4, pound mushrooms, sliced 3 cups diced cooked chicken 

1 tablespoon chopped onion Y, cup chopped cooked sweetbreads 
3 tablespoons butter (page 281) 

Y, cup flour ¥ cup blanched almonds 

1 cup chicken stock 1 teaspoon salt 

Y, cup milk dash of pepper 

Y, cup light cream Y cup bread crumbs, buttered 


Sauté mushrooms and onion in butter until lightly browned; stir in 
flour, add stock and milk gradually, and cook, stirring until thick- 
ened. Add cream, chicken, sweetbreads, almonds, salt and pepper, 
and bring to a boil; turn into greased hot casserole or individual 
baking dishes and cover with crumbs. Bake in hot oven (400° F.) 
about 20 minutes, or until browned. Approximate yield: 6 portions. 
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BRUNSWICK STEW 


1 fowl (3 Ib.), cut in pieces 114 cups green lima beans 
boiling water 2 cups canned tomatoes 

1 teaspoon salt 114 cups sweet corn 

Y, cup chopped onion dash of pepper 


1 teaspoon Worcestershire sauce 


Cover chicken with hot water and cook 114 hours; add salt, onion, 
lima beans and tomatoes, and cook % hour longer. Remove chicken, 
pick meat from bone and chop fine; return to stew, add corn, pepper 
and Worcestershire sauce, and cook until thick. Yield: 6 portions. 


CHICKEN CREOLE 


1 fowl (3 Ib.), cut in pieces 7 medium-sized tomatoes 
salt and pepper 1 tablespoon chopped parsley 
¥, pound bacon, cut in l-inch cubes 4 teaspoon thyme 

1 thin slice ham, cut in 6 pieces 2 cups sliced okra 

2 small onions, chopped 14 quarts boiling water 


3 cups Boiled Rice (page 420) 


Season prepared chicken with 1 teaspoon salt and sprinkle with pepper. 
Pan-broil bacon in large heavy frying pan or Dutch oven until crisp 
and remove pieces; fry slowly ham and chicken in drippings until 
browned, adding onions when turning to brown other side; pour off 
all but 3 tablespoons drippings. Add bacon, 1 chopped tomato or 
Y, cup cooked tomato, parsley, thyme, 4 cup okra and hot water, 
and simmer, covered, 114 hours; add remaining 14% cups okra and 
cook % hour longer, adding more water if necessary. Place remain- 
ing 6 whole tomatoes on top and cook, covered, 15 minutes, or until 
just soft. Place mixture in a tureen, arranging tomatoes on top; 
serve with hot rice. Yield: 6 portions. 


LUNCHEON CHICKEN 


thinly sliced smoked ham or sliced cooked chicken, duck, goose, 
Canadian bacon turkey or guinea hen 
hot toast, buttered Mushroom Cream Sauce (page 378) 


Broil or pan-broil ham (page 259), cut in pieces and place on buttered 
hot toast; place slices of chicken on top and serve sauce over all. Any 
leftover meat may be used in this way to make an attractive lunch- 
eon or supper dish. 
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FAMOUS CHICKEN CURRY 
2 fowls (314 lb. each), cutin pieces 2 teaspoon ginger 
1¥4 quarts boiling water Y, teaspoon tabasco sauce 
1 teaspoon salt 1 tablespoon Worcestershire sauce 
3 medium-sized onions, minced Y4, cup flour 
6 stalks celery, minced Y, cup cold water 
2 apples, minced 1 fresh coconut 
Y, cup olive oil 2 cups heavy cream 
VY cup curry powder 3 egg yolks, well beaten 
l4, teaspoon pepper 


6 cups boiled rice, molded in ring (page 420) 


Add cleaned chicken to boiling water and cook until tender, adding 
salt when half done (page 297); reserve stock, pick meat from bones 
and cut in smaller pieces. Sauté onions, celery and apples in olive 
oil until slightly browned; stir in curry powder and simmer 5 minutes; 
add remaining seasonings and chicken stock (1 quart), and cook 20 
minutes; stir in flour mixed with water and cook 5 minutes, stirring 
until thickened. Drain milk from coconut and add with chicken 
to vegetable-curry mixture, remove from heat and let stand 3 hours. 
When ready to serve, add cream and egg yolks, and heat to boiling, 
stirring constantly; serve in hot rice ring with shredded fresh coconut. 
Use a large relish tray for a more elaborate service; fill each section 
with an accompaniment such as chutney, shredded fresh coconut, 
chopped peanuts, chopped hard-cooked egg yolks, chopped cooked 
egg whites, chopped crisp bacon or tiny circles of fried onion. Ap- 
proximate yield: 8 portions. 


CHICKEN WITH NOODLES 


1 large fowl, cut in pieces dash of pepper 

6 cups cooked noodles (page 417) 3 tablespoons butter 
Y, pound mushrooms, sliced 1 cup chicken broth 
Y, teaspoon salt 1 cup milk, scalded 


Y, cup bread crumbs, buttered 


Cook chicken until tender (page 297) and remove meat from bones. 
Place hot noodles, chicken and mushrooms in alterate layers in 
greased hot casserole, using % of each; repeat layers with remaining 
amounts. Add salt, pepper and butter to hot broth and milk, and 
pour over filled casserole; cover with crumbs and bake, uncovered, 
in moderate oven (350° F.) about 20 minutes, or until browned. 
Yield: 6 to 8 portions. 
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EARLY NEW ENGLAND CHICKEN PIE 
Plain Pastry (page 637) 1 fowl (4 Ib.), boiled (page 297) 
3 cups Chicken Gravy (page 296) 


Line an earthen baking dish or casserole with pastry rolled % inch 
thick; lay pieces of hot boiled chicken, seasoned to taste, in dish and 
pour gravy over top. Cover with pastry rolled % inch thick; cut 
gashes in top to permit escape of steam, or arrange lattice of pastry 
strips on top. Bake in hot oven (450° F.) 15 minutes, then reduce 
heat to moderate (350° F.) and bake % hour longer. Approximate 
yield: 6 portions. 
CHICKEN PIE 


1 fowl (4 Ib.), cut in pieces Y% cup butter 

1 onion, sliced 3 tablespoons flour 

3¥/, cup diced celery salt and pepper 

2 tablespoons minced parsley 1 hard-cooked egg, sliced 


Y, pound mushrooms, sliced 
1 recipe Baking Powder Biscuits (page 114) 


Cook fowl until tender (page 297); remove from stock and separate 
meat from bones. Add onion, celery and parsley to stock, and sim- 
mer ¥%4 hour; strain. Sauté mushrooms in butter 5 minutes, stirring 
frequently; stir in flour, add 2 cups stock gradually, cook until thick- 
ened, and season to taste; add chicken, bring to a boil and turn into 
lightly greased hot casserole. Cover with egg slices and arrange rounds 
of baking powder biscuit dough on top. Bake in hot oven (425° F.) 
for 15 to 20 minutes. Approximate yield: 6 portions. 


CHICKEN SOUFFLE 


1 cup milk 14 cup grated American cheese 

3 tablespoons quick-cooking tapioca 1 cup chopped cooked chicken 

1 teaspoon salt 3 eggs, separated 

¥g teaspoon pepper 1 — 3 teaspoons Angostura 
paprika 


Cook milk and tapioca over rapidly boiling water 8 to 10 minutes, 
stirring frequently; add salt, pepper, cheese and chicken, and stir until 
cheese is melted. Cool slightly, then stir in well-beaten egg yolks 
and Angostura; fold in stiffly beaten egg whites, turn into greased 
casserole and sprinkle with paprika. Set in pan of hot water and bake 
in moderate oven (350° F.) 40 to 50 minutes, or until delicately browned 
and firm in center. Approximate yield: 6 portions. 
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JELLIED CHICKEN LOAF 
1 fowl (4 lb.), cut in pieces 2 stalks celery 
114 quarts boiling water 1 small onion 
2 teaspoons salt 1 tablespoon gelatin 
¥y teaspoon pepper Y cup cold water 
1 carrot olive oil 


Add fowl to hot water and cook until tender, adding seasonings and 
vegetables after first hour of cooking (page 297); remove meat, boil 
down stock to about 2 cups and strain through wet cheesecloth. 
Soften gelatin in cold water 5 minutes; add to hot stock, stirring until 
dissolved, then cool. Pick chicken from bones, chop fine, add to 
stock-gelatin mixture and cool; when slightly thickened, turn into mold 
or loaf pan, lightly greased with olive oil; chill until frm. When 
ready to serve, unmold on cold platter and garnish with parsley, 
watercress, or radish roses, as desired. Approximate yield: 1 loaf, 
9x5.x3 inches, or 8 portions. 


MODIFICATIONS OF JELLIED CHICKEN LOAF 


Pressed Chicken—Boil down chicken stock about one-third, strain and 
add to chicken, mixing thoroughly; pack into oiled loaf pan, set same 
size pan on top; hold down with light weight. Chill until cold; slice 
and serve. Approximate yield: 6 portions. 


Quick-layered Chicken—Substitute 3 cups coarsely chopped cooked 
chicken and 2 cups hot chicken broth or canned chicken soup for fowl 
and stock; use 2 hard-cooked eggs, sliced, and %4 cup sliced stuffed 
olives. Pour a thin layer of gelatin-stock mixture in bottom of lightly 
oiled mold or loaf pan and chill; when firm, arrange egg and olive 
slices in attractive design on layer, cover with enough gelatin mixture 
to anchor design and chill until set. Place one-half of chicken over 
this, pour gelatin over top and chill until firm. Repeat layers with 
remaining amounts, pouring gelatin over all; chill until set. To serve, 
unmold on crisp lettuce on cold platter and slice. Approximate yield: 
1 loaf, 9x5 x3 inches, or 8 portions. 


KINSLEY’S CHICKEN CROQUETTES 


Prepare recipe for Meat Croquettes (page 267), using ground chicken 
for meat; add % cup sliced mushrooms sautéed in 1 tablespoon butter, 
1¥, tablespoons lemon juice, 2 tablespoons sherry and a dash of nut- 
meg to croquette mixture, and mix thoroughly. Shape and fry as 
directed; serve with a savory sauce. Yield: 1 dozen small croquettes. 
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PICKLED COCKSCOMBS 


50 cockscombs Y/, teaspoon pepper 

salt Y/ teaspoon cloves 

2 carrots, chopped fine 2 cups vinegar 

1 stalk celery, chopped fine 2 cups water or chicken stock 


Cockscombs are usually purchased at a slaughterhouse when used 
fresh; wash and place in a bag or frying basket and plunge into ket- 
tle of boiling water for %4 minute. Drain, turn out on board or 
table and sprinkle generously with salt; rub off skin with cloth and 
cut off horny tips. Rinse, drop into boiling salted water to cover 
and simmer, covered, 25 minutes; drain and put in preserving kettle. 
Add vegetables, 1 teaspoon salt, pepper, cloves, vinegar and water, 
bring to a boil and simmer 4 hour; fill sterilized jars to overflowing 
and seal immediately. Serve cold as appetizers or hors d’ceuvres, allow- 
ing lor2toa portion. Yield: 5 pints with 50 cockscombs. 


STUFFED COCKSCOMBS 


Boil cockscombs as for Pickled Cockscombs (see above) and remove 
skin and horny tips. Drain, rinse and cool; cut small incision in each, 
fill with Chicken Forcemeat (page 399) and bring ends together with 
cocktail toothpick. Cover with mixture of equal parts Velouté Sauce 
(page 380) and a tart jelly, and chill thoroughly. Drain, dip in 
slightly beaten egg and roll in fine bread crumbs; fry in hot fat (365°- 
370° F.) for 3 to 6 minutes, or until well browned. Remove crumbs 
from toothpick and serve hot as an hors d’ceuvres or appetizer, allow- 
ing 1 or 2 to a portion. 


CHICKEN-OYSTER SHORTCAKE 


1 recipe Cornbread (page 124) 8 oysters 
2 cups Medium White Sauce butter 

(page 91) dash of paprika 
2 cups diced cooked chicken ’ pimiento 


Bake cornbread in 8x 12-inch pan as directed. When bread is nearly 
baked, prepare white sauce, add chicken and heat thoroughly. Cut 
oysters in halves and sauté in Y% tablespoon butter about 3 minutes; 
add to creamed chicken, season with additional salt and pepper, if 
needed, add paprika, and keep hot. Cut hot cornbread in 4-inch 
squares, split and spread with butter; then put chicken-oyster filling 
between pieces and on top of cornbread; garnish with strips of 
pimiento. Approximate yield: 6 portions. 
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SOUTHERN CHICKEN ROLL 
11% cups diced cooked chicken Y% teaspoon paprika 
Y cup minced ripe olives 1 recipe Baking Powder Biscuits 
Y teaspoon minced onion (page 114) 
1 tablespoon minced pimiento 6 pimiento strips 


Chicken Gravy (page 296) 


Mix together chicken, olives, onion, pimiento and paprika. Prepare 
biscuit dough increasing shortening to 4 cup; roll 4% inch thick and 
spread with chicken mixture. Roll and place, seam side down, in 
greased pan; bake in hot oven (425° F.) 15 to 20 minutes. Remove 
to hot platter, place pimiento strips across roll and serve with gravy 
or cream sauce. Approximate yield: 6 portions. 


CHICKEN LOAF WITH MUSHROOM SAUCE 
2 cups cooked chicken 2 egg yolks 


1 cup peas 1 teaspoon salt 


Y, cup cooked diced carrots 114 teaspoons onion juice 
1 cup soft bread crumbs 1 teaspoon lemon juice 


¥Y, cup milk Mushroom Sauce (page 379) 


Put cold left-over chicken and vegetables through food chopper; mix 
with crumbs, milk, egg yolks, salt, onion and lemon juice, and pack into 
greased loaf pan. Bake in moderate oven (350° F.) about 40 min- 


utes. Unmold on hot platter, slice and serve with mushroom sauce. 
Yield: 1 loaf, 8x 4x3 inches, or 6 portions. 


CHICKEN CHOW MEIN 


2 teaspoons soy sauce 

1 small onion, sliced Y, cup sliced mushrooms 

1 green pepper, finely sliced 2 cups shredded cooked chicken 
2 cups chicken stock or bouillon 1 teaspoon cornstarch 

1 teaspoon salt 


1 cup celery strips 


2 tablespoons water 
1 can (No. 214) Chimese noodles 


Cook celery, onion and green pepper in stock 20 minutes; add salt, 
soy sauce, mushrooms, chicken and cornstarch mixed with water, 
and cook 10 minutes, stirring until thickened. Serve on crisp noodles; 
garnish top with slices of breast meat if desired. Yield: 6 portions. 
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CHINESE CHOW MEIN 
% cup chopped onions 114 teaspoons salt 
Y, cup chopped celery leaves ¥% teaspoon pepper 
3 tablespoons fat 3 tablespoons soy sauce 
4 cups chopped celery 2 cups cooked shrimps 
Ican (No. 2) bean seionie drained 1 can (No. 2!4) Chinese noodles 
Y, cup flour 114 cups shredded cooked chicken 
2 cups water 2 hard-cooked eggs, sliced 


Sauté onions and celery leaves in fat until golden brown; add celery 
and liquid from bean sprouts, and simmer 20 minutes. Stir in flour 
mixed with water to a smooth paste, and cook until thickened; add 
salt, pepper, soy sauce, bean sprouts and cleaned shrimp, and simmer 
15 minutes. Place noodles in shallow pan and heat in moderate 
oven (350° F.) about 15 minutes, stirring occasionally. Serve chow 
mein over noodles and top with chicken and egg. Yield: 6 portions. 


CREAMED CHICKEN 


2 cups Medium White Sauce buttered hot toast, croustades, or 
(page 91) patty shells 
2 cups diced cooked chicken paprika or minced parsley 


Prepare white sauce with rich milk, substituting 1 cup chicken stock 
for 1 cup milk; add chicken, diced or cut in strips, and heat thor- 
oughly. Serve on toast and sprinkle lightly with paprika or parsley. 
Approximate yield: 6 portions. 


CREAMED CHICKEN EN CASSEROLE 


2¥, cups sliced cooked chicken Y, cup bread crumbs, buttered 
2 tablespoons chopped pimiento steamed or cooked broccoli (page 444) 
3 cups Thin White Sauce (page 91) __ grated cheese 


Add chicken and pimiento to white sauce and bring to a boil; 
turn into greased casserole, sprinkle with 14 cup crumbs and bake 
in moderate oven (350° F.) for 15 minutes; place broccoli on top, 
sprinkle with grated cheese and remaining 14 cup crumbs, and con- 
tinue baking 10 minutes, or until browned. Yield: 6 portions. 
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CHICKEN A LA KING 
2 cups Medium White Sauce 3 tablespoons butter 
(page 91) 1 pimiento, cut in thin strips 
1 cup cream 2 cups diced cooked chicken 
1 cup sliced mushrooms salt and pepper 
1 green pepper, minced 2 egg yolks, slightly beaten 


buttered toast 


Prepare sauce with 1 cup milk and 1 cup chicken stock, add cream and 
bring to a boil. Sauté mushrooms and green peppers in butter 10 
minutes, stirring frequently; add with pimiento and chicken to sauce, 
season to taste with salt and pepper, and simmer about 5 minutes; 
stir into egg yolks and cook 1 minute, stirring constantly. Serve at 
once on hot toast or rusks; or serve in patty shells or vol-au-vent. For 
variation add one of the following: 1 wine glass sherry; 1 teaspoon 
lemon juice and % cup chopped ripe or stuffed olives; 4% cup chopped 
pecans or almonds and 1 teaspoon lemon juice. Yield: 6 portions. 


CHICKEN-MUSHROOMS IN RICE RING 


1 pound mushrooms 1 tablespoon lemon juice 


water few drops onion juice 

Y, cup butter, melted Y, teaspoon salt 

3 tablespoons flour dash of pepper 

1¥, cups chicken stock Y cup shredded pimiento 


2 cups diced cooked chicken 2 egg yolks, slightly beaten 
3 cups hot boiled rice, molded in ring (page 420) 


Remove stems and peelings from mushrooms, cover with water and 
simmer 30 minutes; strain through cheesecloth. Slice mushroom caps 
and sauté in butter 5 minutes; sift four over the mushrooms and stir 
carefully with fork until butter absorbs four. Gradually add mush- 
room and chicken stocks, and cook, stirring until thickened; add 
chicken, seasonings, pimiento and egg yolks, and cook 2 minutes, 


stirring constantly. Serve at once in molded ring of hot rice. Ap- 
proximate yield: 6 portions. 
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CHICKEN PILAU 307 
2 cups rice 1/, teaspoon pepper 
2 quarts boiling water 1 onion, chopped 
I stewing chicken (314 lb.), cutin 2 stalks celery, chopped 
pieces 2 tomatoes, sliced 
2 teaspoons salt 6 tablespoons butter 


Drop rice into boiling water in large saucepan, add chicken and sim- 
mer, covered, 114 to 2 hours, or until chicken is almost done, adding 
salt and pepper after first hour of cooking. Brown onion, celery 
and tomatoes in butter; add to chicken and continue cooking 4% 
hour. Approximate yield: 6 portions. 


CHICKEN WITH ALMONDS 


1 tablespoon minced onion Y, bay leaf 
3 tablespoons butter 3 cups diced cooked chicken or 1 can 
Y, cup white wine, Sauternes, or boned chicken 
Rhine wine 14, cup raisins 
1 cup chicken stock YZ cup minced blanched almonds 
1 cup Medium White Sauce Y/, cup sherry 
(page 91) 3 egg yolks, slightly beaten 
1 whole clove Y, cup heavy cream 


buttered toast 


Sauté onion in butter until slightly browned; add wine, chicken stock, 
white sauce, and seasonings, and cook 5 minutes, stirring until smooth. 
Add chicken, raisins and almonds, and heat thoroughly; add sherry and 
egg yolks mixed with cream, and cook 1 minute, stirring constantly. 
(In Peru they add a dash of cumin seed to this dish.) Serve at once 
on toast. Approximate yield: 8 portions. 


CHICKEN TERRAPIN 
3 cups diced cooked chicken 3/, cup sherry 
Y, cup chicken stock buttered hot toast 
1 cup Thick White Sauce (page 91) 1 hard-cooked egg 


Simmer chicken, covered, in broth about 10 minutes, then add to 
white sauce; gradually stir in sherry, add grated egg yolk and simmer 
5 minutes. Serve on toast and garnish with diced egg white. Diced 
parboiled sweetbreads may be substituted for part of chicken and 
creamed mixture may be served in timbale or patty shells. Approxi- 
mate yield: 6 portions. 
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ROAST DUCKLING 


Prepare young duck for roasting, rub salt over surface and in cavity, 
and place 1 onion inside; rub outside surface with cooking oil. Roast 
according to method I or II for Roast Chicken (page 295), allowing 
15 to 20 minutes per pound; baste frequently with drippings, hot water 


or orange juice. Remove onion and serve duck with pan gravy (page 
379). — Yield: 4 to 6 portions. 


ROAST DUCK 


Choose duck which is not too fat; singe, clean, wash, dry, rub inside 
with salt and stuff, if desired, with a fruit or onion stuffing (page 
397), or with quartered tart apples. Rub with salt, sprinkle with 
pepper, place, breast side up, on rack in roaster or dripping pan and 
roast, uncovered, according to method I or II for Roast Chicken (page 
295), basting frequently with drippings in pan or with hot water if 
duck is fat; allow 20 to 25 minutes per pound for total roasting. Place 
on hot platter, garnish with parsley or watercress and serve with gravy 
made from drippings (page 379). Allow about 1 pound per portion. 


DUCK WITH ORANGE SAUCE 


1 duck (5 Ib.) Y, cup orange juice 

1 teaspoon salt 1 teaspoon lemon juice 

dash of pepper 2 tablespoons port wine jelly 
1 medium-sized onion, sliced 1 tablespoon flour 

1 large carrot, slieed 2 tablespoons cold water 

1 stalk celery, sliced rind of 3 oranges 

3 cups boiling water rind of 1 lemon 


1 navel orange, sliced 


Prepare duck for roasting, rub with salt and sprinkle with pepper. 
Place vegetables in roasting pan, lay duck on top and pour hot water 
in pan. Roast according to method I or II for Roast Chicken (page 
295), allowing 20 to 25 minutes per pound. When done, remove 
duck to hot platter and keep hot; strain liquid in pan, skim off fat, 
add fruit juices, jelly and flour mixed with water, and cook until thick- 
ened, stirring constantly. Cut orange and lemon rinds in narrow 
strips and cook in boiling water 5 minutes; strain, add rinds to sauce 
and cook about 5 minutes. Arrange orange slices around duck on 
platter and serve with sauce. Yield: 4 to 6 portions. 
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BROILED DUCKLING 309 


Singe duckling, clean, split down the back, wash and dry thoroughly; 
rub with oil, sprinkle with salt and pepper, and proceed as for Broiled 
Chicken (page 290); allow 20 to 30 minutes. Remove to hot platter, 
garnish as desired and serve with a tart jelly. Allow %4 to 1 pound 
per portion. 


BRAISED DUCK AND MUSHROOMS 


1 duck (4 lb.), cut in pieces 1 bay leaf 

I teaspoon salt 1 onion 

Y% teaspoon pepper 2 tablespoons chopped parsley 
2 tablespoons fat Y4 pound mushrooms, sliced 
1 quart boiling water 2 tablespoons butter 

2 whole cloves Y cup flour 


Wash duck and dry thoroughly; sprinkle with salt and pepper, and 
brown in fat in large heavy frying pan or kettle; add hot water, cloves, 
bay leaf, onion and parsley, cover and simmer 1 to 14 hours, or until 
almost tender. Sauté mushrooms in butter about 5 minutes, stir in 
flour and duck stock from kettle, and cook until thickened; pour 
over duck and cook, covered, 10 minutes longer. Place duck on hot 
platter and pour sauce over it. Yield: 4 to 6 portions. 


POTTED DUCK 


1 duck (3¥% Ib.) 2 tablespoons tomato paste 
¥, pound chopped salt pork 2 bay leaves 

2 medium-sized onions, sliced 1 sprig thyme 

2 tablespoons flour 1 teaspoon salt 

2 cups water or giblet stock Y4, teaspoon pepper 


Prepare duck as for roasting (page 308). Fry salt pork slowly in 
heavy skillet or Dutch oven 2 to 3 minutes; add onions and sauté until 
slightly browned. Remove pork and onions and sear duck in drip- 
pings until well browned on all sides, turning frequently; then remove 
duck, stir flour into drippings, add water gradually, and cook until 
thickened, stirring constantly. Add remaining ingredients, duck, pork 
and onions, cover and simmer 1 to 144 hours, or until tender, turning 
occasionally. Approximate yield: 4 to 6 portions. 
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ROAST GOOSE 


Choose young goose, 8 to 10 pounds in weight; singe, clean, cut off 
neck at body, wash and dry. Rub inside with salt and outside with 
salt and pepper, and if desired, a clove of garlic. Fill cavities loosely 
with Celery Stuffing (page 400) or a fruit stuffing; sew cut surfaces, 
fold skin back over neck and fasten with skewer. ‘Truss and place 
on roasting rack. Prick skin well with sharp fork to let fat run out. 
Roast, uncovered, according to method I or II for Roast Chicken (page 
295), adding 1 cup hot water after 4 hour of roasting; allow 20 to 25 
minutes per pound for total roasting. Place on hot platter; garnish 
as desired, and serve with gravy made from 4 tablespoons each drip- 
pings and flour and 2 cups giblet stock. Goose fat drippings may be 
used in many baking recipes. Allow 1 to 144 pounds per portion. 


SALMIS OF GOOSE 


4 cups sliced cooked goose 2 cups goose gravy 

2 tablespoons lemon juice 12 ripe olives, sliced 

2 tablespoons Worcestershire sauce 14 cup sherry 
buttered hot toast 


Add goose, lemon juice and Worcestershire sauce to gravy, and simmer 
about 20 minutes. Add olives and sherry, heat thoroughly and serve 
at once on toast. Left-over vegetables such as carrots and peas may be 
added to the dish. Approximate yield: 6 portions. 


GOOSE LIVER BALLS 


2 slices stale bread dash of nutmeg 

milk Y%, cup butter 

4 eggs, slightly beaten 1 cup chopped cooked liver 
1 tablespoon chopped parsley 1 quart goose stock 

Y, teaspoon salt 2 tablespoons flour 


Crumble bread and soak 5 minutes in just enough milk to cover; mix 
with eggs, parsley, salt and nutmeg, and cook in 2 tablespoons butter 
over low flame until mixture thickens, stirring constantly. Add 
liver and cool; shape into balls and cook, covered, in hot stock about 
Y, hour. Remove balls to hot platter; thicken stock with roux 
made of remaining 2 tablespoons butter and flour, and pour over 
balls. Approximate yield: 4 portions. 
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BROILED TURKEY 


Select young (baby) turkeys weighing 3 to 4 pounds; split down center 
back, wash and dry thoroughly. Rub well with butter or salad oil, 
sprinkle with salt and pepper, and lay, skin side down, on greased 
rack in broiling pan. Place about 2 to 3 inches from heat in mod- 
erately hot broiler (350° F.) and cook until seared, basting occasionally 
with melted butter; turn, baste and continue broiling until done; allow 
30 to 40 minutes for total broiling. One turkey makes 2 to 4 portions. 


ROAST TURKEY 


Choose a young turkey weighing 10 to 16 pounds. Dress, clean and 
stuff, using 8 to 14 cups stuffing; proceed as for Roast Chicken (page 
295), allowing 18 to 25 minutes per pound according to age of bird and 
method used; the smaller the bird the longer the time required per |b. 
Baste, if desired, with mixture of butter and hot water or with drippings 
in pan; hot cider may be used instead of water. Slices of bread arranged 
over parts which brown faster than others will insure an even brown- 
ing. Garnish as desired and serve with turkey gravy made from 
drippings and giblet stock. Allow %4 to 1 pound per portion. 


ROAST HALF TURKEY 


One-half turkey split down center back may be stuffed and roasted as 
satisfactorily as a whole turkey; fill with stuffing, cover cut side with 
parchment paper and truss to hold in stuffing. Place, paper side 
down, on roaster rack and roast as for whole bird (see above). In 
some markets it is possible to buy half of a plump turkey to use for a 
small family. 


ROASTED OLD TOM 


Steam or cook old turkey until partially done and connective tissue is 
softened (page 312); stuff with any desired stuffing (page 396), truss, 
brush well with olive oil and sprinkle with flour. Roast, uncovered, in 
moderate oven (350° F.) until tender and well browned, or 10 to 15 
minutes per pound, basting frequently with butter and hot stock, and 
turning occasionally to brown all sides; sprinkle several times with 
flour if a heavy crust is desired. For a glazed surface, omit flour and 
spread with 4 cup tart jelly 4 hour before turkey is done, basting 
frequently with jelly mixture in pan. Allow % pound per portion. 
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FRIED TURKEY 
If an older turkey is used, steam or cook partially before frying. Cut 
turkey in pieces suitable for serving; roll in well-seasoned flour, dip in 
egg, beaten slightly with 2 tablespoons water, and roll in sifted bread 
crumbs. Sauté in bacon drippings, butter or other fat in heavy frying 
pan or Dutch oven until well browned on all sides; cover and cook 
slowly until tender, allowing from 1 to 2 hours, according to age of 


bird. Serve with turkey giblet gravy (page 296). Allow ¥% to % 
pound per portion. 


TURKEY FRICASSEE 


Cut up old turkey tom or hen in pieces for frying; roll in seasoned 
flour and sauté in fat in heavy frying pan or Dutch oven until browned 
on all sides. Add hot water to half cover and simmer, covered, 3 to 
4 hours, or until tender. Thicken stock with roux of butter and flour 
and season to taste. Serve turkey on hot platter or in large bowl with 
gravy poured over top. If desired, add vegetables such as sliced car- 
rots, celery and onions, to turkey the last 20 to 30 minutes of cooking. 
Allow about #4 pound turkey per portion. 


“BOILED” TURKEY 

Clean and wash old hen or tom turkey, leave whole or cut in pieces; 
add boiling water to half cover, bring to a boil and simmer, tightly 
covered, 3 to 5 hours, or until tender, removing scum as it forms and 
adding 4 teaspoon salt per pound after first hour of cooking. Serve 
with gravy made from stock and with dumplings or biscuits, or use 
in salads, soufflés, creamed or baked dishes. To cook in pressure 
cooker, see directions for cooking ham in pressure cooker (page 262); 
allow 10 to 15 minutes per pound for whole turkey at 10-pound pres- 
sure. Allow ¥% to %4 pound per portion. 


STEAMED TURKEY 

A steamed turkey retains its juices and flavor. Prepare turkey as for 
“Boiled” Turkey (see above). Place in steamer, on rack in kettle, or 
in colander or strainer which fits into kettle. Add enough water to 
cover bottom well, but not touch the meat, boil gently, tightly covered, 
3 to 5 hours. Add hot water as necessary to keep from boiling dry. 
Turkey is cooked in steam and kettle must be tightly covered. A 
pressure cooker can be used if petcock is left open; place meat on rack 
and add enough water to cover bottom and produce steam during 
cooking period; add more water if kettle boils dry. 


CARVING A TURKEY IS A RITE IN SOME FAMILIES 


Sharp tools are essential to carve turkey skillfully. The fork is inserted just 
back of the tip of the breastbone. The drumstick and wing on one side 
are severed at the joints close to the body and the leg is disjointed; then 
thin slices of white meat are cut from the breast across the grain. See 
directions for carving (page 290) for detailed information. 
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TURKEY CASSEROLE 


Use an older turkey; prepare and sauté pieces as for Turkey Fricassee 
(page 312); place browned pieces in casserole, cover with milk and 
bake, covered, in slow oven (300°—325° F.) 4 to 5 hours, or until tender. 
Thicken gravy if desired, with roux of butter and flour. Allow % 
pound per portion. 


RAGOUT OF TURKEY 


1 tablespoon flour Y, teaspoon Worcestershire sauce 
2 tablespoons butter 3 cups cooked turkey 

1 to 114 cups gravy or stock 1 tablespoon cranberry or currant 
Y/, teaspoon salt jelly 

pinch of nutmeg Y cup sherry or Madeira 


toast or rusks 


Brown flour in butter, stirring constantly; stir in gravy or stock and 
cook until thickened; season with salt, nutmeg and Worcestershire 
sauce. Add turkey and cook 10 minutes, or until thoroughly heated. 
Stir in jelly and sherry, bring to a boil and turn at once into covered 
dish; serve on hot toast. Approximate yield: 6 portions. 


TURKEY CHARTREUSE 


Line bottom and sides of buttered mold with seasoned boiled rice. 
Mix finely chopped left-over turkey with an equal amount of dressing, 
season with salt, paprika, onion juice and chopped parsley, and moisten 
with giblet gravy. Pack into center of mold and cover with rice; 
cover tightly and steam 1 hour. A 1% quart mold makes 6 portions. 


TURKEY MOUSSE 


1¥Y, tablespoons gelatin 1 tablespoon chopped olives 
2 tablespoons cold water 1 cup chopped cooked turkey 
1 cup hot chicken broth or stock 1 cup heavy cream, whipped 
salt, celery salt and paprika 2 egg whites, stiffly beaten 


Soften gelatin in water 5 minutes, add hot broth, stirring until dis- 
solved; season to taste and cool. When slightly thickened, beat with 
rotary beater until frothy; add olives and turkey, and fold in cream and 
egg whites. Turn into buttered loaf pan or mold and chill thor- 


oughly in refrigerator. Serve cut in slices. Approximate yield: 1 
loaf, 8 x 4 inches, or 6 portions. 
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SCALLOPED TURKEY 
¥, pound egg noodles, cooked 114 cups diced cooked turkey 
(page 417) 14 cups Thin White Sauce (page 91) 
I cup cooked diced celery Y, cup grated cheese 


Arrange noodles, celery and turkey in alternate layers in greased casse- 
role; pour white sauce over all and sprinkle with cheese. Bake in 
moderately hot oven (375° F.) about 25 minutes, or until top is 
browned. Approximate yield: 6 portions. 


TURKEY LOAF 
2 cups Thick White Sauce (page 91) 2 cups diced cooked turkey 


1 cup turkey stock or chicken 3 tablespoons minced pimientos 
bouillon Y, cup chopped celery 
Y, cup fine bread crumbs 3 eggs, beaten 


Prepare white sauce, add stock, crumbs, turkey, pimientos, celery and 
eggs, and mix well; turn into greased baking dish. Bake, uncovered, 
in moderate oven (350° F.) about 35 minutes; let stand 2 to 3 min- 
utes, loosen sides with spatula and turn out on hot platter. Garnish 
with cooked and well-seasoned mushroom caps and parsley, if desired, 
or serve Turkey-Mushroom Sauce (page 377) over sliced loaf. Left- 
over or canned chicken may be used in place of turkey. Approxi- 
mate yield: 6 portions. 


TURKEY CROQUETTES 


Prepare recipe for Meat Croquettes (page 267) with 3 cups diced 
cooked turkey. Shape and fry as directed. Serve with Mushroom 
or Parsley Sauce (pages 376-379). Approximate yield: 1 dozen small 
croquettes, or 6 portions. 


TURKEY ROULETTES 


1 recipe Baking Powder Biscuits 14 teaspoon pepper 

(page 114) 2 tablespoons cream or stock 
1 cup ground cooked turkey 2 cups turkey gravy or Medium 
Y, teaspoon salt White Sauce (page 91) 


Roll biscuit dough % inch thick and cut in 3-inch squares. Spread 
squares with turkey mixed with seasonings and cream; moisten edges 
with water, roll like a jelly roll and place, seam down, in baking pan. 
Bake in hot oven (425°—450° F.) for 15 to 20 minutes and serve with hot 
gravy or sauce. Approximate yield: 12 roulettes or 6 servings. 
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BROILED SQUAB ON TOAST 
Dress squabs, split down the back and spread open; rub meat with 
lemon juice, brush with melted butter or bacon fat and sprinkle with 
salt and pepper. Broil in moderately hot broiler (350° F.) 15 to 20 
minutes, turning to brown both sides. Serve on hot toast, buttered 
and spread with Squab Giblet Paste. Allow 14 jumbo king squab or 
1 whole small squab per portion. 


Squab Giblet Paste—Cook giblets (3 squabs) in hot water to cover for 
15 minutes, or until tender; mash, season to taste with salt and paprika, 
and add 1 tablespoon Worcestershire sauce and 2 tablespoons of any 
tart jelly. Young chicken livers may be prepared in this way and 
used as spread for sandwiches. 


PLANKED SQUAB OR PIGEON 


Prepare and broil squab or young pigeon on one side as for Broiled 
Squab (see above); place, broiled side down, on greased hot plank and 
brush with melted butter. Arrange border of creamy mashed potatoes 
around edge of plank, brush with beaten egg and bake in hot oven 
(450° F.) 10 minutes, or until potatoes and squab are browned. Gar- 
nish with watercress and mounds of buttered cooked peas. Allow % 
jumbo or 1 small pigeon per portion. 


ROAST GUINEA HEN 

Singe, clean, wash and dry young guinea fowl; rub cavity with butter, 
sprinkle with salt and place 1 medium-sized onion, quartered, and 1 
green pepper, quartered and seeds removed, in cavity. Truss and 
place in baking pan, breast down; lay 2 thin strips salt pork over back 
and bake, uncovered, in hot oven (450°—475° F.) 20 minutes, or until 
browned, then reduce heat quickly to slow (300°—325° F.), turn bird 
on its back, sprinkle with salt, pepper and flour, place salt pork pieces 
back over breast and bake 25 to 30 minutes longer, or until tender; 
allow 18 to 20 minutes per pound for total roasting. Remove vegeta- 
bles from inside, place bird on hot platter and serve with giblet gravy 
made from drippings in pan, and giblet stock, with ground or chopped 
giblets and 4% cup currant jelly added to gravy. Stuff with highly 
flavored stuffing, if desired. Allow about 1 pound per portion. 


FRIED GUINEA BREASTS 
Use breasts from young guinea chickens; sprinkle with salt and pepper, 
and sauté in butter or bacon drippings in heavy frying pan about 20 
minutes, or until browned and tender. Place on hot platter and serve 
with buttered mushroom caps and sauce made from drippings in pan 
and cream. Allow 1 breast per portion. 
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GAME 


Game includes wild duck, wild geese, quail, partridge, woodcock, 
rabbit and the venison meats. In metropolitan markets game 
meets game from all parts of the world. Hazel hens from the 
Soviet Union hobnob with ptarmigan (snow grouse) from Nor- 
way; jumbo quail from Uruguay vie for first place in public favor 
with red leg partridge and pheasant from Great Britain; the 
mongrel wild goose, so dubbed by hunters because he is a traitor 
to his clan and mingles freely with domestic birds, is nevertheless 
a prized morsel on the tables of gourmets. The market for game 
is an ever-expanding one, for consumers are learning to appre- 
ciate the products of forest and field. 

Game birds are prepared like domestic poultry for cooking and 
eating, but require slightly different handling directly following 
slaughter. In cool weather game is hung in the open, in a breezy 
spot, and should be carefully protected from flies. In warm weather 
keep all game in the refrigerator. Game is “high” when the tail 
feathers can be plucked easily. Most people prefer the flavor of 
game slightly under the “high” stage. Game is plucked by hand 
and singed only when necessary. Woodcock is the only commonly 
consumed game bird that is not drawn (entrails removed) before 
cooking. All birds should be wiped with a damp cloth before 
stufing and roasting. 


Carving. A small carving knife, 5- to 7-inch blade, is used for 
carving game. Duck shears are also used to split small birds and 
to sever limbs. A medium-sized roast bird is split in half, length- 
Wise, or in four portions, lengthwise and again transversely. The 
breast, alone, of small wild duck is used; one thick fillet, or slice, 
is cut off each side, or both fillets are divided lengthwise in two. 
Young pigeons are served whole, or split lengthwise in half. 
Pheasant is usually roasted and carved at the table. Small pheas- 
ant (1%4 to 2 lb. each) will serve two people; a 3-lb. pheasant 
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yields four small, and three generous portions. The breast alone 
is used, or portions of the breast and the limbs are included. If 
stuffing is used, a spoonful of stuffing is served with each portion. 

To serve pheasant attractively and in the traditional manner, 
the tail plumage is sometimes arranged around the platter on the 
cloth. The plumage is cleansed by pouring boiling water through 
the tail feathers; shake dry. 


BROILED WILD DUCKS 


Young wild ducks such as mallard ducks are cleaned, split down the 
back, washed and dried in same manner as the domestic duck; the teal 
duck is left whole. Rub with olive oil, sprinkle with salt and pepper 
and lay, skin side down, on rack; broil in moderate broiler (350° F.) 
for 15 to 20 minutes, or until tender, turning several times to brown 
evenly. Serve on hot platter with Lemon Butter (page 164) mixed 
with chopped parsley. Allow 1 to 14 pounds per portion. 


ROAST WILD DUCK OR GOOSE 


Wild ducks such as the mallard or teal, and wild geese such as the 
Canada or the Brant, have a strong gamy flavor. Singe, clean, wash 
and dry as for any fowl; rub inside with salt and place small onion or 
apple in cavity. Truss and place on rack in roaster or dripping pan; 
rub surface with salad oil or lay slice of bacon over breast, and sprinkle 
with salt and pepper. Bake, uncovered, in moderately slow oven 
(325°-350° F.) until done, allowing 15 to 20 minutes per pound: bake 
duck ¥, to 1 hour, and goose 1 to 2 hours according to weight of bird, 
basting occasionally with drippings in pan. Remove bird to hot plat- 
ter, and serve with gravy made from drippings in pan and stock from 
giblets (page 298), a tart jelly such as currant or wild plum, and brown 
or wild rice (page 424). . The inside of the bird may be rubbed with 
ginger before roasting and the gravy may be seasoned with dry mus- 
tard. Stuff bird with a savory stuffing (page 396) or mashed potatoes 
highly seasoned with onions, ketchup and poultry dressing, if desired. 
Allow 1 to 14% pounds per portion. 

Real lovers of wild duck may prefer roast duck so rare that the red 
juices ooze out on carving. For rare duck bake in very hot oven (450°~ 


500° F.) for 15 to 20 minutes, basting every 5 minutes with mixture of 
hot water and butter. 


DUCK SHEARS SIMPLIFY THE CARVING OF DUCK 
AND GAME 


When some one presents you with a brace of duck, wild or domestic, bring 
out your duck or poultry shears. Small ducklings or game are severed 
with the shears, down the back, to make two portions. Slightly larger 
duck, like the 3-pound birds illustrated, are cut into four portions, longi- 
tudinally as shown, and again transversely. See page 290 for directions 
for carving poultry. 
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ROAST WILD TURKEY 


The wild turkey is the largest of American game birds, averaging 8 
pounds for young hens and 12 for young toms. Prepare young turkey 
the same as for domestic turkey, stuff with Oyster-Mushroom Stuffing 
(page 398) or any desired stuffing, and truss; pour 14 cups grape juice 
in pan and roast, uncovered, in moderately slow oven (325°-350° F.) 
until tender, basting every 20 minutes with juice in pan; allow 20 to 
25 minutes per pound for total roasting. Remove turkey to hot 
platter and thicken liquid in pan with mixture of flour and water, using 
2 tablespoons flour to 1 cup liquid; arrange a border of hominy cro- 
quettes (page 476) around turkey, garnish with celery tops and serve 
with gravy. Allow about 1 pound turkey per portion. 


ROAST PHEASANT 


Choose young hens for roasting weighing about 3 pounds each when 
dressed. Prepare as for Roast Chicken (page 295), rub inside with 
olive oil or butter, sprinkle with salt, fill lightly with stuffing (page 
398), sew together and truss; or place 2-inch square steak and 2 mush- 
rooms in cavity of each bird. Rub with butter, sprinkle with salt and 
pepper, and bake, uncovered, in moderately slow oven (325°—350° F.) 
about 1 hour, or until tender, basting frequently with mixture of but- 
ter and hot water to prevent skin from becoming hard. Or cover 
birds completely with thin slices of fat salt pork and bake, basting 
occasionally with drippings in pan. Place on hot platter; make gravy 
from drippings in pan and giblet stock, skimming off excess fat, and 
serve with birds. Allow 1 pheasant for 3 to 4 portions. 


SMOTHERED PHEASANT 


Cut pheasant in pieces for serving; roll in seasoned flour and sauté in 
3 tablespoons butter until well browned. Add 1 cup light cream and 
simmer, covered, ¥%4 to %4 hour, or until tender, adding milk if neces- 
sary and turning occasionally; or bake, covered, in moderate oven 
(350° F.) Y% hour. Serve meat on hot platter with gravy made from 
cream in pan. One pheasant makes 3 to 4 portions. 


BRAISED PHEASANT 
Clean pheasant, disjoint and cut in pieces to serve; roll in seasoned 
flour, sauté in bacon drippings in heavy frying pan. Add 4 slices 
bacon, chopped; 4 small carrots; 4 stalks celery, cut in 2-inch pieces; 1 
large onion, chopped; 1 shallot; 1 sprig thyme, crushed; 1 bay leaf, 
crushed; 2 tablespoons chopped parsley and 1 cup game stock or water, 
and simmer, covered, % hour, adding 1 cup shelled and blanched chest- 
nuts (page 452) 10 minutes before meat is done. Yield: 4 portions. 
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BROILED WILD BIRDS 321 


Wild birds such as the red leg partridge, English partridge, Scotch 
grouse, Norwegian ptarmigan or snow grouse, baby pheasants, quail 
and snipe may be prepared, split down back and broiled in same man- 
ner as the domestic birds. Rub well with olive oil, sprinkle with salt 
and pepper, and broil at moderate heat (350° F.) until done: allow 
about 25 to 30 minutes for partridges and grouse, 30 to 40 minutes for 
pheasants, and 10 to 15 minutes for quail and snipe. Baste with but- 
ter or oil when turning for they are likely to be dry. The dark- 
meated birds are broiled medium rare; the light-meated birds such as 
partridge and quail are broiled until well done. 


BROILED GROUSE 


Singe grouse, clean, split down back, wipe thoroughly with wet cloth 
and press flat. Brush both sides with olive oil, sprinkle with salt and 
place, skin side down, on greased broiler. Broil birds in moderate 
broiler (350° F.) about 15 minutes, turning once; place slice of bacon 
over each bird when browned on both sides and continue broiling until 
bacon is crisp. Allow 1 grouse per portion. 


ROAST GROUSE 


Singe grouse, clean, wash or wipe with damp cloth, and dry. Rub cavi- 
ties and outside with salt and fill with Sage Stuffing (page 396); do not 
sew opening together but place thin slices of fat salt pork over fronts 
of birds, fasten with toothpicks and place on rack in roasting pan. 
Pour % cup boiling water in pan and bake in hot oven (450° F.) 15 
minutes; then reduce heat quickly to moderately slow (325°-350° F.) 
and bake 25 to 30 minutes longer, or until birds are tender. Remove 
fat, brush surfaces with cooking oil, dredge lightly with flour and bake 
15 minutes longer, or until browned. Arrange grouse in center of 
hot large platter, arrange fluffy rice on ends and sides of platter with 
broiled mushroom caps placed on top. Garnish with crystallized, red 
apple halves, green pepper cups stuffed with creamed corn, and sprigs 
of watercress. 


BROILED QUAIL 


Clean quails and split down back; brush with olive oil or Lemon But- 
ter (page 164) and sprinkle with salt and pepper. Broil as for grouse 
(see above), allowing about 10 minutes for broiling. Serve on buttered 
hot toast with spicy, stuffed melon mangoes or with Mushroom Cream 
Sauce (page 378) and broiled tomatoes. Allow 1 quail per portion. 
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ROAST QUAIL 


Singe, draw, clean and wipe thoroughly with damp cloth; brush inside 
and out with butter and rub with salt. Place a truffle in each bird, if 
desired. Wrap each in grape leaves and set close together in roasting 
pan. Roast, uncovered, in moderate oven (350° F.) 20 minutes, then 
remove leaves, brush with butter, sprinkle with flour and bake 5 to 10 
minutes longer, or until tender and browned. Garnish with parsley 
and serve on buttered hot toast with plum or green grape jelly. Allow 
1 quail per portion. 


PARTRIDGE PIE 


3 partridges 3 tablespoons flour 

Y pound veal steak 2 cups stock or water 

1 teaspoon salt 2 whole cloves 

Y% teaspoon black pepper 1 cup sliced mushrooms 

Y/, cup bacon drippings 1 tablespoon chopped parsley 
6 slices bacon, halved Y, cup sherry 


Y, recipe Plain Pastry (page 637) 


The English partridge is full breasted and delicate in flavor. Clean 
and split down the back; cut veal in six strips; sprinkle all with salt 
and pepper and sauté in drippings in heavy frying pan until lightly 
browned. Put birds in casserole, cover with veal and lay bacon pieces 
over top. Stir flour into drippings in pan, add stock gradually, and 
stir and cook until thickened; add cloves and pour over meat in 
casserole. Bake, covered, in moderate oven (350° F.) 1 hour, or until 
tender; then place mushrooms on top, sprinkle with parsley and pour 
sherry over all. Adjust pastry crust over casserole, cutting gashes in 
crust to permit escape of steam; bake in hot oven (450° F.) 15 to 20 
minutes, or until browned. Approximate yield: 6 portions. 


BROILED WOODCOCK 


The woodcock is not drawn by the English and American connoisseurs 
who consider the entrails edible; the entrails shrivel on cooking and 
are easily removed. Clean birds, blanket with thin slices of fat salt 
pork and broil at moderate heat (350° F.) about 15 minutes, turning 
frequently. Serve on toast with Rice Croquettes (page 423) and cur- 
rant or wild plum jelly; allow 1 bird per portion. 


[RABBLT AND HARE | GAME 
Dp iptstgUplpiptglg hg lg ip lglg lglg lg hgh plglgeg lglg lglg hg hg igh gig ig hg igh gig tghgig ig ig tg hgighg hgh taiabal 


RABBIT, HARE OR SQUIRREL 


Use those that are fresh and free from strong, musty or unpleasant 
odors. If purchased, they are skinned at the market. To skin a 
rabbit, hang it by its hind legs, if possible; with sharp knife or kitchen 
shears, slit the skin around first joint of hind legs, along under side and 
around anus. With fingers dipped frequently in baking soda to work 
with greater ease, loosen skin from legs and around tail, severing the 
cord, pull skin with tail down and over head as it is loosened from 
body; slip out fore legs and cut off head and skin, then hind feet. Lay 
rabbit on table and slit down the front to remove entrails; heart and 
liver may be separated, washed thoroughly and cooked as giblets (page 
298). Wash thoroughly, inside and outside, with acidulated water, 
using 1 tablespoon vinegar to each cup of water; rinse and wipe thor- 
oughly. Prepare as desired: to roast, leave whole, stuff and truss, 
drawing legs close to body; to broil or roast, split down center back, 
spread open and separate, cutting each in half, if desired; to fry or 
fricassee, disjoint legs at body and second joints, split down center back 
through breast and cut each half in two pieces. 


ROAST RABBIT OR HARE 


Dress, clean, wash and dry rabbit or hare (see above). Rub inside with 
salt, fill with stuffing as desired (page 396), sew up and truss; brush 
with bacon or beef drippings, sprinkle with salt and pepper, and place 
on side in roaster. Roast, uncovered, in moderately slow oven (325°— 
350° F.) for 144 to 1%4 hours, or until tender, basting every 15 minutes 
with melted fat and turning rabbit when half done. Serve with hot 
Pan Gravy (page 379). Yield: 4 to 6 portions. 


RABBIT STEW 


1 pint dried lima beans boiling water 
1 rabbit, dressed 2 teaspoons salt 
2 large green peppers Yf teaspoon pepper 


2 tablespoons butter 


Soak washed beans in 14 quarts cold water over night; drain. Wash 
rabbit and cut in pieces to serve; remove seeds and white partitions 
from green peppers, then slice. Place rabbit and drained beans in 
large kettle, cover with boiling water, add salt and pepper, bring to a 
boil and cook, covered, about 114 hours, or until tender, adding water 
as needed; add green peppers and butter the last half hour of cooking. 
Approximate yield: 6 portions. 
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FRIED RABBIT 
2 young rabbits (2!/ to 3 Ib.) salt 
2 egg yolks, slightly beaten Y cup fat 
3 cups rich milk parsley 
114 cups flour 5 2 teaspoons currant jelly 


Wipe dressed rabbit with a damp cloth and cut in pieces for serving. 
Combine egg yolks and 1 cup milk; stir gradually into 1 cup flour, add 
1 teaspoon salt, and beat until smooth. Dip pieces of rabbit into 
batter and fry in fat in heavy frying pan about 15 minutes, or until well 
browned on all sides. Reduce heat and cook, uncovered, over low 
flame 30 to 40 minutes, or until tender, turning frequently. Serve on 
hot platter with cream gravy. Prepare gravy from drippings in pan, 
using remaining 4 cup flour and 2 cups rich milk; season to taste and 
add 1 tablespoon chopped parsley and 2 teaspoons currant jelly. Ap- 
proximate yield: 6 to 8 portions. 


FRIED RABBIT WITH ORANGE SAUCE 


Use recipe for Fried Rabbit (see above); serve with orange sauce. For 
sauce, reduce flour to 2 tablespoons, omit milk and use 4 cup water, 1 
cup orange juice; season with % teaspoon salt, 14 teaspoon grated 
orange rind, and 1 tablespoon brown sugar. 


BRAISED POSSUM 


Possum or opossum is a very fat little animal, hunted in the South 
after freezing weather begins. To scald, plunge animal into hot water 
just below the boiling point and hold him by the tail about 1 minute, 
or until hair will strip; place him on a table and scrape off all hair 
with a dull knife or pull hair out with fingers, being careful not to cut 
or tear the tender skin. Make incision from throat to hind legs and 
remove entrails; do not cut off head and tail, but remove brains and 
cut off feet; wash thoroughly in cold water; if possible, hang him up to 
freeze for several days. 


To braise, wipe with damp cloth, rub with salt and black pepper, and 
place in Dutch oven or roaster; sprinkle juice of 1 lemon (3 table- 
spoons) over top, add 1 pint hot water to pan, cover tightly and bake 
in moderate oven (350° F.) about 14% hours, or until tender, turning 
meat when half done. Serve on hot platter, place a red apple in the 
mouth and garnish with watercress; serve with sweet potatoes, boiled, 
pared and browned, cornbread, and guava jelly. 
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ROAST SQUIRREL 


Squirrel meat is more delicate than rabbit meat; prepare and roast as 
for rabbit (page 323), rubbing the squirrels with olive oil or bacon 
drippings before placing in pan. Serve with gravy from drippings 
(page 228) and season with 1 to 2 tablespoons lemon juice. Three 
small squirrels make about 6 portions. 


VENISON 


Venison from a freshly killed deer should ripen in a cool, dry place 
for one or two weeks according to taste. If the cuts are small, the 
mechanical refrigerator may be used but if there is a large quantity, a 
place must be found where the meat will not freeze. Venison pur- 
chased from a market will not usually require this ripening. The 
flesh is dark red and the fat white. Trim off any musty or tainted 
parts; wipe with damp cloth if meat has been protected; wipe with 
wet cloth wrung out of warm water if it has been exposed. 


Venison is cooked in the same way as lamb or mutton (page 244). 
Tender cuts of young venison are cooked quickly by dry heat (broiled 
or roasted) only until rare or medium well done; tougher cuts are 
cooked slowly by moist heat (braised) until well done. 


BROILED VENISON 


Use tender cuts from loin or leg, about 14 to 34 inch thick. Brush with 
olive oil and broil as for chops (page 244), allowing 7 to 10 minutes; 
season with salt and pepper, and serve with Lemon Butter (page 164). 
To pan-fry, brush hot frying pan lightly with fat and fry quickly. If 
venison is strong, marinate in oil and lemon juice or French dressing 
for 1 hour before broiling. Allow 4% to % pound per portion. 


BRAISED VENISON 


Use a 6-pound cut of venison from the lower end of leg or shoulder 
clod. Wipe with damp cloth and lard with fat salt pork; rub with 
well-seasoned flour. Sauté in % cup fat until well browned, turning 
frequently; it will take about % hour. Add ¥% cup hot water and 1 
tablespoon vinegar, and cook, covered, 2 to 2% hours, or until tender, 
turning frequently and adding small amounts of water, if necessary, 
from time to time. One-half hour before meat is done, cover with 
mixture of 44 cup chopped celery; 1 onion, chopped; 1 carrot, sliced; 
and 1 tart apple, chopped, and 1 tablespoon lemon juice. Serve on 
hot platter; add more water to gravy if cooked down, and pour over 
meat. Serve with elderberry and grape jelly or a wine jelly. Ap- 
proximate yield: 8 to 10 portions. 
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VENISON CUTLETS 


Use tender cuts from loin, about 14 to #4 inch thick; marinate in oil 
and grape juice for 1 hour. Drain, sprinkle with salt and pepper, 
roll in flour, dip in slightly beaten egg and roll in fine bread crumbs. 
Sauté quickly in butter 8 to 10 minutes, turning frequently; over-cook- 
ing toughens a tender cut. Place meat on hot platter; add 4 cup cur- 
rant jelly to drippings, stir and bring to a boil, and pour over steak. 
Or serve with apples fried in butter and sprinkled with sugar and 
lemon juice. Allow % to %4 pound per portion. 


BRAISED MOOSE 


Use 4- to 6-pound piece of ripened meat; trim off any musty parts and 
wipe with damp cloth; lard with strips of salt pork which have been 
dipped in claret or unsweetened cranberry juice. Sprinkle with mix- 
ture of salt, pepper, cinnamon and cloves; marinate in claret, cham- 
pagne or very weak vinegar 2 or 3 days in refrigerator, turning meat 
several times during the day. Drain, brown in drippings from salt 
pork in heavy frying pan, turning frequently, and place meat in baking 
pan; add 4 cup water to drippings, bring to a boil and pour over meat. 
Cover and bake in slow oven (300°-325° F.), allowing 30 to 35 minutes 
per pound for total browning and baking; turn meat every half hour, 
and when half done, add 1 teaspoon salt, 4% teaspoon pepper, '4 bay 
leaf, 1 young onion and 1 cup claret or cranberry juice. Place meat 
on hot platter; add 1 cup heavy cream to liquid in pan, bring to a boil 
and beat well; serve in separate bowl with meat. Serve ripe green 
olives and a tart jelly with moose. Approximate yield: 6 to 8 portions. 


BROILED ELK STEAK. 


4 pounds elk steak, 1 inch thick 8 large mushroom caps 
1 clove garlic salt and pepper 
Y, cup butter, melted parsley 


Wipe steak, rub on both sides with cut surface of garlic, and brush 
with butter. Place on greased rack in hot broiler (500° F.) and cook 
5 minutes; turn steak and brush with melted butter; place mushrooms, 
dipped in butter, on rack and broil 5 minutes. Place steak and mush- 
rooms on hot platter, season with salt and pepper, and garnish with 
parsley. Approximate yield: 8 portions. 


eA cared Shellfish 


Fis is high in nutritive value, not only because of its protein con- 
tent but because it is a valuable source of vitamins and minerals. 
Fish such as cod, halibut and salmon are rich in vitamins A, B 
and G; all salt-water fish and shellfish are good sources of iodine. 


General Classification. Fish are classified as vertebrates, and 
shellfish as invertebrates. Shellfish, including frogs, terrapin and 
turtle, are discussed in succeeding paragraphs. 

The vertebrates include both salt and fresh water fish (see 
Table XXVIII, page 921, for description). For culinary purposes, 
fish are further classified as (1) fat or dark-flesh fish—those 
containing 5 per cent or more of fat—such as shad, mackerel and 
salmon; (2) medium-fat fish—those containing 2 to 5 per cent 
fat—including halibut, brook trout and perch; (3) lean fish—less 
than 2 per cent fat—such as cod, haddock, sea bass, fresh-water 
bass and smelts. 


Selection and Storage. Besides the commonly consumed mack- 
erel, cod, whitefish and salmon, there are many kinds of fish that 
are easily identified once the buyer learns to know their physical 
characteristics. These are briefly outlined in the table on fish. 
A fish must be fresh. When fresh the gills are red, the scales 
adhere closely, the eyes are bright and bulging, and the flesh is 
free from slime, elastic and firm, leaving no impress at the touch 
of the fingers. All fish have a characteristic fresh, fishy odor; 
there should be no trace of a foreign odor. 

Fresh fish may be frozen in the solid state by the packer, or 
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quick-frozen by a special process. Quick-frozen fish are usually 
sold as fillets, carefully wrapped and packaged, and contain cook- 
ing directions. The fish may be cooked at once or after it has 
been defrosted. Frozen fish as purchased should be thawed out 
naturally, or the thawing may be hastened by soaking the fish 
in cold water just long enough to melt the ice thoroughly (it 
should never be soaked in hot water). Prolonged soaking spoils 
the flavor and texture of fresh fish. Use as soon as possible after 
thawing, since fish deteriorates rapidly; it may be kept in a cov- 
ered dish in the refrigerator for a short time before cooking. 

Canned fish, such as salmon, tuna and sardines, are ready to 
use. Many kinds of fish are sold canned or in bulk, pickled in 
oil or vinegar and spices. Dried fish, either salted or smoked, are 
sold both packaged and in bulk. Dried fish such as cod, mackerel, 
haddock, hake and finnan haddie, are soaked in cold water from 
Y, to 12 hours before cooking, depending upon the degree of 
saltiness. Théy should be soaked, flesh-side down, so the salt can 
settle to the bottom of the pan; the water should be changed 
several times if fish is very salty. 

Among the smoked varieties of fish are salmon, sturgeon, 
white fish and halibut. Smoked fish may be eaten at once—deli- 
cately smoked sturgeon and salmon are eaten as appetizers with- 
out further cooking—or the fish may be soaked to soften the 
tissues and then cooked as desired. 


Fish Cookery. Special rules for cooking fish are included in the 
recipes following. Lean, dry fish are firm and therefore adapted 
to steaming, boiling and frying; if well-basted with butter or oil, 
they may be broiled. Fat fish are suitable for baking, since the 
fat in the fish tends to keep the fish moist in the dry heat of the 
oven. Medium-fat fish are often baked after larding with strips 
of fat salt pork or bacon. The fat melts into the fish, keeps it 
moist and improves the flavor. Since fish, unlike meat, lacks con- 
nective tissue, it is not necessary to cook fish a long time to 
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tenderize, but just long enough to develop flavor and to separate 
the flesh from the bone. Over-cooking toughens the protein. 


To Clean a Fish. If the fish has scales, remove them before open- 
ing. Scrape from tail to head against the scales with the back 
of a short, heavy knife, holding it flat and slanting. When the 
fish is to be served whole, the head and tail are not usually re- 
moved. Smelts and small fish are opened under the gills, just 
far enough to remove the entrails easily. Large fish are split and 
opened from the gills about half way down the body cavity and 
the entrails removed. Fillets, wrapped in parchment paper, are 
ready for the pan; unwrapped, they should first be wiped with 
adamp cloth. With flat fish, such as sole and flounder, the entrails, 
which are near the head, are easily removed when the head is 
cut off; or they may be removed after cutting a small opening just 
under the head. Wash fish in running water unless it has been 
prepared at the market, and wipe dry; wipe prepared fish with 
a damp cloth. If head and tail are removed, cook with fins to 
make stock. 


To Skin a Fish. Scale and clean the fish. Cut a thin, narrow 
strip down the center of the back and remove the fins. Open the 
skin on the lower side half way down. Insert the knife through 
the gills to loosen the skin and draw it off gradually, loosening 
it with the fingers and knife so as not to tear the flesh; turn fish 
and strip the skin from the other side. 

To skin a flat fish such as flounder, scale and clean the fish, 
but do not remove the head and tail. Lay the fish, dark side 
uppermost, on a board or paper. Cut the skin across the body 
where it meets the tail and loosen it enough to grasp a piece 
firmly. With the fingers work the edge of the skin loose from 
the flesh, along one side from tail to head, then pull gently to 
strip the skin. In the same manner, strip the skin from the other 
side. Flat-bodied fish may also be skinned after cleaning, 
boning and cutting into fillets. sd 
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To Bone a Fish. Split open the scaled fish and remove the en- 
trails. Lay the fish flat on a board. Begin at the tail and with 
a sharp knife, loosen the flesh close to the bone along one side; 
then turn over to loosen the flesh on the other side. With a knife 
and fingers, remove the long backbone. Use tweezers or a short- 
blade knife to pick out as many of the small bones as possible. 
Fish with many fine bones, such as shad and herring, are not 
usually boned completely, since the task is long and arduous. 
Save all bones to cook for stock. 

To Fillet a Fish. Fillets of fish are pieces or sections of fish — 
separated from the bone and usually freed of skin. See directions 
for boning fish. The flesh can be removed in one long strip. Feel 
the fillets to detect and remove any small bones left in the flesh. 
To Serve a Baked Whole Fish. If fish is stuffed, remove thread 
used for sewing and garnish attractively with parsley, watercress, 
lemon or lime wedges, tomato or cucumber slices, radish roses, 
pickles or other relishes. Button onions or olives may be placed 
in eye cavities and a sprig of green in the mouth. Place platter 
with head to the left of the carver. To serve, cut through flesh 
along backbone on one side and cut in about 2-inch slices; the 
flesh is easily removed from the bone. The stuffing is served with 
a tablespoon. If the fish is large, turn the platter to serve the other 
side. If the fish is boned, cut across and through fish. 

Service Suggestions. Much of the fine flavor of cooked fish de- 
pends on complementing it subtly, or sharply, with the right 
sauce and relish. A few general rules apply. Fat and medium-fat 
fish, no matter how cooked, require a sauce and relish that help 
to “cut” the fat in the fish. A lean fish should have a rich sauce 
served with it to make up for the lack of fat in the fish. Fish 
that are deep-fried, pan-fried or larded during the roasting need 
a sauce or relish that is tart or acid for contrast. Color also‘enters 
into the choice of sauce and relish. A plain boiled fish is more 
appetizing with a sauce or garnish that supplies needed color. 
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Fish Garnishes. Lemon or lime slices, plain or dipped in minced 
parsley are used to garnish many kinds of fish. Parsley, water- 
cress or lettuce, the latter with cold fish, make suitable green 
garnishes. With boiled fish, a garnish that adds color and points 
up the flavor is favored, such as paprika, minced hard-cooked 
eggs, capers, tomatoes and bright relishes. Fried, baked and 
broiled fish are garnished with lemon or lime sections, lemon 
cups filled with tartar sauce, lemon butter sprinkled with minced 
parsley and cooked vegetables. 


Sauces and Relishes to Serve with Fish. The type of sauce to 
serve with fish will depend partly on how the fish is cooked and 
the degree of fatness. Most fat fish are suitable for baking, fry- 
ing and broiling. Medium-fat fish are also prepared by these 
methods but require basting with fat if broiled, and larding if 
baked. This added fat brings the fish into the same class as fat 
fish. Hence the sauce should not be too rich; it should be suf- 
ficiently tart to help counteract the fat in the fish and the relish 
served with it should be of a type that will blend well with the 
sauce. Any of the following sauces are appropriate to serve with 
fried, baked or broiled fish: Maitre d’Hé6tel Butter, lemon butter, 
mushroom, tomato, tartar, chili sauce, cucumber and Béarnaise 
sauce, and Hollandaise sauce if the fish is not deeply browned. A 
tart relish of mixed vegetables, coleslaw and frozen horseradish 
relish offer good flavor contrast. With boiled or steamed fish served 
hot, white sauce and many of its variations, such as egg, cheese, 
pimiento and parsley in cream sauce are appropriate. Tomato, 
onion, mustard and egg and olive sauce, creamed shrimps and 
oysters and Hollandaise sauce are also possible choices. Cold 
boiled fish is often served with mayonnaise in lettuce cups, or the 
mayonnaise covers the fish and is garnished with capers, rings 
of stuffed or ripe olives and hard-cooked egg. Tart relishes, such 
as pickled beets and coleslaw, are good with hot fish, and tomato 
aspic or any jellied vegetable aspic, with cold boiled fish. 
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332 BAKED STUFFED FISH 
Fat or lean fish may be used; select a fish weighing 3 to 5 pounds (page 
921), and prepare for stuffing, with or without head and tail; bone if 
desired (page 330). Rub inside with salt, fill with any desired stuffing 
(pages 396 to 401) and sew edges together; place, seam side down, on 
greased rack or greased heavy paper in shallow pan, arranging fish in 
“S” shape or circle. Rub outside with salt and, if fish is lean, brush with 
melted fat and lay strips of bacon or fat salt pork over top, or cut sev- 
eral slits in each side and insert a strip of salt pork in each slit. Bake 
according to method I or II, basting occasionally with melted fat if fish 
seems dry. Place on hot platter, garnish with lemon slices, tomato 


wedges or parsley, and serve with any desired sauce. Allow 4 pound 
fish per portion. 


Method I (one temperature)—Bake fish, uncovered, in moderately hot 
oven (375°-400° F.), allowing 10 minutes per pound for fish under 
4 pounds; for every pound over 4 pounds, add 5 minutes to the total 
cooking time. Or brush lean fish with melted fat and omit salt pork; 
bake covered, basting every 10 minutes with melted fat; remove cover 
the last 15 minutes of baking to brown fish. 


Method II (two temperatures)—Place fish, uncovered, in hot oven 
(500° F.) for 10 minutes; then reduce heat quickly to 400° F. and bake 
20 to 35 minutes longer, according to thickness of fish. 


BAKED FISH FILLETS OR STEAKS 


Use fillets or steaks 4 to % inch thick; cut in pieces for serving or 
leave whole; dip in solution of 1 cup milk and 1 tablespoon salt, roll in 
fine crumbs and place in greased shallow baking pan. Pour melted but- 
ter over fish and bake according to method I or IJ. Place on hot 
platter, garnish with parsley and lemon or lime wedges, and serve 


with Almond Butter (page 384) or any desired sauce. Allow 14 pound 
per portion. 


Method I (Moderate baking)—Place fish in moderately hot oven 
(375° F.400° F.) and bake, uncovered, 25 to 30 minutes, basting once 
with melted butter if fish is lean. 


Method II (Quick-oven baking)—Place fish in very hot oven (500° F— 
550° F.) and bake, uncovered, 10 to 12 minutes, depending on thick- 
ness of fish. The crumbs are crisp and brown, the fillets have the 
characteristic flavor of fish fried in deep fat, and the cooking odor of 
fish is practically eliminated. 


a. 


FISH—SPLIT, BONED, STUFFED AND LARDED FOR BAKING 


Top Left: To clean a fish, scale and make an incision on the under side below 
the head, remove entrails. 

Top Right: To bone a fish, loosen the rib bones and vertebrae, and remove 
the bones with knife and fingers. : 

Bottom: Stuff fish and sew with needle and string. Lard a lean fish with strips 
of fat salt pork laid across the skin. See recipe for Baked Stuffed Fish 


(page 332). 
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334 MODIFICATIONS OF BAKED FISH FILLETS 
(Use recipe on page 332) 
Baked Fillets with Bacon—Omit melted butter and lay strips of bacon 


over breaded fillets; bake according to method I. Serve with lemon 
slices and parsley. 


Baked Fillet of Sole—Omit milk and bread crumbs. Sprinkle fillets 
with salt and pepper, and brush with Lemon Butter (page 164); bake 
according to method I, basting several times with the butter. Serve 
with lime wedges. This method can be used with any fillets. 


Fillets Baked in Milk—Omit milk and bread crumbs, sprinkle fillets 
with salt and pepper, and add enough milk to cover. Bake accord- 
ing to method I, using the lower temperature (375° F.). 


Fillets Baked in Tomato Sauce—Omit milk and crumbs, sprinkle 
lightly with salt and pepper, cover with Tomato Sauce (page 382) and 
bake according to method I. Creole Sauce (page 383) or Cheese 
Sauce (page 377) may be substituted for Tomato Sauce. 


BAKED STUFFED FILLETS 
Place large fillet in greased baking dish, season with salt, pepper and 
lemon juice and cover with desired stuffing; place second fillet over 
stuffing and brush with melted butter, or cover with buttered crumbs. 
Bake, uncovered, in moderately hot oven (375° F—400° F.) about 40 
minutes, basting with melted butter. Allow 4 pound per portion. 


PLANKED FISH 


Select firm-fleshed fish (page 921); use whole fish, split down back, 
or fillets or steaks % to 1 inch thick. Dry fish thoroughly, season 
both sides with salt and pepper and brush with oil or melted fat. 
Place, skin-side down, on oiled hot plank or oven-ware platter and 
bake in hot oven (450° F.) for 15 to 30 minutes, basting frequently. 
Remove from oven, border with Mashed Potatoes (page 472) or 
Duchess Potatoes (page 472), brush with melted butter, milk or di- 
luted egg yolk and brown in oven or under broiler. Garnish with 
parsley and serve at once. Other vegetables, such as string beans, 
lima beans, tomato slices or small Stuffed Tomatoes (page 485), may 
be used with the potatoes. Allow 4 to % pound fish per portion. 


STEAMED FISH 
Select fish as for Boiled Fish (page 335); place one layer deep on 
greased rack or tray of steamer, sprinkle with salt and pepper, and 
cook over boiling water until fish is tender; for time, follow directions 


for boiled fish. Serve as boiled fish. 
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STEAMED FISH WITH DILL SAUCE 335 
4 pounds fillet of cod or haddock ¥, pound fresh dill, finely minced 
Court Bouillon (below) 3 tablespoons butter 


2 tablespoons flour 


Boil fish in Court Bouillon 10 to 20 minutes; drain, reserving 2 cups 
stock. Add dill to stock and simmer about 15 minutes. Make a 
roux of butter and flour, add hot liquid gradually and cook 5 minutes, 
stirring constantly. Pour over fish and serve at once. Approximate 
yield: 6 portions. 


BOILED FISH 


Select lean fish (page 921), as it will not fall apart as readily as fat fish; 
use whole fish, thick slices of large fish, or fish fillets or steaks. Wrap 
fish in cheesecloth or cooking parchment paper, or lay in wire basket; 
place in kettle and cover with hot, not boiling water, adding 4 tea- 
spoon salt and 4 tablespoon lemon juice or vinegar for each quart 
used. Bring to boiling point and simmer, covered, until fish sepa- 
rates from bone; for whole or large pieces, allow 6 to 10 minutes per 
pound according to thickness; for fillets or slices, cook 10 to 20 min- 
utes, according to thickness. Drain and serve on hot platter with a 
cream sauce (page 378) or a butter sauce (page 383); or serve cold 
with mayonnaise, Hollandaise Sauce (page 385) or Tartar Sauce 
(page 389), or in a salad. Allow 4 pound whole or 4 pound sliced 
fish per portion; or 1 pound fish meat makes about 2 cups flaked fish. 

For additional flavor, cook fish in Court Bouillon (see below); or add 
thin slices of salt pork, onion, celery, parsley, whole cloves, thyme, bay 
leaf, and peppercorns to water in which fish is boiled. 


COURT BOUILLON 


Y, cup chopped carrots 6 peppercorns 

¥Y, cup chopped onion 2 whole cloves 
Y, cup chopped celery 1 bay leaf 

2 sprigs parsley 1 tablespoon salt 
2 tablespoons butter 14 cup vinegar 


3 quarts water 


Sauté vegetables and parsley in butter 3 minutes; turn into large kettle, 
add remaining ingredients, cover and heat slowly to boiling; then sim- 
mer 5 minutes. Use for boiling fish and snails. Approximate yield: 
3 quarts bouillon. 
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BROILED FISH 
Split small whole fish down the back; cut larger fish into 1-inch slices, 
or use fillets; dry thoroughly and sprinkle with salt, pepper and lemon 
juice. _ Place whole fish, skin-side down, on well-greased broiler and 
broil 10 minutes, or until fish is nicely browned. Turn and broil on 
skin side enough to crisp skin. For fish slices or fillets, brush with 
melted fat and brown evenly on both sides, using broad spatula or pan- 
cake turner to turn fish. Serve on hot platter with melted butter 


or Lemon Butter (page 164). Allow % pound whole fish or 4 
pound sliced fish per portion. 


STUFFED TURBOTS OF FISH 
Y cup sliced mushrooms Y4 cup cornbread crumbs 
2 tablespoons fat Ys cup milk, heated 
1 teaspoon salt 3 fish fillets, haddock or cod 
Yg teaspoon pepper 2 tablespoons butter 
1 cup white bread crumbs Lemon Butter (page 164) 


Sauté mushrooms in hot fat 2 minutes, or until delicately browned: 
add salt, pepper, crumbs and milk; mix thoroughly. Cut fillets in 
strips about 114 inches wide and place them around the inside of 
greased muffin pans; fill centers with stuffing and cover with oiled 
paper. Bake in moderate oven (350° F.) for 20 minutes, then remove 
paper, dot with butter and continue baking 10 minutes, or until deli- 
cately browned. Serve with Lemon Butter or lemon slices. Ap- 
proximate yield: 6 portions. 


FISH FILLETS WITH PARMESAN 
1 cup grated Parmesan cheese 2 tablespoons butter 
2 egg yolks, well beaten 2 tablespoons flour 
dash of cayenne LY cups milk 
4 to 6 small fillets of sole or haddock 1 tablespoon heavy cream 


salt and pepper 1 teaspoon lemon juice 


Mix Y, cup cheese with egg yolks; add cayenne. Season fillets with 
salt and pepper; spread with egg-cheese mixture, place in greased pan 
and cover with greased paper or moistened parchment paper; bake in 
moderate oven (350° F.) for 20 minutes. Make a roux of butter and 
flour, add milk gradually and cook until thickened, stirring constantly, 
then add cream and lemon juice. Remove paper from top of fillets, 
cover with the sauce, sprinkle with remaining cheese and bake 8 to 
10 minutes longer, or until cheese is browned. If baked too long, 
sauce will separate. Approximate yield: 6 portions. 
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PAN-FRIED FISH 


Select firm-fleshed fish (page 921), leave heads and tails on small fish, 
if desired. Cut larger fish into 1-inch slices or steaks; or use fillets. 
Roll in salted flour, cornmeal or bread crumbs; put in hot frying pan 
containing %-inch layer melted fat; brown on one side, then turn 
and brown on other. Allow 8 to 12 minutes for total cooking, ac- 
cording to thickness of slice. Use pancake turner or broad spatula 
for turning fish. Garnish with slices of tomato, cucumber and lemon, 
and serve with Maitre d’Hétel Butter (page 384) or any desired sauce. 
Allow 4% to % pound per portion. 


FRIED FISH 


Select small lean fish or fillets (page 921); cut fillets in individual por- 
tions and dry thoroughly. Roll in salted flour, cornmeal or fine, dry 
bread crumbs; and put in frying basket, one layer deep. Fry in hot 
deep fat (370° F.) 3 to 5 minutes, according to type and thickness of 
fish. Allow 4% pound per portion. 


FISH PIE WITH CRUMB CRUST 
2 pounds fillet of cod 2 cups Medium White Sauce 
2 eggs, beaten (page 91) 
14 teaspoons Worcestershire sauce 114 cups fresh bread crumbs 
2 tablespoons butter 


Boil cod (page 335); drain, flake and place in greased casserole. Grad- 
ually stir eggs into white sauce, add Worcestershire sauce and pour 
over fish. Cover with bread crumbs, dot with butter, and bake in 
hot oven (425° F.) for 15 minutes. Approximate yield: 6 portions. 


HADDOCK A LA CREME 


2 pounds haddock fillet 6 anchovy fillets, chopped 

6 tablespoons flour 114 tablespoons minced parsley 
1 teaspoon salt 3/, teaspoon grated onion 

Yg teaspoon pepper Y, cup cream 

3 tablespoons butter Y cup milk 


Cut haddock in pieces for serving and roll in mixture of flour, salt and 
pepper. Melt butter, add anchovies and cook slowly for 2 minutes; 
then add haddock and brown lightly. Place in greased casserole, add 
parsley, onion, cream and milk; bake, covered, in a moderately hot 
oven (375° F.) for 25 to 30 minutes. Approximate yield: 6 portions. 
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FILET DE SOLE 


1 tablespoon minced shallots 

4 medium-sized tomatoes, diced 
114 cups minced mushrooms 

1 tablespoon minced parsley 


3 tablespoons butter 

2 cups fish stock 

3/, cup white wine 

2 pounds fillet of sole 


Sauté shallots, tomatoes, mushrooms and parsley lightly in butter; add 


fish stock and white wine. 
minutes or until fish is done. 


Add fillets and simmer gently 10 to 12 
Remove fillets to hot platter and keep 


hot. Continue cooking liquid until it has reduced to half its original 
volume; then pour over fish and garnish with parsley and lemon slices. 


Approximate yield: 6 portions. 


FILLET OF FLOUNDER WITH BEER SAUCE 


2 pounds fillet of flounder 

Y4 cup minced onion 

114 tablespoons gingersnap crumbs 
1¥Y, tablespoons minced celery 

1 tablespoons minced parsley 


3 tablespoons beer 

1 cup water 

1 teaspoon salt 

3 tablespoons butter 
14, tablespoons flour 


Place flounder in kettle and cover with mixture of onion, crumbs, cel- 
ery, parsley, beer, water and salt; simmer about 15 minutes, or until 
fish is done. Drain and reserve stock. Make a roux of butter and 
flour; add to hot stock and cook 5 minutes, stirring until smooth. 


Serve over fish. Approximate yield: 6 portions. 


FISH PUDDING 


1 pound haddock or cod 
2 cups water 

1 bay leaf 

2 peppercorns 

1 small onion, sliced 

1 small carrot, sliced 

Y cup butter 


Y cup flour 

1 teaspoon salt 

¥g teaspoon pepper 

Y, teaspoon dry mustard 
1 cup milk 

1 cup fish stock 

Y, cup buttered crumbs 


Cook fish 10 minutes in water with bay leaf, peppercorns, onion and 
carrot; drain, reserving stock, and separate fish into large flakes. Make 
a roux of butter and flour, add seasonings, milk and stock, and cook 


until smooth and thickened, stirring constantly. 


Mix with fish; turn 


into greased casserole and top with crumbs; bake in moderate oven 


(350° F.) for 30 minutes, or until crumbs are browned. 


yield: 6 portions. 


Approximate 


[ FRESH FISH | FISH 
Pp tglg lglg Ug ip lglg hg eghgh peg hgh pig hgh hg hg Spe gegegeg hg lp lpg Sg hg lg hp bg hgh g hgh gig ig gig bg hae Sp eget at 


FRIED EEL 


Select a live or freshly killed eel; the average eel is 244 to 3 feet long 
and weighs 3 to 344 pounds. Remove head close to body; then loosen 
skin at top, and with strong quick jerk, pull it back over entire body. 
Cut fish open, clean, wash thoroughly and cut in 3-inch lengths; dry, 
dip in slightly beaten egg and roll in fine bread crumbs. Fry in hot 
deep fat (375° F.—380° F.) for 2 to 5 minutes; drain and serve with 
Vinaigrette Sauce (page 389) or Cucumber Sauce (page 390). 


EEL IN ASPIC 


Prepare eel as for Fried Eel (see above); cook 3-inch slices in Court 
Bouillon (page 335) about 25 minutes; drain and chill, then place in 
long mold. Prepare 1 package plain gelatin, using fish stock for 
liquid and flavoring with 1 tablespoon brandy; chill. When slightly 
thickened, pour over fish to fill mold, and chill until firm. When 
ready to serve, unmold on cold platter and serve with Horseradish 
Sauce (page 376) or Parsley Caper Sauce (page 380). Serve at a 
bridge or after-theatre spread, or as an hors d’ceuvre. Approximate 
yield: 6 to 8 portions. 


PARBOILED .ROE.OR. MILT 


The shad roe (eggs) is the most highly prized; it is in season from 
December to May and weighs from % to 144 pounds. ‘The roe from 
other fish are satisfactory and less expensive. The roe is in two sec- 
tions. The mackerel roe is in season from May to June, flounder 
roe from July to August and haddock roe in the winter. The salted 
roe of the sturgeon is called caviar. The milt of the male fish is pre- 
pared in the same way as the roe of the female fish; the large vein 
in the center is usually removed. 

Wash roe and drop into boiling, salted, acidulated water, using 4 
teaspoon salt and 1 tablespoon lemon juice or vinegar to 1 quart water; 
simmer shad or small roe 5 minutes and larger roe 8 to 10 minutes. 
Drain, cover with cold water and drain again; remove membrane and 
broil, fry, bake or scallop. The shad roe which is small need not be 
parboiled. One shad roe makes 2 to 3 portions; or allow 4 to 4 
pound roe per portion. 


BROILED SHAD ROE 
Use 3 shad roe; wipe, sprinkle with salt and pepper, and lay on 
greased rack in broiler pan. Broil under moderately high flame 8 
to 10 minutes, or until golden brown, turning once and brushing fre- 
quently with melted butter. Serve with Maitre d’Hotel Butter 
(page 384). Approximate yield: 6 portions. 
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COOKED OR CANNED FISH 


CREAMED FISH 


1¥4 cups flaked fish, cooked or 144 cups Medium White Sauce 
canned (page 91) 


Heat fish in white sauce; add additional seasonings, if desired. Serve 
on toast, crisp crackers or in patty shells. Yield: 6 portions. 


MODIFICATIONS OF CREAMED FISH 


Creamed Fish with Eggs—Use 1 cup flaked fish and 2 hard-cooked 
eggs, chopped. 


Fish au Gratin—Turn creamed fish into greased casserole and cover 
with %4 cup buttered crumbs; bake in hot oven (450° F.) about 10 
minutes, or until crumbs are browned. One-fourth to 4% cup grated 
cheese may be mixed with crumbs, if desired. 


Creamed Fish in Noodle Ring—Prepare Noodle Ring (page 417). 
Turn out on hot serving plate, place creamed fish in center and gar- 
nish with parsley. Spaghetti Mold (page 412) or Spinach Ring (page 
477) may be used with creamed fish. Yield: 6 to 8 portions. 


FISH SOUFFLE 


1 small onion dash of pepper 

1¥4 cups milk 14 cups flaked, cooked halibut 
2¥Y, tablespoons butter 3 eggs, separated 

2 tablespoons flour 2 tablespoons fine bread crumbs 
¥ teaspoon salt Cream Caper Sauce (page 378) 


Peel and quarter onion and simmer 5 minutes in milk; remove onion. 
Melt 2 tablespoons butter in saucepan, blend in flour, add milk grad- 
ually and cook 5 minutes, or until mixture is thick and smooth, stirring 
constantly; season with salt and pepper. Remove from heat, add fish 
and blend. Stir in well-beaten' egg yolks, then fold in stiffly beaten 
whites. Turn into greased casserole, cover with bread crumbs and 
dot with remaining butter. Bake about 1 hour in a moderate oven 
(350° F.). Serve with caper sauce. Approximate yield: 6 portions. 
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FISH POTATO PUFF 34) 
2 cups flaked fish, cooked or 2 tablespoons chopped celery 
canned 2 tablespoons chopped parsley 
2 cups seasoned mashed potatoes 1 tablespoon minced green pepper 
1 teaspoon salt 1 teaspoon minced onion 
1 tablespoon lemon juice 2 tablespoons butter 
few drops tabasco sauce 3 eggs, separated 


Combine fish, potatoes, salt, lemon juice and tabasco. Sauté celery, 
parsley, pepper and onion in butter until tender; add to fish mixture. 
Add well-beaten egg yolks and beat until very light; then fold in the 
stiffly beaten egg whites and pile lightly in greased baking dish. Bake 
in moderate oven (350° F.) for 30 to 40 minutes, or until set and lightly 
browned. Approximate yield: 6 portions. 


BEET AND FISH HASH 


¥, cup flaked, cooked fish 1 tablespoon minced parsley 
44, cup chopped, cooked potatoes Y, teaspoon salt 
2 medium-sized cooked beets, 1/4, teaspoon paprika 
chopped 1 teaspoon Worcestershire sauce 
1 tablespoon minced onion 2 to 4 tablespoons rich milk or cream 


1 tablespoon pork drippings 


Mix fish, potatoes, beets and seasonings; moisten with milk. Sauté 
in pork drippings, stirring until heated, then pat into a cake and cook 
until well browned underneath; fold and turn out like an omelet. 
Beets may be omitted, if desired. Approximate yield: 4 to 6 portions. 


BAKED TUNA FISH WITH BRAZIL NUTS 


1 cup finely chopped Brazil nuts 2 pimientos 
Y, teaspoon Worcestershire sauce 1 can (13 oz.) tuna fish, flaked 
2 cups Medium White Sauce (p.91) 6 whole Brazil nuts a 


Add nuts and Worcestershire sauce to white sauce. Cut six strips of “ 
pimiento and reserve for garnishing; cut remaining pimiento into 

small pieces and add to white sauce; fold in tuna fish. Turn into 

greased casserole, arrange pimiento strips and whole nuts on top; cover 

and bake in moderate oven (350° F.) about 15 minutes. Approximate 

yield: 6 portions. 


FISH [ COOKED OR CANNED Fis] 


AULT 
SALMON MOUSSE 

3/, tablespoon granulated gelatin 2 eggs 

2 tablespoons cold water 34, cup milk 

Y, tablespoon flour Y/4, cup vinegar 

14 tablespoons powdered sugar 114 tablespoons melted butter 

1 teaspoon mustard 14 cups flaked salmon, cooked or 

1 teaspoon salt canned 

few grains cayenne Y, cup heavy cream, whipped 


Soften gelatin in cold water. Mix flour, sugar and seasonings in top 
part of double boiler; add eggs and mix until smooth. Add milk, 
then vinegar slowly; mix well, and cook over hot water until mix- 
ture thickens, stirring constantly; add butter. Add softened gelatin, 
stirring until completely dissolved; then add fish. Chill, stirring occa- 
sionally. When slightly thickened, fold in whipped cream and turn 
into mold; chill until firm. Unmold on crisp lettuce; serve with Cu- 
cumber Sauce (page 390). 


FINNAN HADDIE RAREBIT 


6 slices buttered toast 114 cups Cheese Sauce (page 377) 
1 jar finnan haddie paprika 


Spread toast with finnan haddie as it comes from the jar. Cover with 
cheese sauce and sprinkle with paprika. Yield: 6 portions. 


SALMON AND PICKLE LOAF 


1 can (1 Ib.) salmon 14 teaspoons salt 
3/, cup bread crumbs 1¥4 tablespoons melted butter 
34, cup milk 1 teaspoon minced onion 
Y, cup coarsely chopped sweet 144 cups Medium White Sauce 
gherkins (page 91) 
2 eggs 2 hard-cooked eggs, sliced 
6 stuffed olives, sliced 


Flake salmon, add crumbs, milk, gherkins, eggs, salt and melted but- 
ter; mix well. Pack into greased loaf pan, set in a shallow pan of 
hot water and bake in a moderate oven (350° F.) about 30 minutes, 
or until loaf becomes firm. Turn out on hot platter, add onion to 
white sauce and pour over loaf. Arrange egg slices on top with 
olive slice on top of each. Serve hot. Approximate yield: 6 portions. 
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SALMON CASSEROLE 


1 cup elbow macaroni 114 cups flaked salmon 
2 cups Medium White Sauce, 2 cups diced, cooked carrots 
well seasoned (page 91) 1% cup grated American cheese 


Cook macaroni in boiling, salted water 10 minutes, or until tender; 
place 4 of it in bottom of greased casserole, then pile all of salmon on 
top and pour 14 of white sauce over fish. Place carrots, and remain- 
ing macaroni in layers on top and pour remaining white sauce over 
all. Sprinkle top with cheese and bake in a moderate oven (350° F.) 
for 45 minutes. Approximate yield: 6 portions. 


TUNA FISH PIE 


4 medium-sized carrots, diced 1 can (No. 1 Tall) tuna fish, flaked 
3 medium-sized potatoes, diced 1 cup Thin White Sauce 
3 medium-sized onions, sliced (page 91) 


Y, recipe Baking Powder Biscuits (page 114) 


Cook vegetables in boiling salted water 10 minutes, or until just ten- 
der; drain and combine with tuna fish. Add white sauce, turn into 
greased baking dish and cover with biscuit dough, rolled 4% inch 
thick. Bake in moderately hot oven (375° F.) for 20 minutes. Sal- 
mon or any cooked fish may be substituted for tuna. Approximate 
yield: 4 portions. 


SALMON CROQUETTES 


2 tablespoons butter Y, cup milk 

5 tablespoons flour 2 eggs 

1 cup flaked salmon, canned or 1 cup dry bread crumbs 
cooked Y, cup fine cracker crumbs 


Melt butter, add flour and blend; stir in milk gradually and cook 
5 minutes, or until thick and smooth. Add salmon, 1 egg, well 
beaten, and bread crumbs; mix thoroughly and chill. Form into 
croquette shapes; dip in 1 egg, slightly beaten, and roll in crumbs; 
fry in hot deep fat (365°—380° F.) for 3 to 5 minutes, or until browned. 
Tuna or any cooked fish may be substituted for salmon, if de- 
sired. Approximate yield: 4 portions. 
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SALMON ROLL FARCI 
2 cups canned salmon dash of pepper 
Y cup soft bread crumbs paprika 
2 tablespoons onion juice 3 tablespoons butter, melted 
1 tablespoon minced parsley 2 eggs, beaten 
Y, teaspoon salt 1 hard-cooked egg, sliced 


Y, teaspoon celery salt 6 stuffed olives, sliced 


Drain salmon and free from skin and bones; mash with fork, and add 
crumbs, seasonings, 2 tablespoons butter and beaten eggs; mix well. 
Turn out on lightly floured board and form into rectangle about 4 
inch thick. Place sliced egg and olives on top, then roll up lengthwise; 
place seam-side down, in greased baking dish and brush with remain- 
ing melted butter. Bake in moderate oven (350° F.) for 30 minutes, 
or until delicately browned. Serve hot with Tomato Sauce (page 382), 
adding 2 tablespoons chopped pickles; or serve cold with mayonnaise 
seasoned with 2 tablespoons chili sauce. Substitute tuna fish for sal- 
mon, if desired. Approximate yield: 6 portions. 


SALMON CAKES 


2 cups drained, canned salmon dash of pepper 

1 large onion, chopped fine 1 teaspoon thyme 
1 cup thick tomato pulp 3 eggs, separated 
Y, teaspoon salt Y, cup butter 


Free salmon from skin and bones and flake; mix with onion, tomato 
and seasonings. Stir in well-beaten egg yolks; fold in stiffly beaten 
egg whites. Drop by tablespoons on buttered hot griddle or heavy 
frying pan, and fry until nicely browned on both sides. Approxi- 
mate yield: 30 small cakes, or six portions. 


BROILED SARDINES WITH CREAM SAUCE 


Y cup butter salt and pepper 
Y/, cup soft bread crumbs paprika 
1 cup light cream 1 can sardines 


2 hard-cooked eggs, chopped buttered whole wheat toast 


Melt butter in top of double boiler, add crumbs and cream, and beat 
thoroughly; add eggs and season to taste with salt, pepper and pap- 
rika. Broil sardines about 5 minutes; arrange on buttered toast and 
cover with sauce. Approximate yield: 6 portions. 
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SALT FISH 


Remove rusty-looking portions of salt fish and thin black membrane 
found on inside. Soak, flesh-side down, in large amount of cold 
water for several hours, according to size and saltiness of fish. Drain, 
place flesh-side up in pan, cover with fresh water and heat slowly to 
boiling. Drain, add fresh water and simmer until just tender. Fin- 
ish cooking by broiling, baking, creaming, etc., as desired. Allow 
¥, to % pound per portion; 1 pound fish without waste yields about 
2 cups flaked fish. 


CREAMED SALT CODFISH 
14 cups shredded salt codfish 114 cups Medium White Sauce (p. 91) 


Cover codfish with water and heat slowly to boiling point; repeat once 
or twice if fish is hard and very salty. Add fish to white sauce; heat 
thoroughly. Serve on toast or baked potatoes, if desired. _ Approxi- 
mate yield: 6 portions. 


KIPPERED HERRING 


Kippered herring is salted, smoked and partially cooked, and re- 
quires little cooking. To prepare fish cover with cold water and bring 
toa boil. Dry and pan fry or broil. To prepare canned fish, place 
in greased shallow pan or on cooking parchment paper, and brush with 
butter and lemon juice. Bake in moderately hot oven (375° F.) about 
10 minutes. Serve with lemon and melted butter. 


BOILED FINNAN HADDIE 


Finnan haddie or smoked haddock is salted, smoked and only partially 
cured; it will not keep for any length of time unless stored in refriger- 
ator. Cover with milk or water, bring slowly to a boil and let stand 
over hot water or low heat about 20 minutes. Serve on hot platter 
with Lemon Butter (page 164) or any cream sauce (page 378). Allow 
about 44 pound per portion. 


BROILED SALT MACKEREL 


Soak salt mackerel fillets in cold water 12 hours; drain, wipe and 
place, skin side down, on greased rack of broiler. Brush with melted 
butter and broil 10 to 15 minutes, basting several times with butter and 
turning to brown both sides. Sprinkle chopped parsley over fish 
and serve with butter and lemon wedges. Allow about 4 pound 
per portion. 
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DROP CODFISH CAKES 
1 pound salt codfish dash of pepper 
3 cups hot mashed potatoes 1 egg, beaten 


Soak codfish in cold water about 2 hours; drain, add fresh water, 
bring to a boil and simmer 15 minutes. Drain, shred and add to 
mashed potatoes; then add pepper and egg, and beat well. Drop by 
spoonfuls into hot deep fat (365°-380° F.) and fry 1 to 5 minutes, or 
until golden brown; drain on absorbent paper. Yield: 6 portions. 


CODFISH BALLS 
2 cups salt codfish Y, teaspoon paprika 
4 cups potatoes, diced 1¥4 tablespoons butter 
2 eggs, well beaten 


Soak codfish in cold water Y% hour; drain and flake. Combine fish 
and potatoes, boil until potatoes are tender, drain and press through 
ricer or coarse sieve. Add paprika, butter anc eggs and beat until 
mixture is light and fluffy. Drop by spoonfuls into hot deep fat 
(365°-380° F.) and fry 1 to 5 minutes; drain. Yield: 6 portions. 


BOILED HERRING IN MILK 


3 salt herring 3 cups milk 

6 medium-sized potatoes, diced 3 cups water 

3 medium-sized onions, sliced pepper 
parsley 


Soak herring in cold water for 24 hours, drain, cut in halves and re- 
move heads, tails and larger bones. Simmer potatoes and onions in 
milk and water about 10 minutes; then add herring and cook until 
potatoes are tender. Season and garnish. Yield: 6 portions. 


HERRING AND POTATO CASSEROLE 
1 pound salt herring 2 medium-sized onions, sliced 
6 medium-sized cooked potatoes Y% cup soft bread crumbs 
2 tablespoons butter 


Soak herring overnight; drain and cut into bits, removing intestines 
and as many bones as possible. Place herring, potatoes and onions in 
layers in greased casserole, beginning and ending with potatoes; sprin- 
kle with bread crumbs and dot with butter. Bake in hot oven 
(425° F.) for 25-30 minutes. Approximate yield: 6 portions. 


[SELECTION AND STORAGE} SHELLFISH 
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SHELLFISH 


SHELLFIsH belong to the invertebrate group of animals and are 
classed as mollusks and crustaceans (see Table XXIX, page 924, for 
a detailed description). Frogs, terrapin and turtle are grouped 
with shellfish, but generically do not belong with them. Terrapins 
are found in both salt and fresh water and turtles in salt water. 
Green sea turtles, some of them growing to enormous propor- 
tions, are found most abundantly in the Caribbean Sea. Only the 
cow turtle is eaten. The shell cooks to a gelatinous substance to 
make green turtle soup. The tail is also used for soup and some 
of the flesh makes highly prized steaks. 

Of the shellfish, the mollusk group includes oysters, clams, 
scallops, abalone, sea mussels and snails. To the crustaceans belong 
lobsters, crabs, shrimps and fresh-water crayfish. Shellfish are 
high in nutritive value—protein and minerals. 


Selection and Storage. Shellfish should be strictly fresh when 
purchased since they deteriorate rapidly. The name Bluepoint 
(from the south Long Island shore), Cotuit (from a bay in Massa- 
chusetts), Lynnhavens (from a bay in Virginia) and Oregon 
(from the state of that name) signify where the oyster was grown. 
If purchased in the shell, the oyster should be alive; this is indi- 
cated by the tightly closed shells. If any of the shells are partly 
open when purchased, the oysters or clams should be discarded. 


Crabs are of two kinds: soft-shell and hard-shell. Both should 
be alive when purchased. Lobsters should be alive, or freshly 
boiled when they come from the market. Small or medium-sized 
lobsters (x to 3 Ib.) have more meat on them than the very small 
lobsters and are of better flavor than very large lobsters. Shrimps 
are purchased alive, in the shell or freshly boiled, or canned whole. 
Large shrimps are known as prawns. Scallops are sold by the 
pound, pint or quart. Only the large muscle is eaten. All shellfish 
must be kept on ice until ready for use. 
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STEAMED CLAMS 


Soft-shelled clams are best for steaming; fresh clams are tightly closed 
or close when touched. Scrub with brush and wash in running water 
until free from sand; place in large kettle and add about % cup boil- 
ing water to 1 peck (4 quarts) of clams. Cover tightly and cook over 
low heat about 20 minutes, or until shells open. Remove clams to 
hot platter or individual plates and cover with napkins to keep hot; 
pour clam broth into glasses and serve with clams. Serve small in- 
dividual dishes of melted butter seasoned with lemon juice, salt and 
pepper, with each portion. To eat steamed clams, remove from shells 
and dip into butter, eating all but neck or siphon. Clams may be 
cooked in a steamer about 10 minutes, or until shells open. Allow 
6 to 12 clams for one portion. 


CLAM AND CHICKEN PIE 


1 young chicken (3-4 Ib.) 1 tablespoon butter 

1 teaspoon salt 1 cup chopped celery 

dash of cayenne 1 tablespoon flour 

1 pint clams Y cup milk 

2 hard-cooked eggs, diced Y, recipe Plain Pastry (page 637) 


Clean chicken and cut as for fricassee (page 298). Cover with boil- 
ing water and simmer, covered, 1 hour, or until almost tender. Add 
seasonings, clams, eggs, butter and celery. Mix flour and milk to a 
smooth paste; add to clam-chicken mixture and cook 5 minutes, stir- 
ring occasionally. Turn into baking dish. Cover with pastry, rolled 
thin and slash top to permit escape of steam. Bake in hot oven 
(450° F.) for 15 minutes; then reduce heat to moderate (350° F.) and 
bake 20 minutes longer. Approximate yield: 6 portions. 


CLAM FRITTERS 


8 large shucked clams 3 tablespoons milk 

Y, cup clam liquor 1 cup sifted flour 

1 egg, slightly beaten 4 teaspoons baking powder 
3 tablespoons melted butter Y, teaspoon salt 


¥% teaspoon pepper 


Put clams through food chopper; add clam liquor, egg, butter and 
milk. Mix and sift dry ingredients and add to clam mixture, stir- 
ring until smooth. Drop by spoonfuls into hot deep fat (375° F.) and 
cook two to 3 minutes or until golden brown. Drain on unglazed 
paper. Approximate yield: 6 portions. 


cLaMs AND CRABS | SHELLFISH 
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CLAM RAMEKINS 


3 small onions, minced 1 tablespoon salt 

Y% cup butter 1% teaspoon black pepper 
I pint clams, finely chopped 3 tablespoons flour 

2 cups boiling water 1 quart milk 

2 large potatoes, diced Y4 cup button mushrooms 


Sauté onion in butter 5 minutes, or until light yellow; add clams and 
simmer for 7 minutes, then add boiling water, potatoes, salt and pep- 
per, and cook over low heat 30 minutes, stirring occasionally. Mix 
flour and % cup milk to a smooth paste; add remaining milk grad- 
ually, mixing until smooth. Add with mushrooms to clam mixture 
and cook 5 minutes, stirring occasionally. Turn into 6 greased indi- 
vidual ramekins and bake in moderate oven (350° F.) 25 minutes, or 
until browned. To make Clam Pie, cover with biscuit dough (page 114). 


BOILED CRABS 


Crabs have a hard shell except during the molting season in the 
spring and summer; between the shedding of the old shell and the 
hardening of the new shell, they have a soft shell and are called soft- 
shell crabs. Oyster crabs are found in the oyster shell; they are very 
small and eaten whole in oyster stews. Much of the canned crabmeat 
is from Japan; the meat is flaked from the bony tissue. Uncooked 
crabs should be alive when purchased; hard-shell crabs are boiled like 
lobster (page 354); soft-shell crabs are not usually boiled. 


Wash crabs free from dirt and marsh grass; drop, head first, into rap- 
idly boiling salted water, using 1 tablespoon salt to each quart of 
water; cover and boil for 20 minutes—the shell turns a strawberry pink 
and the meat a milky white. Plunge into cold water and when 
cool enough to handle, break off claws and apron or tail. Working 
at the tail end, force upper and lower shells apart. Remove or scrape 
away the spongy fibrous material between the two halves of the body 
and between the sides of the top shell and the body (gills, sand bags 
and intestines). Flake meat from bony tissue; crack claws and pull 
out meat with pick or pointed knife. Use as desired in hot or cold 
dishes. Approximate yield: 4% cup flaked meat from ¥4 Ib. crab, or 
1 hard-shell crab per portion. 


BROILED SOFT-SHELL CRABS 


Clean crabs, dip in melted butter, sprinkle with lemon juice, salt, pep- 
per and cayenne; roll in flour. Broil under moderate heat 8 to 10 
minutes, turning when half done. Allow 1 to 2 crabs per portion. 
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FRIED SOFT-SHELL CRABS 


Soft-shell crabs should be alive when purchased; place, face down, on 
a board. The back tapers to a point on each side; take hold of one 
point and pull the soft shell back, scraping out the fibrous spongy ma- 
terial underneath; treat other side the same way. Turn crab face up, 
pull off tail, scrape off spongy portion beneath and wash in cold 
water. 


Sprinkle prepared crabs with salt and pepper; dip in slightly beaten 
egg, then roll in fine, dry bread crumbs. Fry in hot deep fat (375° F.) 
for 3 to 4 minutes, or until golden brown. Drain on unglazed paper 
and serve at once with lemon and Tartar Sauce (page 389). Allow 
1 to 2 crabs per portion. 


STUFFED CRABS AND MUSHROOMS 


1 cup sliced fresh mushrooms 1 cup flaked, cooked crabmeat 
2 tablespoons butter 114 tablespoons lemon juice 

1 tablespoon flour 1 teaspoon capers 

Y, teaspoon salt ; 1 teaspoon chopped parsley 

Y% cup heavy cream 2 egg whites, stiffly beaten 


Sauté mushrooms in butter and cook 5 minutes; remove mushrooms 
and stir in flour; add salt and cream, and cook 5 minutes, stirring until 
thickened. Add mushrooms, crabmeat and seasonings, and cook over 
moderate heat 5 minutes longer. Fold gently into egg whites; turn 
into crab shells or small ramekins. Bake in moderate oven (350° F.) 
for 20 minutes, or until browned. Approximate yield: 6 portions. 


CRAB ROYAL 
3 tablespoons butter 24 cup milk 
3 tablespoons flour %; cup chicken stock 
Y, teaspoon salt 2 cups flaked, cooked crabmeat 
Yg teaspoon paprika Y, cup sliced, cooked mushrooms 
1 egg, slightly beaten 


Make a roux of butter, flour and seasonings; add liquid slowly and 
cook over moderate heat until mixture thickens, stirring constantly. 
Add crabmeat and well-drained mushrooms; add slowly to egg and 
heat thoroughly, stirring constantly. Serve hot. Yield: 6 portions. 


CRAB ROYAL 


Flaked crab and mushrooms in a delicate sauce (recipe, page 350) make an 


attractive luncheon or supper dish served in indivi 
casseroles. 
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CRABURGERS 
1 can (1 Ib.) crabmeat 1 teaspoon Worcestershire sauce 
2 eggs 1 teaspoon chopped parsley 
1 teaspoon salt 1 teaspoon minced chives 
¥g teaspoon pepper 2 tablespoons mayonnaise 
1 teaspoon dry mustard Y, cup flour 
fine, dry bread crumbs 


Flake crabmeat, removing stiff bony tissue. Add 1 egg, slightly beaten, 
seasonings and mayonnaise, mixing lightly with fork. Form into 
small cakes, roll in flour, dip in remaining egg, slightly beaten, 
and roll in bread crumbs. Fry in small amount of butter about 6 min- 
utes, turning to brown both sides. Serve in biscuits flavored with 
curry, mushroom or cheese. Approximate yield: 6 portions. 


CRABMEAT BACON ROLLS 


1 cup flaked, canned crabmeat Vf, teaspoon salt 

1 egg, slightly beaten ¥g teaspoon pepper 

Y, cup tomato juice 14 teaspoons chopped parsley 

1 cup soft bread crumbs 1 teaspoon chopped celery leaves 


12 slices bacon 


Combine crabmeat, egg, tomato juice, bread crumbs and seasonings, 
mixing well. Shape into 12 rolls of finger length. Spiral each roll 
with a strip of bacon and fasten with toothpick. Place on broiler rack 
and broil until bacon is crisp, turning frequently. Yield: 6 portions. 


CRAB SOUFFLE 


3 eggs, separated 1 cup grated cheese 
2 cups Thick White Sauce 2 cups flaked, cooked crabmeat 
(page 91) 1 cup coarse dry bread crumbs 
1 tablespoon butter 


Beat yolks until thick and lemon colored; add white sauce gradually, 
mixing well, then cheese and crabmeat. Sauté crumbs in butter and 
add to crab mixture; fold in stiffly beaten egg whites. Turn into 
greased casserole, place in pan of hot water and bake in moderate 
oven (350° F.) for 50 minutes. Approximate yield: 8 portions. 
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SOUTHERN CRAB CAKES 


2 cups faked, cooked crabmeat dash of pepper 
Y, teaspoon salt 1 egg 
flour 


Mix crabmeat, salt, pepper and egg; shape into small cakes and dredge 
lightly with flour. Fry in hot deep fat (375°—380° F.) for 2 to 3 min- 
utes, or until golden brown. Serve with tartar sauce or coleslaw. 
Approximate yield: 6 portions. 


CRABMEAT AND POTATO CASSEROLE 


4 cups seasoned mashed potatoes 1 cup Medium White Sauce 
2 cups flaked, cooked crabmeat (page 91) 
Y, cup buttered crumbs parsley 


Line 1 large or 6 individual casseroles with mashed potatoes; bake in 
hot oven (400° F.) for 10 minutes, or until slightly browned. Fill 
with combined crabmeat and white sauce. Sprinkle with crumbs and 
return dish to oven for 15 minutes, or until crumbs are browned. 
Serve with parsley garnish. Approximate yield: 6 portions. 


RICE AND CRABMEAT 


Y, small onion, minced 1 cup cooked rice 
2 tablespoons butter 1 cup flaked, cooked crabmeat 
Y, cup light cream Y/ cup chili sauce 


toast points 


Sauté onion in butter 2 minutes. Add cream, rice and crabmeat, and 
heat slowly in saucepan or chafing dish until almost boiling; add chili 
sauce. Serve on toast points. Approximate yield: 6 small portions. 


CRABFLAKE MOUSSE 


2 tablespoons granulated gelatin 1 cup mayonnaise 
1 cup cold water 1 cup heavy cream, whipped 
1 cup boiling water 2 cups flaked, cooked crabmeat 


pimiento strips 


Soften gelatin in cold water 5 minutes} add boiling water, stir until dis- 
solved and chill until slightly thickened. Fold in mayonnaise and 
cream; add crabmeat. ‘Turn into molds, garnish with tiny strips of 
Ppimiento and chill until firm. Unmold on serving platter. Approxi- 
mate yield: 6 to 8 portions. 
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BOILED LOBSTER 


A live lobster is speckled green and should be active. Grab it just 
behind the claws or pick it up with vegetable tongs; straighten tail 
and plunge it head first into a large kettle nearly full of rapidly boiling 
salted water, using one tablespoon salt for each quart of water. Cover 
and boil rapidly 20 to 25 minutes; the lobster turns red and the tail is 
drawn up under the body. With tongs or tablespoons remove lob- 
ster and drop into cold water. 

When cold enough to handle, twist or chop off claws close to the 
body and reserve small claws to use as garnish; crack large claws with 
a nut cracker or hammer; pick out meat with fork, or if lobster is 
served in shell, place cracked claws beside the body. Turn lobster 
over on back and pull back tail; cut lengthwise from head to end of 
tail, and discard stomach or “lady”—a small sac just back of head; the 
intestinal vein which runs to end of tail should come out with stom- 
ach, and if it does not, remove it piece by piece. The tail meat can 
be pulled out in one piece; remove meat from body in large pieces. 
The liver or green part is edible, as well as the coral in the female lob- 
ster. The spongy tissue or lungs found between the meat and the 
shell are discarded. 

Cut lobster meat with a silver or a stainless steel knife, as other metal 
discolors the meat; use scissors to slit thin shell under tail. Chill lob- 
ster meat; if packed in ice it will keep about a week. Use in cock- 
tails, salads or in hot dishes as desired. Approximate yield: 1 medium- 
sized lobster (14 to 2 |b.) yields 2 to 4 portions. 


BOILED LOBSTER IN SHELL 
Serve boiled lobster hot or cold; leave claws intact, cut open and re- 
move stomach and intestinal vein. Garnish with crisp watercress or 


lettuce and serve with hot melted butter or with mayonnaise. Serve 
one small lobster per portion. 


BROILED LIVE LOBSTER 


To kill the lobster, insert a sharp knife between the body and tail 
shells; this severs the spinal cord. Place on back and make deep cut 
lengthwise from mouth to end of tail; open and remove stomach, in- 
testinal vein and liver. Crack large claws and lay lobster as flat as 
possible, flesh side up, on greased broiler. Brush meat with melted 
butter, and sprinkle lightly with salt and pepper. Broil slowly for 
20 minutes, or until delicately browned; turn and broil on shell side 10 
minutes longer. Serve at once with melted butter. Allow % to 1 
pound lobster in shell per portion. 
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STEAMED LOBSTER 355 


Place live lobsters in steamer. Cover tightly and steam 30 minutes, 
keeping water in bottom of steamer boiling very rapidly. Prepare as 
for boiled lobster. 


LOBSTER FARCI 


6 baby lobsters salt and pepper 

2 cups milk lemon juice 

1 cup light cream 2 tablespoons sherry 

Y, cup butter Y, cup buttered dry bread crumbs 

2 tablespoons flour hard-cooked egg yolk, riced 
chopped parsley 


Boil live lobsters and remove meat (page 354), keeping shells in- 
tact; clean shells. Slip the tail shells into the upper part of the body 
shell, making containers for the farci. Cut lobster meat in about 
¥4,-inch cubes. Scald milk and cream in a double boiler; add a roux 
of 2 tablespoons butter and flour, and cook 5 minutes, stirring con- 
stantly until smooth and thickened. Season to taste with salt, pepper, 
lemon juice and a little mace, if desired; add lobster meat and heat 
thoroughly, then add sherry and turn into shells. Sprinkle with 
bread crumbs, egg yolk and parsley; dot with remaining 2 tablespoons 
butter, and brown under broiler; use small lobster claws as garnish. 
Approximate yield: 6 portions. 


MERRYMOUNT LOBSTER 


3 cups broken lobster meat, canned 1% teaspoon pepper 


or boiled dash of cayenne 
2 cups thin cream 1 teaspoon prepared mustard 
1 cup soft bread crumbs YZ teaspoon lemon juice 
1 teaspoon salt 2 tablespoons butter 
2 eggs, slightly beaten 1 cup buttered cracker crumbs 


Heat lobster meat, cream and bread crumbs almost to boiling; stir grad- 
ually into the eggs; add salt, pepper and cayenne, and cook over hot 
water 5 minutes, or until slightly thickened, stirring constantly. Add 
remaining seasonings and butter; turn into greased ramekins and top 
with buttered crumbs. Bake in moderate oven (375° F.) for 10 min- 
utes, or until crumbs are browned. Approximate yield: 8 portions. 
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PLANKED LOBSTER 
1 live lobster 2 cups Duchess Potatoes (page 472) 
Y/, teaspoon salt lemon 
dash of cayenne parsley 
Y% teaspoon Worcestershire sauce 2 Stuffed Tomatoes (page 485) 
4 tablespoons melted butter cucumber slices 


Split lobster as for broiling (page 354). Remove liver, mix with sea- 
sonings and sauté in 2 tablespoons butter 3 minutes. Brush remain- 
ing butter over lobster meat, spread with liver mixture and place on 
oiled hot plank. Bake in hot oven (450° F.) for 15 minutes. Loosen 
meat and crack claws. Garnish plank with ribbon of Duchess Pota- 
toes and return to oven for 10 minutes, or until potatoes are browned. 
Garnish with lemon sections and parsley, and serve with corn-stuffed 
tomatoes arranged on cucumber slices. Yield: 2 portions. 


LOBSTER A LA MARSEILLES 


1 medium-sized lobster V4 teaspoon salt 
1 tablespoon butter dash of pepper 
1 small onion, finely chopped 114, cups canned tomato sauce 
4 large mushrooms lettuce 
parsley 


Boil or steam lobster (page 354); remove meat from shell and cut into 
small cubes. Add butter, onion, finely chopped mushroom stems, sea- 
sonings and lobster meat to 1 cup tomato sauce, and simmer 3 or 4 
minutes; turn into lobster shell. Peel and sauté mushroom caps and 
lay on lobster. Place in baking pan, pour remaining 14 cup tomato 
sauce over top and bake in moderate oven (350° F.) for 10 minutes. 
Serve on bed of lettuce and parsley. Yield: 3 to 4 portions. 


LOBSTER STEW 


1 medium-sized lobster, boiled 1 slice onion 
3 tablespoons butter 1 teaspoon salt 
1 quart milk paprika 


Cut lobster meat in small pieces and sauté lightly in butter but do not 
brown. Scald milk with onion; remove onion, add milk to lobster 
meat and season with salt and paprika. If desired, rub liver or coral 
through a sieve and add to stew. Approximate yield: 6 portions. 
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LOBSTER NEWBURG 
2 cups cubed lobster meat Y4 cup thin cream 
2 tablespoons butter YA teaspoon salt 
Y, cup sherry cayenne 
2 tablespoons brandy nutmeg 
3 egg yolks, slightly beaten 6 slices toast 


Cook lobster in butter 3 minutes; add liquors and cook 1 minute 
longer. Mix egg yolks and cream, add to lobster and cook just until 
mixture thickens, stirring constantly; if overcooked, sauce will curdle. 
Remove from fire immediately, season with salt, cayenne and nutmeg, 
and serve at once on toast or crisp crackers, or in patty shells. Ap- 
proximate yield: 6 portions. 


FRIED LOBSTER 


1 lobster, boiled (page 354) Y, cup fine dry bread crumbs 
salt and paprika 1 egg, well beaten 
juice of 1 Jemon Tartar Sauce (page 389) 


Remove lobster meat from shell, tail and claws, cutting tail meat in 
quarters; sprinkle with salt, paprika and lemon juice. Dip in crumbs, 
then in egg, and again in crumbs; fry in hot deep fat (380° F.) for 2 
minutes. Drain on absorbent paper; serve with tartar sauce. Ap- 
proximate yield: 3 portions. 


LOBSTER CUTLETS 


1 cup Thick White Sauce Y, teaspoon salt 
(page 91) 1 teaspoon lemon juice 
2 cups broken lobster meat, canned _1 tablespoon minced parsley 
or boiled dash of paprika 
Y, cup crumbled bread 2 eggs, slightly beaten 
dry bread crumbs 


Mix white sauce, lobster and bread; add salt, lemon juice, parsley and 
paprika, mixing well; chill. When stiff enough to handle, mold into 
cutlets, dip in egg, then in crumbs; fry in hot deep fat (385° F.) about 
2 minutes, or until golden brown. Approximate yield: 6 portions. 
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BAKED LOBSTER 
Prepare lobster as for broiling (page 354). Dot meat with butter and 
sprinkle with salt, pepper and 4 cup coarse, dry bread crumbs. Place 
on rack in roasting pan, cover and bake in hot oven (425° F.) for 35 
minutes, basting once with melted butter. The meat will be tender 
and juicy. Allow %4 to 1 pound lobster in shell per portion. 


LOBSTER EN BROCHETTE 


14 pounds lobster meat 18 mushroom caps, peeled 

Yg teaspoon salt Y cup Maitre d’H6tel Butter 
¥% teaspoon pepper (page 384) 

1 tablespoon Worcestershire sauce 6 slices broiled bacon 


Cut lobster meat in 2-inch squares; add salt, pepper and Worcester- 
shire sauce, mixing well. Place pieces of lobster, alternately with 
mushroom caps, on 6 silver or stainless steel skewers. Broil for 8 
minutes, turning occasionally. Place on hot dish, cover with butter, 
and garnish with bacon slices. Approximate yield: 6 portions. 


LOBSTER WITH ANCHOVY SAUCE 


1 medium-sized lobster 4 teaspoons anchovy paste 
2 tablespoons butter Y, teaspoon salt 

2 tablespoons flour 114 tablespoons lemon juice 
1 cup water 3 slices toast 


Boil or steam lobster (page 354); remove meat from shell in as large 
pieces as possible. Make a roux of butter and flour; add water and 
stir constantly, cooking until mixture thickens. Add anchovy paste, 
mixing well; add salt, lemon juice and lobster meat, and simmer 5 
minutes. Serve on toast. Approximate yield: 3 portions. 


LOBSTER A LA PAUL 
1 medium-sized lobster ¥Y, cup chili sauce 


Y, cup butter 1 tablespoon chopped parsley 


1/, teaspoon salt 


Boil or steam lobster (page 354); remove meat from shell in as large 
pieces as possible. Place butter, chili sauce, parsley and salt in sauce- 
pan or chafing dish and bring to boiling point; add meat and simmer 
5 minutes. Serve very hot. Approximate yield: 2 to 3 portions. 
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OPENING AND CLEANING MUSSELS 359 


Scrub and rinse mussels; open by steaming or with a knife. Cut off 
and discard hairy beard. Like other shell fish, mussels must be alive 
before cooking. Throw away any mussels that are open and do not 
close to touch. Allow 6 to 7 mussels per portion. 


MUSSELS BAKED WITH CHEESE 


42 prepared mussels 1 teaspoon scraped onion 
Y, teaspoon salt 1/ Ib. sliced bacon 
dash of pepper 14 cup grated Parmesan cheese 


Spread mussels in shallow baking pan and sprinkle with salt, pepper 
and onion. Pan-fry bacon until almost crisp; place on top of mussels, 
about 4 inch apart; sprinkle cheese between strips. Bake in mod- 
erate oven (350° F.) for 15 minutes. Approximate yield: 6 portions. 


SCRAMBLED EGGS WITH MUSSELS 


30 prepared mussels 6 eggs, slightly beaten 
3/, teaspoon salt 1 tablespoon heavy cream 
dash of pepper Y, cup soft bread crumbs 


1 tablespoon butter 


Chop mussels fine and season with salt and pepper. Mix together 
eggs, cream and bread crumbs; add to melted butter in frying pan, 
and cook over low heat until mixture begins to thicken, stirring con- 
stantly. Add mussels and scramble slowly. Yield: 6 portions. 


MUSSELS A LA MARINIERE 


42 prepared mussels dash of thyme 
Y, small onion 1¥4 tablespoons tarragon vinegar 
2 sprigs parsley 1 tablespoon butter 
1 stalk celery Y, teaspoon salt 
drop of tabasco 


Scrub mussels well; place in saucepan with onion, parsley, celery and 
thyme, cover and cook over low heat until shells open; increase heat 
slightly and simmer 30 minutes. Remove beards and serve mussels 
on half shell in soup plates; add remaining ingredients to juice in 
saucepan; heat thoroughly and strain. Serve in small bowls as a 
sauce for the mussels. Approximate yield: 6 portions. 
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OPENING AND CLEANING OYSTERS 


Wash shells thoroughly and rinse in cold water. Insert a strong thin 
knife between the shells, near the thick end, and run it around until 
the muscle holding the shells together is cut. Turn oysters and the 
liquor into a bowl. Strain liquor before using and examine oysters 
closely for pieces of shell. Use as desired. 


Oysters can be purchased shucked by the dozen, the pint or quart; 
the liquor should be clear, fresh and sweet smelling, not cloudy. 
There are about 14 small, 10 medium and 8 or 9 large oysters to 1 cup. 
Oysters can be bought in cans. Allow about % cup per portion; or 
9 to 10 small, 6 to 7 medium, and 5 to 6 large oysters per portion. 


OYSTERS COOKED IN SHELL 


Scrub oysters well and rinse in cold water. Set in baking pan, deep 
shell down, and bake in hot oven (450° F.) for 10 minutes, or until 
shells open. Season with a little butter, salt and pepper, and serve 
on the half shell at once. 


SAUTEED OYSTERS 


Drain oysters and dry thoroughly. Roll in fine bread or cracker 
crumbs. Fry on well-greased hot griddle or frying pan 2 minutes, 
turning to brown both sides. Serve on toast. 


PANNED OYSTERS 


Place oysters in shallow dripping pan, add a very small amount of 
oyster liquor. Bake in hot oven (425° F.) for 3 to 5 minutes, or just 
until they are plump and hot. Serve on buttered toast softened with 
hot oyster liquor. 


PAN-BROILED OYSTERS 


2 quarts large oysters Y, cup butter, melted 
Y, teaspoon salt 8 to 10 strips of toast 
¥% teaspoon cayenne VY cup sherry i 


Drain oysters and dry thoroughly; sprinkle both sides lightly with 
salt and cayenne. Fry in greased, hot frying pan 2 minutes, or until 
plump, turning them once. Dip in melted butter and place on toast 
strips. Pour a teaspoon of sherry over each strip and serve immedi- 
ately. Approximate yield: 8 to 10 portions. 
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GRILLED OR BROILED OYSTERS 
18 shucked large oysters fine, dry bread crumbs 
2 eggs, slightly beaten Y, cup butter, melted 
¥Y, teaspoon salt 6 slices buttered toast 
Y% teaspoon pepper 6 slices lemon 
parsley 


Drain oysters and dry thoroughly. Dip in egg, seasoned with salt 
and pepper, roll in crumbs and place on greased broiler. Pour a drop 
or two of butter on each oyster and broil under moderate heat 1 min- 
ute, or until browned. Turn, pour another drop of butter on each 
oyster and broil for 1 minute. Serve on toast, garnished with lemon 
slice and parsley. Approximate yield: 6 portions. 


FRIED OYSTERS 


1 quart large oysters 2 eggs, slightly beaten 
fine, dry bread crumbs 


Dry oysters between pieces of absorbent paper or on a clean towel. 
Dip in egg, roll in crumbs and fry in deep hot fat (375-380° F.) for 
2 to 3 minutes, or until golden brown. Serve with shredded cabbage 
salad. Approximate yield: 6 portions. 


CREAMED OYSTERS 


3 cups oysters 2 cups Medium White Sauce 
1 teaspoon chopped parsley (page 91) 
6 patty shells 


Examine oysters for bits of shell; heat in their own liquor about 3 
minutes, or until edges curl; add to white sauce with parsley. Serve 
in patty shells. Approximate yield: 6 portions. 


OYSTERS BENEDICT 


6 thin slices boiled ham 3 English muffins 
1 square inch ham fat 1 recipe Hollandaise Sauce (page 385) 
1 pint oysters, drained 6 thin strips pimiento 


Sauté ham in fat 3 or 4 minutes, or until hot and lightly browned. 
Remove from pan, add oysters and sauté 5 minutes, or until plump 
and edges curl. Split and toast muffins; place one slice ham and 4 
oysters on each half. Serve with Hollandaise sauce and garnish with 
pimiento. Approximate yield: 6 portions. 
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OYSTER BECHAMEL 
1 quart oysters Y/ teaspoon paprika 
1 cup oyster liquor dash of nutmeg 
3 tablespoons butter Y, cup light cream 
3 tablespoons flour 2 egg yolks, slightly beaten 
Y/ teaspoon salt toast, pastry or crackers 


parsley 


Heat oysters in liquor 5 to 8 minutes, or until plump and edges curl; 
drain, saving liquor. Make a roux of butter and flour and add sea- 
sonings; add oyster liquor gradually and cook 5 minutes, stirring con- 
stantly until smooth and thickened. Add cream slowly, beating sauce 
until glossy; add oysters and heat thoroughly. Add small amount to 
egg yolks, mixing well; return to oyster mixture and cook 1 min- 
ute longer, stirring constantly. Serve on toast, crackers or pastry 
points; garnish with parsley. Approximate yield: 6 portions. 


SAVORY BAKED OYSTERS 


1 quart large oysters dash of paprika 

3 tablespoons olive oil YZ teaspoon curry powder 
3 tablespoons lemon juice 1 tablespoon horseradish 
Y, teaspoon salt 2 cups buttered crumbs 


12 slices crisp broiled bacon 


Drain oysters thoroughly. Mix olive oil, lemon juice and seasoning; 
add oysters and let marinate 30 minutes. Dry between sheets of ab- 
sorbent paper, roll in crumbs and place in long shallow baking pan; 
bake in hot oven (425° F.) for 20 minutes, or until puffed and crisp. 
Serve with bacon strips. Approximate yield: 6 portions. 


OYSTERS MICHAEL 


4 cups diced bread Y, teaspoon salt 
Y, cup butter Y, teaspoon nutmeg 
1 pint oysters 1 cup light cream 


Sauté bread cubes in butter 5 minutes, or until lighty browned, 
stirring frequently. Place half the bread in greased casserole; arrange 
oysters on this and sprinkle with salt and nutmeg; add cream and top 
with remaining bread. Bake in hot oven (450° F.) for 10 minutes. 
Approximate yield: 6 portions. 
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OYSTER CASSEROLE 
1 cup chopped mushrooms 114 pints oysters 
8 to 10 small whole mushrooms 1 cup milk 
Y, cup butter YZ cup light cream 
I cup fine cracker crumbs paprika 


Sauté all mushrooms in 2 tablespoons butter 2 minutes. Line bottom 
of greased casserole with 14 of crumbs, add a layer of chopped mush- 
rooms and dot with 1 tablespoon butter; add another layer of crumbs, 
then oysters, remaining chopped mushrooms and a final layer of 
crumbs. Pour milk, cream and remaining 5 tablespoons butter, melt- 
ed, over top. Set casserole in a pan of water and bake in moderately 
hot oven (375° F.) for 25 minutes. Stand whole mushrooms upright 
in crumbs, sprinkle with paprika and place under moderate broiler 
heat about 5 minutes. Approximate yield: 6 portions. 


DEVILED OYSTERS 


1 onion, finely chopped dash of cayenne 

Y% cup butter Y% teaspoon Worcestershire sauce 
1 quart oysters, chopped 2 eggs, well beaten 

1 tablespoon chopped parsley ¥% cup cracker crumbs 


Y/ cup fine bread crumbs 


Sauté onion in 3 tablespoons butter 3 minutes, or until tender; add 
oysters, parsley, cayenne and Worcestershire sauce, and boil 1 minute; 
add to eggs. Add cracker crumbs and turn into shells or small rame- 
kins. Sprinkle with bread crumbs and dot with remaining table- 
spoon butter; bake in hot oven (425° F.) for 15 minutes or until 
browned. Approximate yield: 6 portions. 


FRIED OYSTER PIES 
¥, recipe Plain Pastry (page 637) 6 large oysters 


Place pastry on lightly floured board and roll % inch thick; cut in 
twelve 3-inch rounds. Place one oyster on each of 6 rounds; top with 
remaining 6 rounds and press edges together with a fork dipped in 
flour. Fry in hot deep fat (380° F.) for 3 to 5 minutes, or until 
golden brown. Approximate yield: 6 portions. 
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butter. Roll oysters in crumbs; then dip in eggs, mixed with water, 
and roll again in crumbs. Arrange oysters in greased large shallow 
pan, one layer deep. Bake in hot oven (425° F.) for 15 to 20 min- 
utes, or until oysters are puffed and nicely browned. Serve with 
wedges of lemon and sprigs of parsley. Yield: 6 portions. 
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: 364 MANHATTAN ROAST OYSTERS 
a} i | 1 quart large oysters 2/, cup butter, melted 
An 2% cups fine, dry bread crumbs 2 eggs, slightly beaten 
[ 3 teaspoons salt 2 tablespoons water 
bal } dash of pepper 1 lemon 
P parsley 
| Drain oysters thoroughly; combine crumbs, salt, pepper and melted 
i 


SCALLOPED OYSTERS 


1 cup soft bread crumbs dash of black pepper 

1¥4 cups fine dry cracker crumbs dash of nutmeg 

3/, cup butter, melted 2 tablespoons chopped parsley 
1 quart oysters Y, cup oyster liquor 

1 teaspoon salt Y4 cup milk 


Mix bread crumbs, cracker crumbs and butter; line bottom of greased 
casserole with half of crumbs; arrange oysters in three layers, sprin- 
kling each layer with seasonings; add oyster liquor and milk, and top 
with remaining crumbs. Bake in moderate oven (350° F.) for 1 
hour, or until mixture is puffed and browned. Yield: 6 portions. 


SCRAMBLED OYSTERS 


6 eggs, slightly beaten 1 cup coarsely chopped oysters 
6 tablespoons cream 2 tablespoons chili sauce 

2 tablespoons butter, melted toast triangles 

3/, teaspoon salt anchovy paste 

24, cup chopped celery parsley 


Mix together eggs, cream, butter, salt and celery; pour into lightly 
greased frying pan and cook over low heat until mixture begins to 
thicken, stirring constantly. Add oysters and cook until eggs are 
scrambled. Add chili sauce, remove from heat and serve on toast 


triangles spread with anchovy paste. Garnish with parsley. Ap- 
proximate yield: 6 portions. 


J OysTERS AND SCALLOPS | SHELLFISH 
CUNUAUUULUULLLLULLL 


BAKED OYSTERS AND NOODLES 
1 box (12 oz.) frosted oysters ¥4 teaspoon paprika 
Y, cup butter 2 tablespoons flour 
Y, teaspoon salt 114 cups milk 
dash of pepper 2 cups uncooked broken noodles 


Y4 cup buttered bread crumbs 


Allow oysters to thaw a little. Sauté oysters in butter about 10 min- 
utes, or until edges curl, then add seasonings; remove oysters and stir 
flour into mixture in pan. Gradually add milk, stirring until thick 
and smooth. Cook noodles in large amount of rapidly boiling, salted 
water about 10 minutes, or until tender; drain and arrange half of 
them in greased casserole. Cover with oysters, then add remaining 
noodles. Pour sauce over top and sprinkle with crumbs; bake in 
hot oven (450° F.) for 15 minutes. Approximate yield: 6 portions. 


OYSTER CUTLETS 


1 quart oysters ¥/, teaspoon salt 

1 cup oyster liquor dash of cayenne 

1 cup light cream 1 tablespoon minced parsley 
Y, cup butter 2 eggs 

¥Y, cup flour fine, dry bread crumbs 


Heat oysters in liquor 5 to 8 minutes, or until plump and edges begin 
to curl; drain, add liquor to cream, and chop oysters fine. Make a 
roux of butter and flour, then add liquor-cream mixture slowly and 
cook 5 minutes, stirring constantly until thick and smooth. Add sea- 
sonings and oysters; then stir in 1 egg, slightly beaten, and cook 1 
minute longer. Turn out on large plate and chill. Shape into cut- 
lets, dip in remaining egg, beaten, and roll in crumbs. Fry in hot 
deep fat (380° F.) for 2 to 3 minutes, or until golden brown. Ap- 
proximate yield: 6 portions. 


BROILED OR SAUTEED SCALLOPS 
2 pounds (1 qt.) scallops fine, dry bread crumbs 
1 cup milk 2 tablespoons butter 


Wash and pick over scallops; dip in milk and roll in bread crumbs. 
Place one layer deep in greased shallow pan, dot with butter and 
broil 3 minutes or until browned, turning frequently. Serve with 
melted butter and lemon juice. Approximate yield: 6 portions. 


To sauté scallops, prepare as for broiling and fry on well-greased hot 
griddle or frying pan, 3 minutes, or until browned, turning frequently. 
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SCALLOPS AU GRATIN 
2 pounds (1 qt.) scallops Y4 cup minced green pepper 
1 cup fine buttered crumbs Y, cup finely chopped celery 
1 teaspoon salt 1 cup light cream 


2 tablespoons grated Parmesan cheese 


Wash and drain scallops; cover with cold water, heat slowly to boiling 
and drain. Line a greased baking dish with a thin layer of bread 
crumbs. Add scallops in layers, sprinkling each layer with salt, 
green pepper and celery until all scallops are used. Addcream. Top 
with remaining crumbs, mixed with cheese, and bake in moderate oven 
(350° F.) for 30 minutes. Approximate yield: 6 portions. 


SAVORY SCALLOPS 


1 pound (1 pt.) scallops 1 egg, slightly beaten 
Y cup Medium Cream Sauce Y, teaspoon salt 
(page 91) dash of cayenne 
Y cup canned tomatoes ¥, teaspoon dry mustard 
1 cup grated cheese 6 toast squares 


Wash scallops, cover with cold water, heat slowly to boiling and 
drain. Mix cream sauce, tomatoes and cheese, and heat until cheese 
is melted; add slowly to egg, mixing well. Add seasonings and 
scallops, and cook over hot water 5 minutes, stirring occasionally. 
Serve on toast. Approximate yield: 6 portions. 


SCALLOPS AND MUSHROOMS 


1 pound (1 pt.) scallops 3/, cup evaporated milk 

1% pound mushrooms Y, teaspoon salt 

2 tablespoons butter dash of pepper 

1 tablespoon flour Y teaspoon Worcestershire sauce 
1 sweet red pepper, shredded 6 slices toast 


Wash scallops, cover with cold water, heat slowly to boiling and drain. 
Wash, peel and slice mushrooms; sauté in butter 5 minutes; stir in flour 
and pepper, then milk, and cook 5 minutes, or until thickened, stirring 
constantly. Add scallops and remaining seasonings, and heat thor- 
oughly; serve on toast. Approximate yield: 6 portions. 


SCALLOPS AND SHRIMPS | SHELLFISH 
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FRIED SEA SCALLOPS 
2 pounds (1 qt.) scallops Y cup flour 
2 eggs, slightly beaten 1 teaspoon salt 
dash of paprika 


Wash scallops, drain and dry between folds of absorbent paper. Dip 
in egg, then in seasoned flour. Fry in hot deep fat (375° F.) for 
2 to 3 minutes, or until golden brown; drain on unglazed paper. 
Serve with Tartar Sauce (page 389). Approximate yield: 6 portions. 


BOILED SHRIMPS 


Wash shrimps in cold water and drop into rapidly boiling salted water; 
add 2 bay leaves, a stalk of celery, a dash of thyme and a sprig of pars- 
ley, and cook 15 to 20 minutes, or until shells turn pink. Drain and 
cover with cold water to chill; then drain, remove shells and legs, and 
the intestinal vein (the black line running along the back); prepare as 
desired. Shrimps may be cooked without the addition of vegetables. 
1 pound fresh shrimps yields 2 cups cooked shrimps. Canned shrimps 
may be used in any recipe. Allow 14% pounds for 6 portions. 


CREAMED SHRIMPS 


14 pounds fresh shrimps 2 cups Medium White Sauce 
6 slices toast or patty shells (page 91) 


Cook and prepare fresh shrimps (see above); mix with white sauce. 
Heat thoroughly, and season with additional salt and pepper, if desired. 
Serve on toast or in patty shells. Serve with green peas. Yield: 6 
portions. 


CHARLESTON SHRIMPS 


14 pounds fresh shrimps dash of pepper 
1 teaspoon salt 3/, cup butter, melted 


Cook and prepare fresh shrimps (see above); add with seasonings to 
melted butter, cover and cook over low heat 10 minutes, stirring oc- 
casionally. Serve with hot hominy grits, if desired. Approximate 
yield: 6 portions. 
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368 CURRIED SHRIMPS 
{ i 114 pounds fresh shrimps dash of pepper 
1 | 3 cups shrimp stock 3 tablespoons flour 
i | 3 chicken bouillon cubes 3 tablespoons butter 
i Ha 1 tablespoon curry powder 5 cups hot, cooked rice 
| i Y, teaspoon salt 3 hard-cooked eggs 
i 
i 


Cook and prepare shrimps (page 367), saving stock. ‘To 3 cups strained 
shrimp stock, add bouillon cubes and stir until dissolved; moisten curry 
powder with a little water and add to stock with salt and pepper, mix- 
ing well. Stir flour into melted butter; gradually stir in seasoned stock 
and cook over low heat until smooth and slightly thickened; then add 
shrimps. Pack hot rice into greased ring mold and bake in moderate 
oven (350° F.) for 15 minutes; unmold on platter, put shrimp mixture 
in center and garnish with sliced eggs. Approximate yield: 6 portions. 
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SHRIMP CREOLE 


Y, medium-sized onion, chopped dash of cayenne 

Y4 cup chopped mushrooms Y/4, teaspoon thyme 

2 tablespoons butter 1 bay leaf 

2 tablespoons flour 2 pimientos, chopped 
1 cup mushroom broth 2 cups cooked shrimps 
1 cup water 4 wheat biscuits 

Y, teaspoon salt butter 

¥% teaspoon pepper 3 sprigs parsley 


Sauté onion and mushrooms in butter 3 minutes; stir in flour and cook 
1 minute, then add liquid gradually and cook until thickened, stirring 
constantly. Add seasonings and shrimps, and cook 5 minutes. Serve 
on wheat biscuits, cut in half lengthwise, toasted and buttered; garnish 
with parsley. Or serve in rice or spaghetti mold. Yield: 6 portions. 


GREEN CORN AND SHRIMP SOUFFLE 


6 large ears corn 2 teaspoons sugar 
3 eggs, separated 1 tablespoon melted butter 
Y teaspoon salt 114 pounds fresh shrimps, cooked 


Scrape corn kernels from cob and stir into well-beaten egg yolks; add 
seasonings, melted butter and shrimps; fold in stiffly beaten egg whites. 
Turn into greased casserole, cover and place in pan of hot water; bake 
in slow oven (300° F.) for 1 hour, or until firm. Remove cover the 
last 15 minutes of baking to brown top. Yield: 6 portions. 
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FRIED SHRIMPS 


Cook and prepare fresh shrimps (page 367), season with salt and pep- 
per, dip in milk and roll in cornmeal. Fry in hot deep fat (380° F.) 
for 2 to 3 minutes, or until golden brown. Drain on unglazed paper 
and serve at once on squares of buttered toast; garnish with pars- 
ley tips and olives. Allow 6 to 8 shrimps per portion. 


SHRIMP PIE 
1% pounds fillet of haddock 114 pounds fresh shrimps, cooked 
(or other white fish) (page 367) 
1 medium-sized onion, minced 1 cup cooked peas 
Y, cup dry bread crumbs 1 recipe Plain Pastry (page 637) 
Y, teaspoon salt 1 egg yolk 
Y teaspoon pepper 3 tablespoons butter 
34, cup sour heavy cream 1 tablespoon flour 
1 cup water 


Wash fish; wrap in cloth, drop into boiling salted water and cook 5 
minutes; drain, remove cloth, and mince with fork. Add onion, bread 
crumbs, seasoning and Y% cup sour cream. Add fish mixture, shrimps 
and peas in alternate layers in 6 small casseroles; top with pastry, cut- 
ting a small hole in center of each. Brush pastry with slightly beaten 
egg yolk; bake in hot oven (425° F.) for 20 minutes. Make a roux of 
butter and flour; mix water and remaining 4 cup sour cream, and add 
slowly to roux, cooking over low heat 5 minutes, or until thick and 
smooth. When pies are baked, pour sauce into pies through center: 
opening in top crust. Serve at once. Approximate yield: 6 portions. 


SHRIMP AND OYSTER DELIGHT 


1 pound fresh shrimps 2 tablespoons butter 

2 dozen Jarge shucked oysters _ 1 cup flaked cooked crabmeat 

6 mushrooms, peeled and sliced 2 cups Thin Cream Sauce (page 91) 
Y, green pepper, diced Y4 cup chopped pimiento 


10 slices toast 


Wash shrimps, drop into boiling water and cook 20 minutes. Plunge 
into cold water, remove shell and black line along the back. Heat 
oysters in their liquor 8 minutes, or until edges curl; drain. Sauté 
mushrooms and green pepper in butter 3 minutes. Add fish, cream 
sauce and pimiento; heat thoroughly. Serve on toast. Approximate 
yield: 10 portions. 
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CREOLE JAMBALAYA 
1 pound fresh shrimps 1 cup canned tomatoes 
1 dozen oysters dash of cayenne 
3 tablespoons butter 1 teaspoon salt 
1 onion, minced Y, chili pepper, minced 


1 clove garlic, minced 2 cups rice, washed 


3 cups bouillon or water 


Drop shrimps into boiling salted water, cook 5 minutes, drain and clean. 
Heat oysters in their own liquor 5 minutes and drain. Sauté shrimps 
and oysters in butter 2 minutes; add onion and garlic, and cook 5 min- 
utes longer. Add tomatoes, seasonings, chili pepper and rice, mixing 
well; then add bouillon and simmer, covered, 40 minutes, or until rice 
is tender. Serve from tureen. Approximate yield: 6 portions. 


SHRIMP TEMPURA 


1 teaspoon almond butter or Y teaspoon salt 
peanut butter dash of pepper 
2 eggs 114 pounds fresh shrimps, cooked 
1 tablespoon rice flour or cornstarch (page 367) 
parsley 


Cream nut butter; separate one egg, and add one half of the white to 
nut butter, beating until smooth. Beat remaining egg white, yolk and 
second egg; stir in rice flour, then nut butter and seasoning, beating 
until smooth. Dip shrimps in this batter and fry in hot deep fat (380° 
F.) for 2 to 3 minutes, or until browned. Drain on unglazed paper 
and garnish with parsley or watercress. Approximate yield: 6 portions. 


SHRIMP AND RICE CASSEROLE 


¥, pound sharp cheese 2¥% cups cooked rice 

Y4 cup evaporated milk 14 pounds fresh shrimps, cooked 
Y, teaspoon salt (page 367) 

dash of pepper 1 cup buttered bread crumbs 


Grind cheese or cut in small pieces; melt over hot water. Gradually 
stir in milk, beating until smooth; then add seasonings. Pour half of 
cheese sauce into greased casserole; place half of rice over sauce, cover 
with shrimps and top with remaining rice. Pour remaining cheese 
sauce over all and top with crumbs; bake in moderate oven (350° F.) 
for 20 to 30 minutes. For canned shrimp, use 144 cups or 1% cans 
(No. 1). Approximate yield: 6 to 8 portions. 


FROGS’ LEGS } SHELLFISH 
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The hind legs of the frog are the only part that is eaten; they are con- 
sidered a delicacy. Cut legs from body, wash, and turn the skin down; 
it can be pulled off like a glove. Allow 2 legs per portion. 


FRIED FROGS’ LEGS 


6 pair large frogs’ legs 14 tablespoons lemon juice 
¥, teaspoon salt 1 egg, slightly beaten 
pepper fine, dry bread crumbs 


Skin frogs’ legs; marinate in mixture of salt, pepper and lemon juice 
about 1 hour. Dip quickly in egg, roll in crumbs and fry in hot deep 
fat (385° F.) for 3 minutes, or until golden brown. Yield: 6 portions. 


FROGS’ LEGS IN WINE 


1 pound frogs’ legs 4 tablespoons butter 

salt, pepper and nutmeg 1 cup white wine (Rhine wine or 

1 teaspoon chopped onion Sauternes) 

2 tablespoons chopped chives Y, cup brown stock 

Y, cup chopped mushrooms 1 tablespoon chopped parsley, chervil 
1 truffle, chopped and tarragon leaves, mixed 


1 tablespoon capers 


Skin frogs’ legs and season with salt, pepper and nutmeg. Sauté frogs’ 
legs, onion, chives, mushrooms, truffle and capers in butter 5 minutes, 
or until lightly browned. Add wine, and simmer 10 minutes, or until 
wine is almost evaporated. Add brown stock, heat thoroughly and 
sprinkle with herbs. Approximate yield: 2 portions. 


FRICASSEE OF FROGS’ LEGS 


6 pair large frogs’ legs dash of pepper 

1 cup milk Y, cup butter 

3 tablespoons flour 3/4, cup heavy cream 

¥Y, teaspoon salt 1 tablespoon chopped parsley 


Skin frogs’ legs, cover with milk and soak 15 minutes; drain. Mix 2 
tablespoons flour with salt and pepper, dredge frogs’ legs and sauté in 
butter 3 minutes, or until browned, turning frequently. Remove from 
frying pan. Stir in remaining flour; add cream gradually, and cook 
over low heat 5 minutes, stirring constantly, until sauce is smooth and 
slightly thickened. Add frogs’ legs, cook gently 3 minutes longer and 
add parsley. Approximate yield: 6 portions. 
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FROGS’ LEGS POULETTE 

6 pair frogs’ legs YZ teaspoon sugar 

salt YZ cup cream 


2 tablespoons butter 2 tablespoons beef broth 
34, cup white wine (Rhine wine or _—2 teaspoons onion juice 


Sauternes) 1 teaspoon chopped parsley 
1 tablespoon flour 1 egg yolk, beaten 
dash of paprika toast 


Wash and dry frogs’ legs and sprinkle with salt; simmer, covered, in 1 
tablespoon of butter and wine 15 minutes, or until almost tender. Mix 
flour, 4, teaspoon salt, paprika and sugar with remaining 1 tablespoon 
melted butter; gradually stir in cream and beef broth, and cook until 
thickened. Then add onion juice, parsley and drained frogs’ legs, and 
cook 2 minutes. Just before serving, stir in egg yolk and wine in 
which frogs’ legs were cooked. Serve on toast. Yield: 6 portions. 


STUFFED FRESH SNAILS 


1 pound snails (214 dozen) Y, cup chopped parsley 
Court Bouillon (page 335) 1 teaspoon chopped onion 
Y/, cup butter minced garlic 


Preparing snails is tedious and difficult; they may be coaxed from their 
shells by a sprinkling of salt, then washed; or they may be soaked in salt 
water several hours, washed in several waters and boiled about 4 hour. 
Remoye snails from shells and boil in Court Bouillon about 4 hours; 
wash shells and dry thoroughly. Return cooked snails to shells and 
force paste made of butter and seasonings into opening of each. Place 
in baking pan and bake in moderately hot oven (375° F.) about 20 min- 
utes, or until heated through. Serve with an oyster fork or snail pick, 
picking up each snail with a clamp, or holding it with the corner of a 
napkin. Approximate yield: 6 portions. 


CANNED SNAILS 


Canned snails are imported and sold as a delicacy; they come in special 
cartons with two containers. One holds the cooked snails and the 
other, the washed and polished shells. The family-size can contains 
2 dozen snails. Place snails in shells and prepare as Stuffed Fresh 
Snails (see above). Or substitute a filling of equal parts butter and 
ground filberts, mixed together in a bowl which has been rubbed lightly 
with garlic. Yield: 2 dozen snails or 6 portions. 


[TURTLE AND TERRAPIN] SHELLFISH 
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BOILED TURTLE AND TERRAPIN 


Snapping turtles and soft shell turtles or tortoises should be alive when 
purchased. Sever the head with an axe, and cover with cold water; or 
hang, neck down, on a hook until the blood has stopped dripping. 
Wash carefully, drop into boiling salted water and cook 10 minutes; 
drain and cover with cold water; then drain, pull out nails and rub 
black skin from legs. Cover again with boiling water and simmer, 
covered, 14 to 34 hour, or until shell separates easily and the legs can be 
dented; cool in water. Place turtle on its back, and working from the 
tail end, loosen and remove under shell. The gall bladder, a sac near 
the head, and the intestines should be carefully removed and discarded. 
The eggs, if any, the heart and the liver should be dropped in water. 
Use for stews, creamed dishes or for croquettes, saving juice. 


The diamond back Chesapeake and the Long Island terrapin are 
considered the choicest. They weigh around 3 pounds each. To cook 
live terrapin, wash, pick up with tongs, and plunge, head first, into 
boiling salted water; cook 10 minutes, drain and cover with cold water; 
then drain, pull out nails and rub dark skin from legs. Cover again 
with boiling salted water and cook, covered, % to % hour, or until legs 
are tender. Prepare meat as for turtle, saving the small intestines. 


TURTLE A LA KING 


6 hard-cooked eggs dash of pepper 

2 tablespoons butter dash of allspice 

2 cups light cream dash of nutmeg 

¥Y, teaspoon salt 2 cups chopped, cooked turtle meat 


Remove egg yolks from whites and force yolks through sieve; then 
cream yolks with butter. Scald cream over hot water, add seasonings 
and beat in egg yolk-butter mixture. Add turtle, cover and cook 10 
minutes, or until thoroughly heated. Serve very hot in individual 
metal saucepans; garnish with white of eggs. Yield: 6 portions. 


TERRAPIN WITH MUSHROOMS 


2 cups chopped, cooked terrapin Y4 pound mushrooms, peeled 
2 cups Medium White Sauce and chopped 
(page 91) 2 tablespoons white wine 


6 slices toast 


Combine terrapin, white sauce and mushrooms; cook 10 minutes. 
Add wine and serve at once on toast. Yield: 6 portions. 
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THE preparation of sauces was considered truly an art in the 
Middle Ages. A saucier or master of sauces presided over that 
department of the menu. But diligence and practice rather than 
a title make a perfect sauce—perfection that comes with the 
mastery of simple sauces before attempting the more complex. 
There are several types of sauces, each with its variations. Know 
how to make the foundation sauce and the variations are com- 
paratively easy to achieve. These basic sauces include Foundation 
White and Cream Sauces, Brown Sauce, Velouté, Béchamel, To- 
mato, Drawn Butter and Hollandaise Sauces, and the Savory 
Butters which might be termed “hard sauces.” Many others can 
be classified as sharp, savory, sweet, fruit and wine sauces. 
Foundation or Medium White Sauce is made from milk thick- 
ened with a roux or paste of flour and fat or flour and liquid. 
Cream Sauce substitutes cream for milk in the same recipe. 
Brown Sauce has a plain-spoken name but a controversial back- 
ground and origin. In France it is called Sauce Espagnole on the 
theory that as Spanish sauce, or Sauce Espafiol, it originated in 
Spain. Yet many famous chefs, including Brillat-Savarin, have 
claimed that the Italians invented it. It should be remembered 
that flour loses about one-half of its thickening power when 
browned. Velouté Sauce, sometimes called “Sauce Allemand,” is 
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made with chicken, veal, fish or vegetable stock, alone or with 
part cream or milk. Béchamel Sauce is noted for its “just right” 
blending of vegetables and seasonings in a light stock and cream 
base. Similarly, most sauces achieve distinction, through chance 


or by design, because of the happy association of ingredients skill- 
fully blended. 


Making of Sauces. The smooth consistency of a sauce starts with 
the proper blending of the flour with the liquid. In most sauces, 
flour, plain or browned, is mixed with fat into a roux, or with 
cold liquid into a paste. The hot or cold liquid is added slowly 
to the roux and cooked, with constant stirring, until the sauce is 
smooth and thickened; or the paste is added to the hot liquid 
and cooked with constant stirring until thickened. When the 
sauce is made in advance, it should be placed over hot water and 
covered to prevent a skin from forming over top. If it becomes 
too thick, additional liquid can be added. 

Other substances besides flour, such as cornstarch or rice flour, 
can be used to thicken sauces; their relative thickening powers are 
given in Table X (page 47). Recipes that call for meat stock can 
be made with bouillon cubes and water or with canned soups 
for part or all of the stock. 

Sauces high in butter and eggs, such as Hollandaise, require 
careful technique to be made without separating. The recipes 
should be followed exactly. If the sauce separates, small bits of 
ice, or a little cold water, drop by drop, may be added to bring 
the sauce back to a smooth, velvety consistency. Sauces of the 
Hollandaise type do not keep well on standing and should be 
served at once. 

Wine sauces should be made with infinite care to retain as 
much of the fine flavor and bouquet of the wine as possible. Boil- 
ing and prolonged heating dissipate the flavor of the wine, hence 
the sauce should never be allowed to boil or stand for long after 
the wine is added. 
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Suggestions for serving sauces with the appropriate meat, fish 
or vegetables are included in many of the recipes. Usually very 
little sauce is needed to supplement the food, for the sauce is the 
accompaniment; the food, the theme. The right sauce not only 
enhances a food but becomes an integral part of the dish. 


FOUNDATION WHITE SAUCE 


2 tablespoons butter 1 cup milk 
2 tablespoons flour Y, teaspoon salt 
¥g teaspoon pepper 


Melt butter and stir in flour; gradually stir in milk, and stir until mix- 
ture boils and thickens, then cook about 3 minutes longer, stirring oc- 
casionally; add seasonings. Place over hot water to keep hot and 
cover tightly to prevent crust from forming. Use for sauces, creamed 
or scalloped vegetables, fish or meat. For other methods of combin- 
ing white sauce, see page 91. Approximate yield: 1 cup sauce. 


MODIFICATIONS OF WHITE SAUCE 
Parsley Sauce—Add 2 to 4 tablespoons chopped parsley. 


Egg Sauce—Add 2 diced, hard-cooked eggs; add additional salt, if 
desired. Serve with boiled fish. Approximate yield: 114 cups sauce. 


Green Pea Sauce—Add 1 tablespoon chopped pimiento and 4 cup 
cooked or canned peas. Serve with salmon loaf or omelet. Approxi- 
mate yield: 144 cups sauce. 


Pimiento-Parsley Sauce—Add ¥4 cup diced pimiento and 2 to 4 table- 
spoons chopped parsley. Serve with boiled fish or egg dishes. Ap- 
proximate yield: 144 cups sauce. 


Celery Sauce—Substitute % cup celery water and 1 chicken bouillon 
cube for % cup milk. Add 1 cup diced, cooked celery and 2 table- 
spoons chopped parsley. Three tablespoons whipped cream may be 
added to sauce if desired. Approximate yield: 2 cups sauce. 


Horseradish Sauce—Add % cup grated horseradish, drained, and % 
to 4 teaspoon dry mustard, if desired. Serve with boiled beef, corned 
beef, or ham. Approximate yield: 1% cups sauce. 


| WHITE SAUCE] SAUCES 
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Mustard Sauce—Add 2 teaspoons prepared mustard. Serve with 
broiled fillet of haddock. 


Cheese Sauce—Add ¥4 to 1 cup grated American cheese and a dash of 
paprika; stir over low heat until cheese is melted. Serve with rice, 
macaroni, fish or eggs. Approximate yield: 14% cups sauce. 


Worcestershire Cheese Sauce—Add 14 cup grated American cheese 
and 14% teaspoons Worcestershire sauce; cook over low heat until 
cheese is melted. 


Golden Malaga Sauce—Add 1 egg yolk and cook 2 minutes; then add 
Y, cup peeled white grapes, seeded and cut. Serve with broiled fish 
fillets or boiled white fish. Approximate yield: 144 cups sauce. 


Sauce Alexandra—Add 34 cup cooked asparagus cut in small pieces. 
Serve with green pea timbales or cheese souffié. Yield: 134 cups sauce. 


Shrimp Sauce—Add ¥4 to 1 cup canned or cooked shrimps, cut in small 
pieces. Serve with omelet or boiled fish. One tablespoon white 
wine may be added, if desired. Approximate yield: 134 cups sauce. 


Oyster Sauce—Simmer 14 cup small oysters in the oyster liquor 3 min- 
utes, or until edges begin to curl; add to hot sauce and serve at once. 
Serve with omelets or fish timbales. Yield: 144 cups sauce. 


OLIVE SAUCE 


Prepare 144 cups White Sauce (page 376); add mixture of 1 egg, 
slightly beaten, and % cup light cream, and cook over hot water 2 
minutes, stirring constantly. Add % cup chopped ripe olives. Serve 
with sweetbread cutlets, tongue or boiled beef. Yield: 2 cups sauce. 


TURKEY—MUSHROOM.SAUCE 


2 tablespoons butter 114 cups diced, cooked turkey 
3 tablespoons flour 4 hard-cooked eggs, sliced 
1can (No.1) creamof mushroom _ salt and pepper 

soup 


Melt butter in saucepan and stir in flour; add mushroom soup and 
stir until thickened. Add turkey and eggs, and season to taste. Serve 
over slices of Turkey Loaf (page 315). Left-over chicken, goose or 
duck may be substituted for turkey. Yield: 3 cups sauce. 
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CREAM SAUCE 


Substitute light cream for milk in White Sauce (page 376). Serve 
with baked or boiled fish, meat loaves, croquettes, etc. | Approximate 
yield: 1 cup sauce. 


MODIFICATIONS OF CREAM SAUCE 


Savory Cream Sauce—Add 1 teaspoon each chopped onion, parsley, 
pimiento and celery. Serve with pork or lamb. 


Cream Horseradish Sauce—Add ¥, cup drained, grated horseradish 
and a dash of cayenne. Serve with pot roast, ham, lamb or venison. 
Approximate yield: 144 cups sauce. 


Cream Caper Sauce—Add 2 to 4 tablespoons chopped capers and addi- 
tional salt to taste. Serve with fish. 


Russian Cream Sauce—Add 4 cup diced American cheese, %4 cup 
chopped, stuffed olives, 2 teaspoons Worcestershire sauce, 3 tablespoons 
chili sauce and a dash of tabasco. Serve very hot on flaked crabmeat 
or veal cutlet. Approximate yield: 2 cups sauce. 


Yellow Cream Sauce—Add 1 slightly beaten egg yolk to 4 cup light 
cream; stir into cream sauce. Approximate yield: 144 cups sauce. 


Mushroom Cream Sauce—Add 4 cup chopped or sliced, cooked mush- 
rooms. Approximate yield: 144 cups sauce. 


. Pineapple Cream Sauce—Add % cup cream and % cup drained, 
crushed pineapple. Serve with fish. Yield: 134 cups sauce. 


Cream Gravy—Substitute 2 tablespoons meat drippings for butter. 
Serve with broiled ham or pork tenderloin. 


BROWN SAUCE 


2 tablespoons butter. or. fat 1 cup beef stock 
3 tablespoons flour Y, teaspoon salt 
dash of pepper 


Melt butter, stir in four and cook until browned, stirring constantly; 
gradually add stock, stirring until mixture boils and thickens, then 
cook about 3 minutes longer, stirring occasionally; add seasoning. 
Canned beef bouillon or 1 cup water and 1 beef bouillon cube or 2 tea- 
spoons beef extract may be substituted for beef stock, if desired. Ap- 
proximate yield: 1 cup sauce. 


[BROWN sAUCE]} SAUCES 
CUE 


MODIFICATIONS OF BROWN SAUCE 
(Use recipe on page 378) 


Pan Gravy—Substitute drippings for butter and use water or stock. 
Add 1 to 2 tablespoons sour cream if desired and use milk for part of 


liquid. 


Mushroom Sauce—Sauté 1 dozen medium-sized mushrooms or %4 cup 
whole button mushrooms in butter before flour is added; add few 
drops Worcestershire sauce. 


Savory Mustard Sauce—Add 2 tablespoons prepared horseradish and 2 
tablespoons prepared mustard. 


Mexican Sauce—Add ¥4 teaspoon kitchen bouquet, 4% cup tomato 
ketchup, 1 tablespoon each minced onion and green pepper sautéed 
lightly in butter; season to taste with salt, paprika and celery salt. 
Serve with fish, meat or omelets. Yield: 114 cups sauce. 


Sour Sauce—Add 2 tablespoons chopped cucumber pickles or cu- 
cumber relish. Serve with meat or fish. 


Piquant Sauce—Simmer for 5 minutes 4 tablespoon each minced 
onion and chopped capers, 2 tablespoons vinegar, % teaspoon sugar, 
dash each of salt and paprika. Add to sauce; then add 2 tablespoons 
thick chili sauce or chopped sweet pickle. Serve hot with tongue, 
beef, veal or fish. Approximate yield: 114 cups sauce. 


Bordelaise Sauce—Add 14 cup Tomato Sauce (page 382), 1 tablespoon 
sherry wine and 3 or 4 slices meat marrow. Heat thoroughly. Serve 
with steak. Approximate yield: 114 cups sauce. 


HAISEH SAUCE 


2 tablespoons minced, uncooked 2 tablespoons butter 
ham 2 tablespoons flour 
2 tablespoons minced carrot 2 cups stock 
2 tablespoons minced onion Y, teaspoon salt 
2 tablespoons minced celery 5 whole peppercorns 
1 herb bouquet 


Cook slowly ham, carrots, onion and celery in butter for 5 minutes; 
blend in flour and cook 3 minutes. Add soup stock gradually, stir- 
ting constantly; add salt, peppercorn and the bouquet, and simmer 10 
minutes; strain. Serve with beef. Yield: 174 cups sauce. 
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VELOUTE SAUCE 
2 tablespoons butter 1 cup chicken or veal stock 
2 tablespoons flour 1% teaspoon salt 


dash of white pepper 


Melt butter and stir in flour; gradually stir in stock and stir until mix- 
ture boils and thickens, then cook about 3 minutes longer, stirring 
occasionally; add seasonings. Serve with croquettes, baked or broiled 
fish. Approximate yield: 1 cup sauce. 


MODIFICATIONS OF VELOUTE SAUCE 


Soubise Sauce—Cook 2 cups sliced white onions in boiling water 5 
minutes, drain, and again cook in boiling water about 15 minutes, or 
until soft; drain and force through sieve. Add pulp to sauce; then 
stir in % cup light cream and heat thoroughly. Serve with pork or 


mutton dishes, veal chops or hard-cooked eggs. Approximate yield: 
2 cups sauce. 


Allemande Sauce—Add 1 egg yolk, well beaten, 1 tablespoon mush- 
room liquor, 1 teaspoon lemon juice and 3 tablespoons grated Parmesan 
cheese. Serve at once with chicken or ham patties, croquettes, fish 
or meat loaves. Approximate yield: 114 cups sauce. 


Parsley-Caper Sauce—Add 4 teaspoon paprika and 1 teaspoon capers. 
Serve with vegetables. 


OLIVERA SAUCE 


12 mushrooms, sliced 1¥4 cups stock 

3 tablespoons butter Y, cup shrimps 

2 tablespoons flour Y teaspoon Worcestershire sauce 
salt and pepper 


Sauté mushrooms in butter; when browned, remove and stir flour into 
butter; gradually add stock and cook about 5 minutes, stirring until 
smooth and thickened. Add mushrooms, shrimps and Worcestershire 
sauce, and season to taste. One-third cup sweet cooking wine may be 
added, if desired. Ready prepared beef or vegetable bouillon, or 
bouillon cubes and water may be used for stock. Yield: 2 cups sauce. 
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BECHAMEL SAUCE 
1 slice onion 1 cup chicken stock 
I slice carrot 2 tablespoons flour 
Y, bay leaf 2 tablespoons butter 
sprig of parsley Y, cup light cream 
6 peppercorns Y, teaspoon salt 


_ Y4 teaspoon pepper 


Add onion, carrot, bay leaf, parsley and peppercorns to chicken stock 
and simmer 20 minutes; strain, and, if necessary, add water to make 
Y, cup. Stir flour into melted butter, then add hot stock and cream 
gradually, and cook 5 minutes, or until thick and smooth, stirring 
constantly; add seasonings. Serve on chicken timbales, croquettes, 
mousse, or fried chicken. Approximate yield: 1 cup sauce. 


MODIFICATIONS OF BECHAMEL SAUCE 
(Use recipe above) 


Yellow Béchamel Sauce—Stir slightly beaten egg yolk into sauce. 
Serve with ham or veal loaves or patties. 


Béchamel Mayonnaise—Add 1 cup mayonnaise to hot sauce and serve 
at once with fish. Approximate yield: 2 cups sauce. 


Sauce Morney—Add 2 tablespoons grated Parmesan or Gruyére cheese. 
Serve with fish. 


Ravigotte Sauce—Add 1 teaspoon each chopped chives, parsley, tar- 
ragon, shallots and 1 tablespoon tarragon vinegar. Serve with boiled 
fowl. 


Olive-Almond Sauce—Add 1% cup blanched, shredded almonds, 8 
olives, stoned and cut in quarters, % tablespoon lemon juice and a 
dash of cayenne. Serve with boiled or baked fish or with chicken 
entrées. Approximate yield: 144 cups sauce. 


Normandy Sauce—Substitute fish stock or Court Bouillon (page 335) 
for chicken stock; stir 1 slightly beaten egg yolk into sauce, add 1 
tablespoon lemon juice and a dash of cayenne. Serve with fish 
mousse, timbales or soufflé. 
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TOMATO SAUCE 
1 can (No. 2) tomatoes 1 onion, sliced 
Y/ teaspoon salt 2 tablespoons butter 
Vf, teaspoon pepper 2 tablespoons flour 


Cook tomatoes with seasonings and onion 10 minutes; force through 
sieve—there should be 1 cup. Melt butter and stir in flour; gradually 
stir in strained tomato and stir until mixture boils and thickens, then 
cook about 3 minutes longer, stirring occasionally. Use with vege- 
tables, meat loaves or fish. Four medium-sized fresh tomatoes and 
Y4 cup water, cooked and strained, or 1 cup tomato juice may be sub- 
stituted for canned tomatoes. Approximate yield: 1 cup sauce. 


MODIFICATIONS OF TOMATO SAUCE 
Tomato Sherry Sauce—Add 4% cup sherry. Yield: 144 cups sauce. 


Tomato-Cheese Sauce—Add 4 cup grated cheese and 1 teaspoon pre- 
pared mustard; cook until cheese is melted. 


SAUCE MEXICANA 


Y, cup canned tomatoes Y, teaspoon salt 

Y, cup chili sauce dash of pepper 

2 tablespoons grated horseradish 4 teaspoon curry powder 

Y cup vinegar 2 tablespoons chopped parsley 
1 tablespoon prepared mustard Y, teaspoon onion juice 


Place all ingredients in saucepan and cook slowly until thickened; 
strain and cool. This sauce may be kept in refrigerator for a week. 
When ready to use, mix with tart mayonnaise dressing—Il part sauce 
to 2 parts mayonnaise. Serve with fish, fried oysters and cold meats. 
Approximate yield: 34 cup sauce. 


SPANISH SAUCE 


1 tablespoon chopped onion 2 cups stewed tomatoes 
1 tablespoon chopped green pepper % teaspoon salt 
2 tablespoons fat dash of pepper 


Cook slowly onions and green pepper in fat about 5 minutes; add 
tomatoes, salt and pepper, and simmer until sauce is thick. Approxi- 
mate yield: 144 cups sauce. 
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CREOLE SAUCE 3 8 3 
2 tablespoons chopped onion salt and pepper 
4 tablespoons minced green pepper 2 tomatoes or Y2 cup canned tomatoes 
2 tablespoons butter Y cup sliced mushrooms 
3 tablespoons flour 1 cup bouillon 


Sauté onion and pepper in butter 5 minutes; add flour and seasonings 
and stir until browned; add tomatoes and mushrooms gradually and 
cook 2 minutes; then add bouillon and heat to boiling. Serve with 
omelets, spaghetti and fish. Approximate yield: 2 cups sauce. 


FRONTIER SAUCE 


3 tablespoons flour dash of tabasco 

2 tablespoons butter 3/44 cup tomato juice 

Y teaspoon salt Y/, cup liquid drained from stewed 
Y, teaspoon paprika or canned mushrooms 


2 tablespoons heavy cream 


Stir flour into melted butter; add seasonings and tabasco, then add 
tomato juice and mushroom liquor gradually and cook 5 minutes, stir- 
ring constantly until smooth and thick. Add cream and blend. Serve 
on macaroni or spaghetti. Approximate yield: 114 cups sauce. 


QUICK TOMATO SAUCE 


1 can (No. 1) condensed tomato Y% teaspoon salt 
soup dash of pepper 
Y, teaspoon Worcestershire sauce Y/, teaspoon sugar 


Combine ingredients and heat to boiling point. "Yield: 1% cups. 


DRAWN BUTTER SAUCE 


4 tablespoons flour 2 cups boiling water 
¥Y; cup butter Y/, teaspoon salt 


Stir flour into 4 tablespoons melted butter, add water gradually and 
cook 5 minutes, or until thick and smooth, stirring constantly. When 
ready to serve, add salt and remaining butter, beating well. Serve 
with green vegetables, fried or broiled fish, or shellfish. Yield: 2 cups 


BUTTER AND LEMON SAUCE 


Melt % cup butter, add 14% tablespoons lemon juice and serve over 
cooked broccoli, lamb chops or fish. Approximate yield: 4 cup sauce. 
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MODIFICATIONS OF DRAWN BUTTER SAUCE 
(Use recipe on page 383) 

Anchovy Drawn Butter—Season to taste with anchovy paste. 


Caper Drawn Butter—Add 14 cup capers. 
Drawn Butter with Egg—Add 2 hard-cooked eggs, sliced. 


Maitre d’Hotel Sauce—Add 1 tablespoon lemon juice and 1 tablespoon 
chopped parsley; add slowly to 2 egg yolks, slightly beaten, mixing 
well. Season to taste with salt and pepper. Serve with shellfish. 


BLACK BUTTER 


YZ cup butter 1 teaspoon lemon juice or vinegar 
P P J g 
salt and pepper 


Heat butter until well browned, or use browned fat in which meat or 
fish is fried; add lemon juice and seasonings. Serve with fried fish or 
meat. Approximate yield: 44 cup sauce. 


ALMOND BUTTER 


Sauté 4% cup shredded blanched almonds in 14 cup butter until deli- 


cately browned, stirring constantly. Serve with fish. Approximate 
yield: 4 cup sauce. 


CRUMB SAUCE 


Y, cup melted butter 1 teaspoon minced chives 
5 tablespoons dry bread crumbs salt and pepper 


Mix butter, bread crumbs and chives; season to taste with salt and 
pepper. Sauté until browned and serve hot with asparagus, baked 
onion, or cauliflower. Approximate yield: 34 cup sauce. 


MAITRE D'HOTEL BUTTER 
Y% cup butter Y, teaspoon salt 
2 teaspoons minced parsley dash of pepper 
V4 tablespoons lemon juice 


Cream butter until soft; add parsley, seasonings and lemon juice, beat- 
ing until fluffy. Spread on broiled steak, chicken or fish just before 
serving. For lemon butter, omit parsley. Yield: 14 cup sauce. 
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SAVORY BUTTERS 
(Use recipe for Maitre d’Hotel Butter, page 384) 


Shrimp Butter—Omit parsley and lemon juice; add % cup minced 
shrimp. Approximate yield: 4 cup sauce. 


Lobster Coral Butter—Omit parsley and lemon juice; add 1 lobster 
coral rubbed to a paste. Approximate yield: % cup sauce. 


Anchovy-Roquefort Butter—Use 14 cup butter, 1 teaspoon each vinegar, 
anchovy paste and prepared mustard, and 2 teaspoons Roquefort cheese. 
Serve with broiled fish. Approximate yield: 4% cup sauce. 


For additional butters for meats and fish, see section on Appetizers 


(pages 164 and 165). 


HOLLANDAISE SAUCE 


3/, cup butter 3 egg yolks, well beaten 
LY, tablespoons lemon juice dash of salt 
dash of cayenne 


Divide butter into 3 pieces; put 1 piece in top of small double boiler, 
add lemon juice and egg yolks. Place over hot water (not boiling) 
and cook slowly, beating constantly with wire whisk. When butter 
is melted, add second piece of butter and, as mixture thickens, add the 
third piece and cook until thickened, stirring constantly. Remove 
immediately from water, add salt and cayenne, and serve at once. 
Serve with vegetables, fish and shellfish. If sauce has a tendency to 
curdle, add hot water by the teaspoon, stirring vigorously. Approxi- 
mate yield: 34 cup sauce. 


MODIFICATIONS OF HOLLANDAISE SAUCE 


Hollandaise Sauce with Water—Slowly stir in 4 cup boiling water 
after the last addition of butter and cook 1 minute, stirring constantly. 


Cucumber Hollandaise—Add 144 cups drained, chopped cucumber. 
Serve with fish and shellfish. 


Béarnaise Sauce—Add 1 teaspoon onion juice, 1 teaspoon each chopped 
tarragon and parsley, and 1 tablespoon tarragon vinegar. Serve with 


baked or broiled or boiled fish. 


Mousseline Chutney Sauce—Add 4 cup heavy cream, whipped, and 1 
tablespoon finely cut chutney. Serve with Asiatic Supper Plate 
(page 425). Approximate yield: 114 cups sauce. 
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MOCK HOLLANDAISE 


2 tablespoons flour 1/, teaspoon salt 
Y, cup butter Y/, teaspoon paprika 
1 cup chicken bouillon 2 egg yolks, slightly beaten 


1 tablespoon lemon juice 


Stir flour into 2 tablespoons melted butter; add bouillon gradually, 
and cook 5 minutes, stirring constantly, until mixture is smooth and 
thick; add salt and paprika. Mix 2 tablespoons of hot sauce into egg 
yolks; then add this to remaining sauce and blend. Stir in lemon 
juice and remaining 2 tablespoons butter, and cook over very low heat 
1 minute. Do not boil. Substitute for Hollandaise Sauce with 
cooked green vegetables, fish or sweetbreads. Yield: 1% cups. 


SAVORY CIDER SAUCE 


1 slice onion, minced 2 tablespoons flour 

1 tablespoon chopped green pepper _1 cup cider 

2 tablespoons pork fat 1 to 2 teaspoons mustard relish 
6 drops kitchen bouquet 


Sauté onion and green pepper in fat until slightly browned, then re- 
move and add flour, cooking until browned. Stir in cider gradually 
and cook 5 minutes, stirring constantly until smooth and creamy. Add 
relish; color with kitchen bouquet, if desired. Serve with boiled, 
baked or grilled ham, or baked eggs. Approximate yield: 1 cup sauce. 


TRUFFLE AND CIDER SAUCE 


Substitute 1 tablespoon sliced truffles for mustard relish in recipe for 
Savory Cider Sauce. 


VINEGAR SAUCE 


1 cup vinegar Y, bay leaf 
1 tablespoon brown sugar 1 stick (4 inch) cinnamon 
2 whole cloves 2 whole allspice 
1 blade mace Y/, teaspoon salt 
dash of paprika 


Simmer vinegar, sugar, spices and seasonings 8 minutes; strain. Serve 
hot or cold with pigs’ feet. Approximate yield: 34 cup sauce. 


[| MISCELLANEOUS] SAUCES 
SUSU UU. 


FLUFFY MUSTARD SAUCE 


¥, cup firmly packed brown sugar ¥4 cup vinegar 

2 tablespoons dry mustard 4 cup consommé 

3 eggs, separated Y/, teaspoon salt 
dash of pepper 


Mix sugar, mustard and beaten egg yolks in top of small double boiler; 
add vinegar and consommé, and heat thoroughly; add seasonings. 
Fold into stiffly beaten egg whites and continue cooking about 5 min- 
utes. Serve with ham, beef or fish. Approximate yield: 6 portions. 


BARBECUE SAUCE 


¥, cup butter Y/, teaspoon chili powder 

1 cups hot water 1 teaspoon sugar 

2 tablespoons vinegar 2 teaspoons prepared mustard 

Y, teaspoon salt lf, teaspoon Worcestershire sauce 
dash of black pepper few drops tabasco 

dash of red pepper 1 teaspoon chopped onion 

Y, teaspoon paprika clove of garlic 


Mix ingredients and heat to boiling point; remove garlic. Dip meats 
in sauce before broiling or roasting, or use to baste during roasting. 
Approximate yield: 2 cups sauce. 


HOT SAVORY SAUCE 


Y, cup ketchup Y/, cup Worcestershire sauce 


Combine ingredients and heat to boiling. Serve with corned beef 
hash, meat croquettes, steak or pot roast. Yield: 74 cup sauce. 


MINT SAUCE 
Y, cup vinegar ¥/ cup lemon juice 
1¥, cups water 2 tablespoons sugar 
Y, cup chopped fresh mint Y, teaspoon salt 


Simmer vinegar, 1 cup of water and 4% cup of mint until reduced to 
¥, of original quantity; remove from heat and strain through a fine 
strainer. Add remaining water, lemon juice, sugar and salt; chill 
thoroughly, then add remaining mint leaves. Serve with lamb. Ap- 
proximate yield: 114 cups sauce. 
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SAUCES |[misceLtaneous | 
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CURRANT-—ORANGE SAUCE 

1 cup currant jelly YZ cup orange juice 


YZ cup minced mint leaves 


Break jelly into small pieces with fork; add orange juice and mint 
leaves and let stand 1 hour in refrigerator before serving. Serve with 
chicken, duck, game, lamb or veal. Yield: 14 cups sauce. 


ORANGE JUICE SAUCE 


2 tablespoons flour 1 cup orange juice 
2 tablespoons butter or drippings Y% teaspoon salt 
Y, cup water Y4 teaspoon grated orange rind 


1 tablespoon brown sugar 


Stir flour into melted butter; gradually add water and orange juice, 
and cook 5 minutes, stirring until thickened; season with salt, orange 
rind and sugar. Serve with game or fowl. Yield: 14 cups sauce. 


RAISIN SAUCE 
Y3 cup firmly packed brown sugar 13% cups boiling water 


1 tablespoon flour Y, cup vinegar 
VY, tablespoon dry mustard Y, cup seedless raisins 


dash of salt and pepper 1 tablespoon butter 


Mix dry ingredients, add water and vinegar gradually, stirring well; 
simmer slowly 10 minutes. Add raisins and cook 2 minutes, or until 


raisins are plump; add butter. Serve hot with ham or tongue. Ap- 
proximate yield: 2 cups sauce. 


GINGERSNAP SAUCE 


4 gingersnaps, crushed 1 cup hot water 
Y/, cup seedless raisins Y4 cup vinegar 
Y, cup brown sugar 1 lemon, thinly sliced 


Mix ingredients, bring to a boil and simmer about 15 minutes, or 
until lemon slices are transparent, stirring frequently; serve hot as 
a meat sauce. Approximate yield: 114 cups sauce. 


[ MISCELLANEOUS | SAUCES 
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TARTAR SAUCE 


1 tablespoon chopped capers 1 tablespoon chopped parsley 
1 tablespoon chopped olives 1 tablespoon chopped pickles 
1 cup mayonnaise 


Combine ingredients just before serving. Serve with fish, hot or 
cold, or as dressing for fish salads. Yield: 114 cups sauce. 


CAPER SAUCE 


1 teaspoon dry mustard 1 small red pepper, minced 
1 teaspoon sugar 1 teaspoon onion juice 
1 teaspoon salt 1 tablespoon chopped capers 
2 egg yolks 1 tablespoon chopped cucumber 
3 tablespoons lemon juice pickles 
Y, cup salad oil 


Add mustard, sugar and salt to egg yolks; beat thoroughly. Add 
lemon juice and beat again, then add the oil gradually, drop by drop 
at first. The mixture should be thick and creamy. Just before serv- 
ing, add remaining ingredients. Approximate yield: 1 cup sauce. 


VINAIGRETTE SAUCE 


Y, cup French Dressing (page 530) —_1 teaspoon chopped capers 

1 tablespoon chopped green peppers _1 tablespoon chopped cucumber 
1 teaspoon chopped chives pickles 

1 teaspoon chopped parsley 


Combine ingredients in order given; stir vigorously before serving. 
Serve with beef and lamb. Approximate yield: % cup sauce. 


FLUFFY HORSERADISH SAUCE 


Y, cup heavy cream, sweet or sour Y/, teaspoon salt 
4 to 6 tablespoons prepared horse- dash of pepper 
radish 


Whip cream until stiff; fold in horseradish and seasonings. Serve 
with baked ham, roast or boiled beef, or fish. One tablespoon chopped 
blanched almonds may be added, if desired. Yield: 74 cup sauce. 
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FLUFFY CUCUMBER SAUCE 


Y, cup heavy cream, sweet or sour 1 teaspoon salt 
1 medium-sized cucumber, chopped 1 tablespoon vinegar 
and drained 


Whip cream until stiff; fold in cucumber, salt and vinegar. Serve with 
cold meats and fish. Approximate yield: 134 cups sauce. 


SOUR CREAM SAUCE 


1 cup thick sour cream 1 teaspoon salt 
2 tablespoons vinegar 1/4, teaspoon paprika 
1 tablespoon sugar 1 teaspoon dry mustard 


Whip cream until it reaches the consistency of soft custard. Mix to- 
gether vinegar, sugar, and seasonings; add gradually to cream, beat- 
ing lightly. Serve with cold tongue or tenderloin. Approximate 
yield: 144 cups sauce. 


CUCUMBER SAUCE 


1 teaspoon salt 1 teaspoon minced onion 
Y/, teaspoon dry mustard 1 cup evaporated milk 
3 tablespoons vinegar 2 teaspoons minced parsley 


Y, cup finely diced cucumber 


Mix salt, mustard, vinegar and onion, and stir slowly into milk. Just 
before serving, add parsley and cucumber. Serve with fish, hot or 
cold, or corned beef. Approximate yield: 114 cups sauce. 


SAUCE POULETTE 


1 tablespoon chopped onion 1 cup chicken stock 

1 teaspoon chopped shallots Y cup light cream 

1 cup sliced mushrooms salt 

3 tablespoons butter Y, cup sherry 

3 tablespoons flour 1 teaspoon lemon juice 


Sauté vegetables in butter about 5 minutes, stirring constantly; stir in 
flour, add stock and cream gradually, and cook 5 minutes, stirring 
until thickened. Season to taste, add sherry and lemon juice, bring 
to a boil and serve at once with broiled chicken, game, fish, or veal 
cutlets. | Approximate yield: 2 cups sauce. 


{wine} SAUCES 
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WHITE WINE SAUCE 


3 tablespoons flour Y%, cup white wine 
3 tablespoons butter 1 cup milk 
3/, cup water Y/, teaspoon salt 

1 tablespoon sherry 


Stir flour into melted butter, add water, wine and milk gradually, 
and cook 5 minutes, stirring constantly until mixture is smooth and 
thickened; add salt and sherry. A dash of cayenne may be added, if 
desired. Serve with fish. Approximate yield: 2 cups sauce. 


ANCHOVY SAUCE 
2 teaspoons anchovy paste 1 cup melted butter 
¥4 cup dry sherry 
Dissolve anchovy paste in melted butter, gradually stir in sherry. 
Heat to boiling point and simmer 5 minutes, or until sauce thickens 


slightly, stirring vigorously. Serve with cold halibut, panned oysters, 
veal or pork chops, boiled or baked chicken. Yield: 144 cups sauce. 


TIREAU SAUCE 


1 cup port or Bordeaux wine 6 whole cloves 
1 stick cinnamon Y cup firmly packed brown sugar 
6 almonds, blanched and pounded _rind of 1 lemon, pared very thin 

to a paste 1 cup currant jelly 


Combine wine, cinnamon, almonds, cloves, sugar and lemon rind, 
simmer 15 minutes; strain. Add currant jelly and heat to boiling 
point, stirring constantly. Serve with lamb, mutton or venison. 
Approximate yield: 2 cups sauce. 


JELLY WINE SAUCE 


2 tablespoons butter, melted Y, cup currant jelly 

2 tablespoons flour Y/ cup port wine 

1 cup water 2 teaspoons lemon juice 

¥, teaspoon salt 4 maraschino cherries, chopped 


Mix butter and flour until smooth, add water gradually and cook 4 
minutes, stirring until thickened. Add remaining ingredients and 
cook 1 minute, stirring constantly. Serve with venison and other 
game. Approximate yield: 114 cups sauce. 
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MADEIRA-SCALLION SAUCE 
1 dozen scallions, finely chopped Y/, teaspoon salt 
3 tablespoons butter dash of pepper 
2 tablespoons flour 2 teaspoons ketchup 
3/4, cup hot water 1 teaspoon minced parsley 


3 tablespoons Madeira 


Sauté scallions in butter about 5 minutes, add flour and brown slightly, 
stirring constantly; gradually add water and cook 5 minutes, stirring 
until thickened. Add seasonings, ketchup, parsley, and Madeira, 
bring to a boil and serve at once with veal or other meat dishes. Ap- 
proximate yield: 144 cups sauce. 


SAUCE BRETONNE 


2 medium-sized onions, sliced Y, teaspoon . chili powder 
1 tablespoon butter Y/4 teaspoon salt 

3/4 cup wine ¥% teaspoon pepper 

2 cups canned tomato sauce dash of cayenne 


Sauté onions in butter until browned. Add wine, cover and sim- 
mer until wine is half gone. Add tomato sauce and seasonings, 
blend well and simmer 7 minutes. Serve with baked or broiled fish. 
Approximate yield: 2 cups sauce. 


SAUCE INTRIGANT 


2 tablespoons minced onion 2 cups white wine 

2 tablespoons minced, uncooked Y, cup fish stock 
ham 1 tablespoon butter 

2 tablespoons finely chopped 1 tablespoon flour 
mushrooms 2 cups meat stock 

6 peppercorns 1/, teaspoon salt 

1 herb bouquet 1 tablespoon anchovy paste 


Combine onion, ham, mushrooms, peppercorns, the bouquet, white 
wine and fish stock; cook over low heat until reduced to 4 the orig- 
inal volume; strain. Melt butter, blend in flour and cook 3 min- 
utes, then add meat stock and salt, and simmer 10 minutes. Stir in 
strained mixture, boil 2 minutes and add anchovy paste. Serve with 
baked or boiled fish. Approximate yield: 2 cups sauce. 


[wine] SAUCES 
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CREAMY EGG SAUCE 


4 hard-cooked egg yolks Y, cup butter, creamed 
Y, teaspoon salt 2 tablespoons heavy cream 
Y, teaspoon paprika 2 teaspoons lemon juice 


Rub egg yolks to a paste; add salt and paprika; gradually work in 
creamed butter, cream and lemon juice. Spread over hot asparagus 
or cauliflower. Approximate yield: 1 cup sauce. 


SAUCE CHASSEUR 


1 cup finely cut mushrooms 1 cup bouillon 

1 tablespoon olive oil 1 tablespoon tomato paste 

2 shallots, chopped 1/4, cup butter 

Y, cup white wine (Rhine wine or 1 teaspoon chopped parsley 
Sauternes) 1 teaspoon chopped tarragon 


Sauté mushrooms in oil until browned; add shallots and cook 2 min- 
utes. Stir in wine and bouillon; then add tomato paste and mix 
thoroughly. Blend in butter; add parsley and tarragon. Serve at 
once with baked or broiled fish. Approximate yield: 244 cups sauce. 


SAUCE A LA SCHONBERG 


1 tablespoon flour 1 small bay leaf 

2 tablespoons butter 1 whole clove 

Y, teaspoon salt Y% teaspoon minced parsley 
¥g teaspoon pepper 1 teaspoon Cognac 

2 scallions, finely minced 2 tablespoons white wine 

2 cups chicken broth ¥4 cup canned mushrooms 
3 tablespoons tomato juice yolk of 1 egg, beaten 


Y, cup heavy cream 


Stir four into 1 tablespoon melted butter; cook 2 minutes, or until 
lightly browned. Add seasonings and scallions, chicken broth and 
tomato juice, bay leaf, clove and parsley, and simmer 10 minutes, 
stirring occasionally. Strain and add Cognac, wine and mushrooms 
sautéed in remaining tablespoon butter. Combine egg yolk and cream; 
stir into hot sauce and heat thoroughly. . Serve with halibut, sea bass, 
flounder and sole, chicken breasts and white-fleshed game birds. Ap- 
proximate yield: 2 cups sauce. 
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SrurFING is much more than a mere padding or extender for 
meat, poultry, game or fish. It points up meats lacking in flavor, 
it modifies strong and “gamy” flavors and offers pleasing con- 
trast of texture. 

There are many varieties of stuffings, some are fluffy and dry, 
others are more moist. Many stuffngs have bread as the pre- 
dominant ingredient; others are made of brown, white, or wild 
rice, corn, chestnuts, fruits, vegetables, sausage or oysters, com- 
bined usually with a small amount of bread crumbs. Most stuff- 
ings swell slightly on cooking and should not be tightly packed 
into the cavity of a bird, roast or fish. 

Just when a particular stuffing should be used is a matter of 
individual taste. It is generally agreed that fat birds, such as 
goose, require a tart, fruit stuffing. Mild-flavored poultry and meats 
combine well with a highly seasoned or a simple stuffing. Some- 
times onions and celery are stuffed into strong-flavored game birds 
to absorb and modify the flavor, then discarded. Fish takes kindly 
to a slightly tart stuffing. Dill Pickle Stuffing (page 396) and Cu- 
cumber Stuffing (page 400) are examples of excellent fish stuffings. 

Dumplings are often served with meats. They may be steamed 
separately, dropped on portions of meat and steamed, or dropped 
into boiling water or stock and cooked. 
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ROAST PHEASANT—ONE OF THE HIGHLY PRIZED 
GAME BIRDS Bs 


Young pheasants are trussed and roasted like domestic birds. The tail plum- 


age is preserved in all its grandeur and rests beside the platter. For 
roasting, see directions (page 320). 
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BREAD STUFFING 
3 cups soft bread crumbs Y/ teaspoon thyme or marjoram 
Y/ teaspoon salt Y, medium-sized onion, minced 
Yg teaspoon pepper Y, cup butter, melted 


Mix bread crumbs, seasonings, and onion; add butter slowly, tossing 
lightly with a fork until blended. Approximate yield: 314 cups stuff- 
ing, or enough for 1 (5 |b.) bird or fish. 


MODIFICATIONS OF BREAD STUFFING 


Celery Stuffing—Substitute 1 cup finely chopped celery for 1 cup bread 
crumbs. 


Corn Stuffing—Substitute 1 cup corn kernels for 1 cup bread crumbs; 
increase salt to 1 teaspoon. 


Sage Stuffing—Substitute 1 tablespoon crumbled sage leaves for thyme 
or marjoram; if desired, add 1 onion, minced. 


Dill Pickle Stuffing—Omit thyme and marjoram and add % cup 
chopped dill pickles and 1 tablespoon minced parsley. Or reduce 
onion to | tablespoon and add 1 tablespoon capers to the Dill Pickle 
Stuffing. This is a delicious stuffing for fish. Approximate yield: 
3¥, cups stuffing, or enough for 2 (3]b.) fish. 


Sausage Stuffng—Use 14 loaves stale bread. Remove heavy crust and 
dip bread in hot water; squeeze to remove all excess moisture and 
crumble. Sauté 1 lb. sausage 5 to 8 minutes, drain, add to bread with 


2 onions, chopped, and 1 green pepper, minced. Season. Yield: stuff- 
ing for 12- to 16-lb. bird. 


CRANBERRY STUFFING 


2 cups cranberries, ground Y, teaspoon pepper 
Y, cup butter 1 tablespoon sage 
Y, cup sugar 2 teaspoons thyme 


8 cups coarse fresh bread crumbs Y cup chopped celery 


2 teaspoons salt 3 tablespoons minced parsley 


1 cup water 


Cook cranberries in butter slowly about 5 minutes, then stir in sugar. 
Mix together crumbs, seasonings, celery and parsley; add with water 
to cranberry mixture, and cook about 8 minutes, or until blended, 


stirring constantly. Approximate yield: 6 cups stuffing, or enough 
for large pork crown roast. 


[BREAD AND VEGETABLE| STUFFINGS 
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NUT-PRUNE STUFFING 


Y cup chopped walnuts 
Y% cup butter 
¥/, cup chopped, stewed prunes 


3 cups soft bread crumbs 
1 tablespoon chopped parsley 
Y/, teaspoon salt 


dash of pepper 


Sauté nuts in butter in large heavy frying pan until lightly browned; 
remove from heat and add remaining ingredients, stirring enough to 
mix well. One egg, slightly beaten, may be added. Approximate 
yield: 4 cups stuffing. 


VEGETABLE STUFFING 
1 medium-sized white onion, 
minced 
'/, cup chopped celery 
2 tablespoons chopped green pepper 
2 tablespoons bacon fat 


1 cup grated soft bread crumbs 
1 teaspoon salt 

Y/, teaspoon paprika 

lf, teaspoon sage 

Y/4, teaspoon poultry seasoning 
1 carrot, grated 


Cook onion, celery and green pepper in bacon fat until softened but 
not browned; remove from heat and add bread crumbs, seasonings 
and grated carrot, stirring ugtil well mixed; add more fat if mixture 
is dry. Use as meat stuffing. Approximate yield: 2 cups stuffing, or 
enough for 1 leg of lamb, boned. 


ONION STUFFING 


4 teaspoons sage 
2 teaspoons poultry seasoning 


2 cups hot water or stock 
6 cups stale bread crumbs 


2 eggs, beaten 4 medium-sized onions, chopped 
1 teaspoon salt Y, cup savory fat 

Y, teaspoon pepper Y, cup chopped celery tops 

Y, teaspoon nutmeg Y cup chopped parsley 


Y, cup raisins 


Pour hot water over bread crumbs; add eggs and seasonings. Sauté 
onions in fat until lightly browned, stirring constantly; add celery tops, 
parsley and raisins, and mix thoroughly with seasoned crumbs. Pack 
stuffing loosely in cavity. Approximate yield: 8 cups stuffing, or 
enough for a 10-pound suckling pig. 
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CHESTNUT STUFFING 
2 pounds chestnuts Yg teaspoon pepper 
1 cup cracker crumbs Y/4, cup butter, melted 


1 teaspoon salt YZ cup heavy cream 


Shell, blanch and cook chestnuts (page 452); force through ricer and 


add remaining ingredients, mixing lightly.° Approximate yield: 34 
cups stuffing, or enough for 1 (5 |b.) bird. 


MUSHROOM STUFFING 


¥4 cup mushrooms, chopped Y4 teaspoon grated onion 
2 tablespoons butter Y/4, teaspoon salt 
Y, cup fine bread crumbs dash of paprika 


2 tablespoons minced parsley Y4 teaspoon poultry seasoning 


Sauté mushrooms in butter about 5 minutes, stirring constantly; add 
remaining ingredients and mix well. Yield: 34 cup stuffing. 


OYSTER-MUSHROOM STUFFING 


2 cups grated bread crumbs Y/4, pound mushroom caps, halved 
34, cup chopped celery leaves 2 teaspoons salt 
3 tablespoons diced bacon Y@ teaspoon paprika 


1 quart oysters, cut in pieces 1 tablespoon Worcestershire sauce 
2 tablespoons walnut ketchup 


Mix ingredients by tossing together lightly with a fork; pack loosely in 
cavity. Use for wild or domestic turkey. Approximate yield: 6 
cups stuffing, or enough for an 8- to 10-pound bird. 


BROWN RICE DRESSING 


turkey giblets, cooked and ground 
1 medium-sized onion, minced Y, teaspoon poultry seasoning 


1 cup minced celery ¥Y teaspoon thyme 
2 tablespoons butter pepper 


2 cups brown rice 


Cook brown rice in boiling salted water 50 to 60 minutes, or until 
tender; drain and rinse with cold water to separate the grains. Saute 
onion and celery lightly in butter; add rice, giblets and seasonings, 
mixing well. Yield: 6 cups, or enough for 1 (10 |b.) turkey. 


| MISCELLANEOUS | STUFFINGS 
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WILD RICE AND MUSHROOM STUFFING 


Y; cup chopped onion ¥/4, pound sausage meat 
Y, cup butter 3 cups boiled wild rice 
1 cup chopped mushrooms 1 teaspoon salt 


Sauté onion in 2 tablespoons butter 5 minutes, or until lightly browned, 
and remove from pan; add remaining 2 tablespoons butter and mush- 
rooms, and cook 5 minutes, then remove from pan. Fry sausage 
meat until lightly browned, stirring constantly; remove from heat and 
stir in onion and mushrooms; add wild rice and salt, mixing lightly. 
This makes a light loose stuffing. Approximate yield: 5 cups stuffing, 
or enough for 1 (10 lb.) goose. 


RAISIN-—NUT STUFFING 


2 cups stale bread crumbs Y4 cup broken walnut meats 
Y; cup butter, melted 1 teaspoon salt 
Y, cup chopped seeded raisins Y% teaspoon pepper 

lf teaspoon sage 


Mix ingredients together lightly with a fork. Yield: 244 cups stuffing. 


POTATO STUFFING 


1 cup hot mashed potatoes 1 egg 
Y, cup stale bread crumbs Y4 teaspoon salt 
3 tablespoons butter, melted 3 tablespoons chopped onion 


Mix together all ingredients, adding a little milk if mixture is dry. 
Approximate yield: 134 cups stuffing. 


CHICKEN OR VEAL FORCEMEAT 


1 pound chicken or veal 1 teaspoon minced parsley 


Y, cup dry bread crumbs 2 tablespoons lemon juice 

I teaspoon salt 3 tablespoons butter, melted 
Ye teaspoon pepper 1 egg, slightly beaten 

dash of cayenne stock or water 


Use breast and thighs of chicken or round of veal; put three times 
through food chopper. Stir in crumbs and seasonings; add remain- 
ing ingredients and beat until very light, adding stock if mixture seems 
dry. Use as stuffing for birds or veal birds. Approximate yield: 3 
cups forcemeat, or enough for 1 (6 lb.) bird. 
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OLD SWISS STUFFING 
VY, loaf stale bread Y, cup chopped walnuts 
Y cup soft butter 2 tablespoons currant jelly 
Y/, cup chopped apple Y/ teaspoon salt 
Y, cup chopped celery ¥% teaspoon pepper 
1 tablespoon minced onion dash of paprika 
¥Y, cup raisins 1 teaspoon lemon juice 


Crumble bread and rub in butter; add remaining ingredients, mixing 
well. Yield: 444 cups stuffing, or enough for 1 (6 lb.) fowl. 


CELERY-BREAD STUFFING 


¥3 cup chopped celery 1¥4 cups soft bread crumbs 
1 tablespoon chopped onion ¥4 cup evaporated milk 
2 tablespoons butter Y, teaspoon salt 


Y% teaspoon pepper 


Sauté celery and onion in butter about 5 minutes; remove from heat 
and add crumbs, evaporated milk and seasonings, mixing well. Ap- 
proximate yield: 134 cups stuffing, or enough for 1 flank steak. 


CUCUMBER STUFFING 


2 slices bacon 1 cup soft bread crumbs 

1 small onion dash of salt 

Y, cup mushrooms dash of pepper 

2 cups chopped cucumbers 1 tablespoon butter, melted 
2 eggs, slightly beaten 


Chop together bacon, onion and mushrooms; add remaining ingredi- 
ents and mix well. For a dry, light stuffing, omit egg and increase 
butter to 3 tablespoons. Yield: 3 cups, or enough for large fish. 


BREAD—-HAM STUFFING 


1 tablespoon grated onion 1 slice boiled ham, minced 
3 tablespoons butter 1 teaspoon chopped parsley 
1 cup soft bread crumbs dash of salt 

dash of pepper 


Sauté onion in butter until lightly browned; add remaining ingredi- 
ents and cook about 2 minutes. Yield: 144 cups stuffing. 


[ FOR STEWS | DUMPLINGS 
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DUMPLINGS FOR STEW 


2 cups sifted flour 1 teaspoon salt 
4 teaspoons baking powder 1 tablespoon shortening 
1 cup milk 


Mix and sift dry ingredients. Cut in fat; add milk, stirring quickly 
to make a soft dough. Drop by small spoonfuls on top of stew, mak- 
ing sure the dough rests on pieces of meat or vegetable; they should 
not settle into the liquid. Cover tightly and steam for 12 minutes. 

These dumplings may be dropped on a plate and cooked in a steamer 
over rapidly boiling water for 20 minutes, if desired. Serve at once 
with hot stew. Approximate yield: 6 portions, or 12 dumplings. 


POTATO DUMPLINGS 


6 large potatoes 2 tablespoons flour 

salt 2 tablespoons bread crumbs 
1 teaspoon nutmeg 2 tablespoons butter, melted 
sprig of marjoram 4 eggs, beaten 


Croutons (page 142), buttered 


Cook potatoes in their jackets in boiling salted water for 30 to 40 
minutes, or until soft; drain, peel and rice; season with salt, add spices, 
flour, crumbs, butter and eggs, and beat thoroughly. Shape into 
balls, using tablespoon, drop into boiling salted water and cook, cov- 
ered, 12 minutes. Sprinkle croutons over dumplings and serve with 
meat such as Sauerbraten (page 229). Yield: 2 dozen dumplings. 


SPINACH DUMPLINGS 


1 cup chopped cooked spinach 1 tablespoon minced parsley 

Y, teaspoon salt 1 cup soft bread crumbs 

dash of pepper 2 tablespoons butter, melted 
legg 


Mix ingredients thoroughly and chill. Shape in small balls, drop into 
boiling water or stock and boil, uncovered, about 5 minutes, or until 
balls come to the top. Approximate yield: 1 dozen small balls. 

Left-over cooked vegetables such as broccoli, carrots, celery, string 
beans and Swiss chard may be substituted for spinach; season with 
Worcestershire sauce, tabasco or onion juice as desired. Serve with 
hot meat stew allowing 2 to 1 portion. 
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RELISHES 


Mosr of us prefer the spicy tang of a relish to supplement the 
fine flavor of the food it embellishes. As much thought and 
preparation goes into the making of a relish as is expended by 
epicures on a perfectly composed sauce. 


Relishes include simple or elaborate combinations of fruits and 
vegetables, tart or sweet, and usually spiced, as well as crisp 
vegetables such as celery curls, carrot sticks and radishes. The 
latter are used as garnishes or appetizers and their prepara- 
tion is described in the section on Salads (page 493). Recipes 
for quick relishes, the kind that are made fresh for an “occasion” 
and those that can be made at any time, are given in this section. 
With hot and cold meats, fruit relishes such as Cranberry Citrus 
Relish (page 403), Spiced Prunes (see below) and Brandied 
Peaches (page 403) are excellent. The molded relishes are dis- 
tinctly cold meat accompaniments. With meats and fish, savory 
relishes such as Apple Pepper Relish (page 405) and Beet and 
Cabbage Relish (page 406) are appropriate choices. See Appe- 
tizers (pages 160 to 181), ices in Frozen Desserts (pages 718 to 
720) and pickles and relishes in Canning and Preserving (pages 
808 to 817) for additional relishes. 


SPICED PRUNES 


1 pound prunes 2 teaspoons whole cloves 
4 cups water 1 teaspoon whole allspice 
2 lemons 2 peppercorns 

4 blades mace 14 cups sugar 


Y, cup vinegar 


Wash prunes thoroughly and soak in water 2 to 6 hours, or until 
plump; do not drain. Extract juice of lemons and chop rinds. Tie 
spices in a bag and add with lemon rind to prunes; simmer for 1 hour. 
Remove spice bag, add sugar, lemon juice and vinegar, and boil 5 
minutes. Approximate yield: 4 cups. 


RAW AND PICKLED} RELISHES 
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CRANBERRY CITRUS RELISH 


4 cups cranberries 1 lemon 
1 orange 1 lime 
1 cup sugar 


Pick over and wash cranberries and put through food chopper, using 
fine knife. Wash orange, lemon and lime, slice and remove seeds and 
put through food chopper; mix with sugar and cranberries. Chill in 
refrigerator several hours before serving. This may be packed in 
scalded glasses and sealed with paraffin. Excellent with meats. Ap- 
proximate yield: 1 quart relish. 


PICKLED CHERRIES 
1 quart cherries vinegar 
1 tablespoon salt cold water 


Select large, perfect, sour cherries; wash well, leaving the stems on. 
Pack into sterilized glass jar and add salt; fill the jar with a solution 
of equal parts of vinegar and cold water; seal and set away for winter 
use. This is particularly nice served with meat or in the hors d’ceuvre 
dish. Approximate yield: 1 quart pickled cherries. 


BRANDIED PEACHES 


1 can (No. 214) peach halves 2 tablespoons butter, melted 
2 tablespoons chopped crystallized 3 tablespoons peach or apricot 
ginger brandy 


Lay drained peach halves, cut side down, in baking pan; sprinkle with 
ginger and pour melted butter and fruit brandy over top. Bake in 
moderate oven (350° F.) for 5 minutes and serve as meat accompani- 
ment. Approximate yield: 6 portions. 


PICKLED PEACH IN ASPIC 


1 tablespoon gelatin Y/ cup brandied or pickled peach 
Y, cup cold water syrup 

14 cups boiling water 6 brandied or pickled peach halves 
Y, cup lemon juice lettuce 


Soften gelatin in cold water; add hot water, stirring until dissolved, 
and cool slightly. Add lemon juice and peach syrup; chill until 
slightly thickened. Place a peach half in each individual mold, fill 
with gelatin and chill until firm. Unmold on crisp lettuce and 
serve with a platter of assorted cold meats. Yield: 6 portions. 
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WHOLE PICKLED GRAPES 
whole bunches of grapes 114 cups sugar 
1 cup white vinegar 


Select bunches of grapes of the same size and ripeness; any type of 
grape may be used; they should not be over-ripe. Wash carefully, 
but leave grapes on the stems; pack bunches closely in clean glass jars, 
but do not crowd in packing, as the fruit must not be bruised. Boil 
sugar and vinegar 5 minutes, stirring until sugar is dissolved; pour 
over grapes to completely fill the jars; seal. These grapes have the 
appearance of fresh fruit and make an excellent relish to serve with 
meat or to use as a garnish for salads. Approximate yield: 1 pint. 


SPICED PINEAPPLE STICKS 


1 large pineapple 16 whole cloves 
Y, cup vinegar 1 stick cinnamon 


3 cups sugar 1 teaspoon grated lemon rind 


Cut peel from pineapple and remove eyes; remove sections lengthwise 
from core, and cut into little sticks, 3 inches long and % inch wide 
(page 70). Bring vinegar, sugar, spices and lemon rind to a boil, 
add pineapple sticks and boil 15 minutes, or until pineapple becomes 
transparent. Skim out sticks, place upright in clean, hot half-pint jars, 


fill to the top with boiling syrup and seal at once. Approximate 
yield: 3 (4 pt.) jars. 


CHESTNUT BALLS 


1 pound chestnuts 1 egg, beaten 
Y, cup soft bread crumbs Y4 cup water 
salt and pepper 


Shell and blanch chestnuts (page 452) and cook in boiling salted water 
about 20 minutes, or until tender; or steam for 45 minutes. Drain 
and force through coarse sieve; add crumbs, egg and water, and cook 
over slow fire until mixture is almost dry and holds together. Season 
to taste and roll into balls. A celery leaf may be inserted in each 


ball, if desired. Serve as a meat or fish accompaniment. Approxi- 
mate yield: 12 balls. 
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SPICED BLUEBERRY MOLDS 405 
3 cups canned unsweetened blue- 1 teaspoon whole cloves 
berries 114 tablespoons gelatin 
2 tablespoons sugar 4 cup cold water 
1 stick cinnamon dash of salt 
1 teaspoon whole allspice 2 tablespoons vinegar 


Y cup lemon juice 


Bring blueberries, sugar and spices to a boil and simmer 10 minutes, 
stirring constantly; force through a fine strainer to remove pulp and 
spices; measure and, if necessary, add water to make 2 cups. Soften 
gelatin in cold water 5 minutes; add to boiling hot fruit mixture and 
stir until gelatin is dissolved. Stir in salt, vinegar and lemon juice, 
and pour into small individual molds; chill until firm. One quart 
fresh blueberries may be used; sort, wash and steam in double boiler 
about 20 minutes, adding spices after steaming 10 minutes. Then 
proceed as directed. Approximate yield: 10 small molds or portions. 


FROZEN HORSERADISH RELISH 


Y, cup heavy cream Y/, teaspoon salt 
Y, cup prepared horseradish, Y, teaspoon lemon juice 
drained 1 tablespoon chopped parsley 


Whip cream; gently fold in remaining ingredients. Turn into freez- 
ing tray of automatic refrigerator with temperature control set at 
coldest point. Freeze 2 to 4 hours, or until frozen to the desired 
consistency, stirring once during freezing. Yield: 144 cups relish. 
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APPLE PEPPER RELISH 


2 sweet red peppers 1 tablespoon grated lemon rind 
2 large sweet onions, peeled Ys cup lemon juice 
3 cooking apples, peeled and cored 1 cup sugar 

1 teaspoon salt 


Clean peppers and remove core and seeds; put with onions and apples 
through food chopper. Add lemon rind and juice, heat to boiling; 
add sugar and salt, and boil 20 minutes, or until thick as honey, stirring 
occasionally. Turn into scalded glasses; cover and seal.’ Approxi- 
mate yield: 1 pint relish. 
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LEMON PEPPER RELISH 
2 green peppers ¥, cup lemon juice 
14 teaspoons grated lemon rind 74 cup sugar 


Cut peppers in quarters and remove white membrane and seeds; put 
through food chopper, using fine knife, and combine with remaining 
ingredients. Cook, stirring constantly, until liquid is absorbed and 
mixture becomes thick; chill. Serve with hot or cold meat. Ap- 
proximate yield: 1 cup relish. 


SPICED BEET RELISH 


1 tablespoon mixed whole spices YA cup sugar 
1 cup water 1 bunch small beets 
1 cup vinegar 1 cup sweet pickle relish 


For mixed whole spices, use allspice, stick cinnamon, cloves and mus- 
tard seeds; tie in cheesecloth bag and drop into water-vinegar-sugar 
mixture. Wash beets and cut off stems to within 1 inch of the bulb; 
add to the spice mixture and cook until tender, adding water if liquid 
cooks away. Drain, remove skins; chill and chop fine. Approxi- 
mate yield: 4 cups relish. 


BEET AND CABBAGE RELISH 


2 cups vinegar Y, teaspoon pepper 
1 cup sugar Y, cup grated horseradish 
2 teaspoons salt 2 cups chopped cooked beets 


2 cups chopped raw cabbage 


Combine vinegar, sugar and seasonings; bring to boiling point and boil 
5 minutes. Pour over vegetables, mix well and cook about 5 minutes 
longer. Turn into sterilized containers and seal. Approximate 


yield: 3 (4 pt.) jars. 


VEGETABLE RELISH 
3 onions, chopped 2 medium-sized tomatoes, sliced 
2 tablespoons butter Y/ teaspoon salt 
3 large, sweet red peppers, shredded % teaspoon pepper 


Sauté onion in butter until lightly browned; add peppers, tomatoes and 
seasonings, and cook slowly 30 minutes or until peppers are tender. 
Serve hot or cold. Approximate yield: 2 cups relish. 


SL eer, Att coulee 
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MacaronI, spaghetti, vermicelli and noodles are the more com- 
monly used Italian pastes. They are made from a hard or spring 
wheat high in gluten, such as durum wheat. Macaroni and spa- 
ghetti, the tubular forms, vary in size; spaghetti is the smaller; 
vermicelli, a solid length, is the smallest in thickness. Macaroni 
is also shaped into small forms, including elbows, shells, twists, 
rosettes and alphabet letters. The egg noodles have egg added 
to the paste. They are usually made into thin bands varying in 
width and are often made at home for use in soups, as a vegetable 
or as the basis of many dishes. 

Pastes of good quality break clean without splintering; they are 
creamy rather than white in color, retain their shape and do not 
become pasty on cooking. The time for cooking pastes varies 
slightly. Most of them are cooked in g to 12 minutes; they are 
better if not overcooked. As cereal foods, pastes are good sources 
of protein and starch. They are bland in flavor and lend them- 
selves to many types of dishes. Macaroni and spaghetti are used 
interchangeably. They are basic ingredients in many famous 
boiled and baked dishes. The Italians have taught us to use them 
with tomato paste, savory sauces containing onions, peppers and 
garlic, and to serve them with grated cheese or a cheese sauce. 
As extenders of meat, chicken, eggs and other foods, macaroni 
products deserye an important place in menu making. 
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BOILED MACARONI OR SPAGHETTI 


Break sticks of macaroni or spaghetti in 1- to 2-inch pieces, or use elbow 
macaroni, shells or other small shapes; drop into large quantity of 
rapidly boiling salted water using about 2 quarts water and 2 teaspoons 
salt for 1 cup macaroni. Boil 9 to 12 minutes, or until soft; directions 
on package give definite cooking time for that product. Drain in 
strainer and pour cold water over cooked paste to remove starch and 
prevent stickiness. Reheat in a sauce, cream or butter, or use as 
desired.. Macaroni and spaghetti double in bulk on cooking. Allow 
1 to 144 ounces uncooked macaroni or spaghetti per portion. 


To boil spaghetti in long pieces, place ends in boiling salted water and 
coil as they soften. For vermicelli and noodles use directions above. 


BAKED MACARONI AND CHEESE 


1 package (8 oz.) macaroni 114 to 2 cups grated cheese 
2 cups Medium White Sauce Y, cup bread crumbs, buttered 
(page 91) 


Boil macaroni (see above); put in greased casserole in alternate layers 
with sauce and grated cheese. Pour white sauce over top and cover 
with buttered crumbs; bake in moderate oven (375° F.) for 20 to 25 
minutes, or until crumbs are browned. Spaghetti may be used in 
place of macaroni. Approximate yield: 6 to 8 portions. 


MODIFICATIONS OF BAKED MACARONI AND CHEESE 


Macaroni with Tomato Sauce—Substitute Tomato Sauce (page 382) 
for white sauce. . 


Macaroni with Ham—Substitute 4 pound boiled ham, finely chopped, 
for cheese. Season layers of ham with a little finely chopped onion 
and dot with butter. 


Scalloped Sausage and Macaroni—Substitute 114 to 2 cups chopped, 
cooked sausage for cheese. 


Macaroni 4 la King—Line bottom and sides of greased casserole with 
cooked macaroni; fill center with Chicken 4 la King (page 306); top 
with macaroni. 


Macaroni-Broccoli Casserole—Substitute 2 cups chopped, cooked broc- 
coli for cheese; add 34 cup mayonnaise to white sauce. 
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CREAMED MACARONI 409 
3 cups cooked macaroni Y4 teaspoon salt 
3 cups Medium White Sauce Y4 cup grated American cheese 


(page 91) 
Place macaroni in buttered casserole; add white sauce and salt; fold in 


cheese. Cover and bake in moderate oven (350° F.) 30 minutes, or 
until the cheese has melted, stirring occasionally. Yield: 6 portions. 


NUT SAVORY MACARONI 


2 cups elbow macaroni 2 cups canned tomatoes 
1 cup grated American cheese 1 teaspoon salt 
1 cup chopped walnuts VY, teaspoon pepper 


Y, tablespoon minced onion 


Cook macaroni (page 408); arrange in greased casserole in alternate 

layers with cheese and nuts. Season tomatoes with salt and pepper, 
and add onion; pour over macaroni mixture, cover and bake in mod- ay 
erate oven (350° F.) for 30 minutes, or until cheese is melted. Ap- I 
proximate yield: 6 portions. 


MACARONI MONTPARNASSE 


1 package (8 oz.) macaroni Y teaspoon salt 
1 medium-sized onion, sliced pepper 
6 tomatoes Y%, clove garlic 


Y, pound Swiss cheese, sliced b| 


Cook macaroni (page 408). Cook onion and tomatoes 10 minutes; add 
salt, pepper, garlic and macaroni; mix well and turn into 6 greased 
cups or a large casserole. Bake in hot oven (425° F.) for 10 minutes; 
cover top with a layer of Swiss cheese, and bake 10 minutes longer, 
or until cheese has melted and browned. Yield: 6 portions. 


QUICK MACARONI CASSEROLE } 


2 cans macaroni with tomato sauce 4% pound dried beef 
2 tablespoons butter ‘ 


Heat macaroni and turn into casserole; sauté beef in butter until crisp 
and arrange around edge of casserole. Approximate yield: 6 portions. 
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BAKED MACARONI, CREOLE STYLE 
14 cups macaroni 114 teaspoons sugar 
4 medium-sized onion, minced 114 teaspoons salt 
3 tablespoons butter 1/4, teaspoon pepper 
1 green pepper, chopped 34, pound country sausage 
3 cups canned tomatoes ¥%4 cup fine dry bread crumbs 


Cook macaroni (page 408). Sauté onion in butter 5 minutes; add green 
pepper, tomatoes, sugar, salt and pepper and simmer 15 minutes. Form 
sausage into 6 flat patties. Place half of macaroni in casserole; lay 
patties on top and cover with remaining macaroni. Add tomato mix- 
ture, sprinkle with bread crumbs and bake in moderately hot oven 
(375° F.) for 45 minutes. Approximate yield: 6 portions. 


MACARONI LOAF 


2 cups cooked macaroni 1 teaspoon salt 

2 tablespoons chopped pimiento Ys teaspoon paprika 

4/, cup finely diced cheese 2 tablespoons butter, melted 
1 tablespoon minced onion 2 eggs, well beaten 

1 cup dry bread crumbs 114 cups canned tomatoes 


Mix all ingredients together thoroughly, turn into greased loaf pan 


and bake in moderate oven (350° F.) about 40 minutes. Approximate 
yield: 6 to 8 portions. 


SALAMIED MACARONI 


1 large onion, finely chopped 1 pound mushrooms, sliced 
1 large green pepper, finely chopped _1 can tomato paste 
1 clove garlic, minced 


6 tablespoons olive oil 
1 pound pork, ground 
Y4 pound Italian salami, ground 


1 cup water. 

marjoram, thyme, sweet basil 

1 package (8 oz.) elbow macaroni 
Y pound grated Parmesan cheese 


Sauté onion, pepper and garlic lightly in 4 cup olive oil, add pork 
and salami, and sauté 5 minutes. Stir in tomato paste and water, add 
herbs and simmer slowly about 2 to 4 hours, adding mushrooms, 
sautéed in remaining 2 tablespoons oil, 15 minutes before sauce is done. 
Cook macaroni (page 408); arrange on hot platter in layers with sauce; 
sprinkle generously with cheese. Approximate yield: 6 to 8 portions. 
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GRANDMOTHER’S MACARONI AND CHEESE Atl 
4 cups cooked macaroni 2 tablespoons butter 
Y, cup soft bread crumbs Y teaspoon salt 
1 cup grated American cheese milk 


| Place half of macaroni in a greased 3-pint casserole. Sprinkle with half 
‘the crumbs and cheese, and dot with 1 tablespoon butter. Add re- 
maining macaroni, sprinkle with remaining crumbs and cheese, and 
dot with butter. Sprinkle with salt and add milk, almost to cover. 
Bake in moderate oven (375° F.) 20 minutes; then increase to hot (425° 
F,) and bake 15 minutes longer, or until browned. Approximate 
yield: 6 portions. 


MACARONI CHEESE TIMBALES 


1¥, cups cooked, broken macaroni 14 teaspoon Worcestershire sauce 


2 eggs, well beaten 114 cups grated American cheese 
Y, teaspoon salt 1% cups milk 
dash of pepper 6 cooked mushroom caps 


Divide macaroni equally among six buttered custard cups. Mix to- 
gether eggs, seasonings, 1 cup grated cheese and 144 cups milk; pour 
over macaroni in custard cups. Set cups in pan of hot water and 
bake in moderate oven (350° F.) for 30 minutes, or until firm. When 
ready to serve, unmold on hot platter, garnish each timbale with a fi 
mushroom cap, and serve with cheese sauce. For sauce, cook remain- ig 
ing 4 cup cheese and %4 cup milk in double boiler until cheese is a aa 
melted; season with additional salt and pepper. ‘aaa 


‘ MACARONI AND CHEESE CROQUETTES the 


2 cups elbow macaroni 1 teaspoon chopped parsley a 
"3 tablespoons chopped, cooked 1 cup grated cheese ; 
bacon 1 teaspoon onion juice ea 

1 cup Thick White Sauce (page 91) : Pat, 


Cook elbow or broken macaroni (page 408); put through food chop- 
per; add bacon and parsley. Add cheese and onion juice to white 
sauce, and blend with macaroni. Spread out on platter, cool, shape 
into croquettes and fry in hot deep fat (365°-380° F.) for 3 to 5 min- 
utes. Serve with game and fowl. Approximate yield: 6 portions. 
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SPAGHETTI MOLD 


1 package (8 oz.) spaghetti 2 eggs, slightly beaten 
2 cups Medium White Sauce (page 91) 


Cook whole spaghetti (page 408). Add eggs to white sauce and mix 
lightly with spaghetti; with vegetable tongs or large spoons, pick up 
spaghetti, arrange in well-greased ring mold and fill with remaining 
mixture, stirring enough to mix the two. Place mold in pan of hot 
water and bake in moderate oven (350° F.) about 4% hour; when ready 
to serve, unmold and fill center with a creamed mixture. Broken 
spaghetti or macaroni may be used in place of long pieces of spaghetti. 
Approximate yield: 6 portions. 


SPAGHETTI, FRONTIER STYLE 


1 package (8 oz.) spaghetti 1 cup diced, cooked chicken 

1 small onion, finely chopped ¥ cup canned mushrooms 

1 clove garlic, minced 3¥2 cups (No. 214 can) tomatees 
2 tablespoons butter Y/, teaspoon pepper 

4 pimientos, minced Frontier Sauce (page 383) 

1 green pepper, finely chopped Y, cup grated Parmesan cheese 


Cook whole spaghetti (page 408). Sauté onion and garlic in butter 
until delicately browned. Add pimientos, green pepper, chicken, 
mushroms, tomatoes and pepper. Add to spaghetti, mix lightly by 
lifting with 2 forks. Turn into greased casserole, cover with Frontier 
Sauce, sprinkle with cheese, cover and bake in moderate oven (350° 
F.) for 2 hours. Approximate yield: 6 portions. 


SPAGHETTI WITH CLAMS 
Y, package (8-0z. pkg.) spaghetti 2 cups Medium White Sauce 
1 dozen large clams (page 91) 
3/4, cup chopped celery Y cup buttered bread crumbs 
1 tablespoon grated American cheese 


Cook spaghetti (page 408). Cut clams in half, rejecting hard part; 
arrange spaghetti, clams, celery and white sauce in alternate layers in 
greased baking dish. Mix crumbs with cheese, sprinkle over top and 
bake in hot oven (400° F.) for 15 to 20 minutes. Yield: 6 portions. 
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SPAGHETTI SHRIMP CREOLE 


Creole cookery is inspiration for this luncheon main dish of spaghetti 
molded with shrimps. The spaghetti is cooked, drained, mixed with 
cream sauce and lifted with pom tongs into the ring mold. Shrimp 
Creole (page 368) fills the center of the unmolded ring of spaghetti. 
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SPAGHETTI WITH TOMATO SAUCE 
Y4 pound chopped round steak 1 can (No. 214) Italian tomatoes, 
Y, cup dried mushrooms strained 
1 small dried hot red pepper YZ can tomato paste 
Y, cup olive oil salt and pepper 
Y, clove garlic, chopped 1 package (8 oz.) spaghetti 


Sauté lightly meat, mushrooms and red pepper in olive oil for 10 min- 
utes; add garlic and tomatoes, and simmer 40 minutes. Add tomato 
paste, season to taste with salt and pepper, and simmer. 10 minutes 
longer. Cook whole spaghetti (page 408), turn out on hot platter and 
cover with sauce. Approximate yield: 6 portions. 


ITALIAN SPAGHETTI 


1 cup coarsely cut chicken livers 2 tablespoons olive oil 

2 small onions, chopped Y, teaspoon cloves 

2 tablespoons chopped parsley Y4 teaspoon cinnamon 

1 cup minced carrots salt and pepper 

1 cup minced celery 2 cups canned tomatoes, strained 
¥Y, pound mushrooms, sliced 2 cups stock or water 

2 cloves garlic 2 tablespoons Italian tomato sauce 


2 tablespoons butter 1 package (8 oz.) spaghetti 


Y4 cup grated Parmesan cheese 


Sauté livers and vegetables in butter and oil until almost tender; add 
seasonings, tomatoes, stock and tomato sauce, and simmer about 1 
hour, removing garlic when flavor becomes pronounced. Cook whole 
spaghetti (page 408), place in ring on hot platter, fill center with hot 
sauce and pour sauce over spaghetti; sprinkle with cheese. Young 


calf’s liver or any meat may be substituted for chicken livers. Approxi- 
mate yield: 6 portions. 


NAPOLI SPAGHETTI 


1 package (8 oz.) spaghetti ¥g teaspoon pepper 
6 slices bacon, diced Y/, teaspoon allspice 
1 onion, sliced Y, teaspoon mace 

3 cups tomatoes dash of cayenne 

Y, teaspoon salt VW, bay leaf 


Cook spaghetti (page 408). Sauté bacon until crisp, add remaining 
ingredients and simmer 50 minutes. Add spaghetti and keep hot for 
10 minutes before serving. Approximate yield: 6 portions. 
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SPAGHETTI A L’ASTA 


1 clove garlic, chopped dash of cayenne 

214 cups (No. 2 can) tomatoes 1 cup beef stock 

2 teaspoons celery salt 1 cup finely chopped chicken livers 
1 teaspoon sugar 1 cup chopped mushrooms 

1 teaspoon cinnamon 3 tablespoons butter 

1 teaspoon cloves 114 tablespoons flour 

1 teaspoon ginger 1 package (8 oz.) spaghetti 

1 large onion, chopped Y4 cup grated Parmesan cheese 


Simmer garlic, tomatoes, celery salt, sugar, spices, onion and cayenne 
for 4 hour; add beef stock. Sauté livers and mushroom in butter 
until lightly browned; stir in flour; then add tomato mixture slowly 
and simmer 15 minutes. Cook whole spaghetti (page 408); mix 
thoroughly with sauce. Sprinkle each serving generously with cheese. 
Approximate yield: 6 portions. 


SPAGHETTI A LA BRAZILERIO 


1 package (8 oz.) spaghetti 1 clove garlic, chopped 

4 slices bacon, diced Y% cup sliced stuffed olives 
2 medium-sized onions, sliced 1 teaspoon sugar 

14 cups (No. 1 can) tomatoes salt and pepper 

2 green peppers, chopped Y, cup grated Italian cheese 


Cook spaghetti (page 408). Sauté bacon until crisp; remove from 
pan and sauté onions in the bacon fat until golden brown; add 
tomatoes, pepper and garlic, and simmer for 10 to 15 minutes. Add 
spaghetti, bacon, olives, sugar, and salt and pepper to taste. Heat 
thoroughly; serve on platter and sprinkle with cheese. Approximate 
yield: 6 to 8 portions. 


AMSTERDAM SPAGHETTI 


2 cups prepared canned spaghettior 2 cups canned sauerkraut 
spaghetti with tomato sauce 6 slices bacon 


Put alternate layers of spaghetti and sauerkraut in greased baking dish; 
cut bacon slices in halves and arrange on top. Bake in moderate oven 
(350° F.) about 30 minutes, or until bacon is crisp. Approximate 
yield: 6 portions. 
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ITALIAN DELIGHT 
Y package (8-0z. pkg.) spaghetti 1 cup canned red kidney beans 
2 cups chopped corned beef Y, teaspoon salt 
1 small onion, minced Yg teaspoon pepper 
Y, cup butter 1 cup canned condensed tomato soup 


3/, cup canned mushrooms 3/, cup grated American cheese 

Cook spaghetti (page 408). Sauté corned beef and onion in butter 
8 minutes, stirring frequently. Arrange half of spaghetti in greased 
casserole, then layers of 14 the meat, mushrooms and beans; season with 
salt and pepper. Repeat layers in reverse order, having spaghetti on 
top;.pour soup over spaghetti, sprinkle with cheese and bake in mod- 
erately hot oven (375° F.) about 30 minutes. Yield: 6 portions. 


SPAGHETTI DELECTABLE 


1 package (8 oz.) spaghetti 1 tablespoon fat 

1 can (No. 1) tomatoes 3 strips lean bacon 
salt, pepper, celery salt 6 lamb kidneys 

1 onion, sliced 2 tablespoons butter 


Cook spaghetti (page 408) and turn into greased baking dish. Strain 
tomatoes, season to taste with salt, pepper and celery salt; add onion 
which has been sautéed in fat 2 minutes, and pour over spaghetti. Cut 
bacon strips in halves and arrange around edge of dish. Remove outer 
skin from each kidney, cut in halves, removing tubes; arrange halves, 
cut-side up, on spaghetti and dot with butter. Bake in moderately 
hot oven (375° F.) about 40 minutes, or until kidneys are cooked. 
Approximate yield: 6 portions. 


VERMICELLI WITH ANCHOVIES 


1 package (8 oz.) vermicelli 2 tablespoons grated Parmesan cheese 


1 tablespoon chopped parsley 14% cups Medium White Sauce 
2 tablespoons melted butter (page 91) 
1 teaspoon grated onion 9 anchovy fillets 


Cook vermicelli (page 408); turn into greased casserole. Add parsley, 
butter, onion and cheese to white sauce, pour over vermicelli, arrange 
anchovies on top and bake in moderately hot oven (375° F.) about 25 
minutes, or until lightly browned. Approximate yield: 6 portions. 
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NOODLES 


1 egg, slightly beaten Y/, teaspoon salt 
1 cup flour (about) 


Add salt to egg; gradually add flour enough to make very stiff dough. 
Turn out on floured board, knead 3 to 5 minutes, then roll out in 
paper-thin sheet. Cover with towel and let stand about 20 minutes. 
Roll up dough like a jelly roll, cut in 44-inch strips, unroll and spread 
out each strip; dry thoroughly. Store in closely covered container. 
For fine noodles, cut in %-inch strips. Or cut sheet of dough in tiny 
fancy shapes as circles, stars, triangles, etc.; dry and use with soup. 
Approximate yield: 2 cups cut noodles. 


BOILED NOODLES 


For cooking commercial or homemade noodles, follow directions for 
Boiled Macaroni and Spaghetti (page 408); boil about 10 minutes. 
Allow 1 to 1% ounces uncooked noodles per portion. 


BUTTERED NOODLES 


Cook 1 package (8 oz.) noodles (page 408); season with 4 teaspoon 
salt, % teaspoon pepper and 1 tablespoon butter. Serve in place of 
potatoes. Approximate yield: 6 portions. 


NOODLE RING 
Y, package (8-0z. pkg.) flat noodles 1% cup cream 
§' PX 


3 eggs, separated 1, cup grated cheese 
Y, cup milk Y, teaspoon salt 
dash of pepper 


Cook noodles (page 408). Beat egg yolks until thick and light, add 
milk and cream, noodles, cheese and seasonings; fold in stiffly beaten 
whites. Turn into well-greased 8-inch ring mold, set in pan of water 
and bake in moderate oven (350° F.) about 1 hour. Turn out on 
round serving plate and fill with well-seasoned creamed chicken, 
mushrooms or fish, as desired. Approximate yield: 6 portions. 
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NOODLES WITH CRUMBS 


Prepare Buttered Noodles (page 417); top with 4 cup buttered bread 


crumbs, browned and seasoned. Allow 1 package (8 oz.) noodles for 
6 portions. 


CHEESE-NOODLE CASSEROLE 
Y, pound bacon, diced Y% teaspoon salt 
114 cups cooked wide noodles 


Y/, teaspoon pepper 
1 cup cottage cheese 


Y/, teaspoon paprika 
Y, cup buttered bread crumbs 


Pan-broil bacon until crisp, add cooked noodles, cheese, and season- 
ings, mixing well. Turn into greased casserole, sprinkle with crumbs 


and bake in moderately hot oven (375° F.) for 20 minutes. Approxi- 
mate yield: 6 portions. 


NOODLES, CREOLE STYLE 


3/, package (8-0z. pkg.) broad 2 tablespoons butter 


noodles 1 green pepper, chopped 
4 okra pods 6 tomatoes, peeled and quartered 
1 medium-sized onion, chopped 1 cup cut green string beans 


1 teaspoon salt 


Parboil noodles in boiling salted water; drain. Wash okra, remove 
both ends, cut in 4%4-inch pieces and blanch. Sauté onion in butter 
until lightly browned, add peppers, tomatoes and beans; simmer 20 
minutes. Add noodles and cook about 10 minutes, or until tender, 
adding more water, if necessary. Approximate yield: 6 portions. 


NOODLE OMELET 


3 tablespoons milk 3 eggs, slightly beaten 
Y/ teaspoon salt 3 cups cooked noodles (page 408) 
dash of pepper 3 tablespoons butter 


Add milk and seasonings to eggs. Sauté noodles in butter until 
lightly browned, pour in egg mixture and cook like French Omelet 
(page 87). Cut and fold; serve on hot platter with topping of cin- 
namon and sugar, if desired. Approximate yield: 6 portions. 


[VARIETIES] RICE 
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RICE 


As a cereal food and for use in many main dishes and desserts, 
rice is one of the oldest and most important of cereals. It was 
cultivated in the Nile Valley centuries before the dawn of recorded 
history and has helped sustain life in China for uncounted ages. 
Rice is not as high in protein as the wheat grain, but it is an 
excellent source of starch. 


There are three main types of rice grown in this country, the 
long-grain, medium-grain and short-grain, each sold under vari- 
ous brand names. White rice is sold as polished, usually “coated,” 
and unpolished or “uncoated” rice. The rice is polished to ren- 
der it gleaming and milky white and to separate the grains. To 
enhance the surface of the grains, the rice is sometimes treated 
with a harmless coating of glucose and talc which is removed 
readily when the rice is washed. “Uncoated” rice is the untreated, 
white, starchy endosperm of the rice grain. 


Brown rice is the grain from which only the hull has been 
removed. It includes some of the bran coats which contain valu- 
able minerals and vitamins. Because of this extra brown coat- 
ing, brown rice requires longer cooking; the rice is never so 
flaky or “dry” as white or polished rice. It compensates, how- 
ever, by contributing a peculiarly rich, nutty flavor. 


Wild Rice. Indian rice and water rice are names sometimes 
applied to wild rice. It is the seed of a tall water grass. The 
grains are long and greenish in color and require a special method 
of treatment to render them soft and edible. Wild rice is used 
frequently as a dressing for game, beef heart and other strong- 
flavored meats; and as a stuffing for green peppers and baked 
squash. It is more expensive than ordinary rice and available 
only on order in many markets. 
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FLUFFY BOILED RICE 
1 cup rice 3 teaspoons salt 
8 cups boiling water 


Wash rice thoroughly. Add salt to boiling water in deep saucepan; 
add rice slowly so boiling does not stop. If water is very hard, add 1 
teaspoon lemon juice or 1 tablespoon vinegar to keep rice white. Boil 
gently, without stirring, for 12 to 25 minutes, depending upon variety, 
or until rice is entirely soft when pressed between fingers. Drain into 
sieve, wash with hot water, cover with cloth and set over hot water to 
separate grains. Serve as a cereal, or in place of potatoes; or form 
mound or ring on serving plate and cover with creamed fish, meat or 
vegetables. Water in which rice is cooked may be substituted for 


part of liquid in making sauces and soups. Approximate yield: 3 
cups cooked rice, or 6 portions. 


BOILED RICE 


114 cups water 
1 teaspoon salt 


1 cup rice 


Wash rice thoroughly, drain. Place rice, water and salt in heavy ket- 
tle over direct heat, cover closely, bring to the boiling point, and when 
water boils vigorously, reduce heat as low as possible. Cook about 40 
minutes, or until all liquid is absorbed. Keep in warm place 10 min- 
utes for rice to dry and fluff; turn from kettle and serve as desired. 
Meat or chicken stock may be used in place of water, if desired. Ap- 
proximate yield: 3 cups cooked rice, or 6 portions. 


STEAMED RICE 


Follow directions for Boiled Rice (see above), cooking in double boiler 
instead of heavy kettle. Milk may be substituted for water, if desired. 


Rice prepared in this way is especially good for invalids and children. 
One cup uncooked rice yields 3 cups cooked rice, or 6 portions. 


ITALIAN RICE 


Sauté 1 cup washed, uncooked rice in % cup butter about 5 minutes, 
or until delicately browned, stirring constantly. Add 2 cups canned 
tomatoes, season to taste with salt, pepper and onion salt; boil for about 
5 minutes. Add 2 cups water or stock as necessary, cover and simmer 
30 minutes, or until liquid has been almost entirely absorbed by rice. 
Serve with mild-flavored meat or fish. Approximate yield: 6 portions. 


[ SAVORY RICE] RICE 
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SPANISH RICE 421 
I cup rice 2 green peppers, chopped 
2 tablespoons fat 3 cups boiling water 
I cup canned tomatoes 1 teaspoon salt 
2 large onions, sliced Y, teaspoon chili powder 


Wash rice; sauté in fat until lightly browned. Add remaining in- 
gredients and simmer 20 to 30 minutes, or until rice is tender. Ap- 
proximate yield: 6 portions. 


RICE URUGUAYAN 


1 cup rice 3/4 teaspoon chopped parsley 
4 medium-sized carrots, chopped 2 cups water 

3 medium-sized onions, chopped 14 teaspoons salt 

1 pound ground beef Yg teaspoon pepper 


3 medium-sized potatoes, peeled and diced 


Wash and drain rice; combine with carrots, onions, beef, parsley, water 
and seasonings, mixing lightly with fork. Cover and cook over low 
heat 15 minutes; add potatoes and continue cooking 45 minutes. Ap- 
proximate yield: 6 portions. 


BAKED RICE AND CHEESE 


Y, teaspoon Worcestershire sauce 2 cups cooked rice 7 
dash of thyme 1 cup grated American cheese ie ae 
2 cups Medium White Sauce 1/4, cup buttered crumbs fy 
(page 91) ae 
righ! 


\dd Worcestershire sauce and thyme to white sauce. Arrange layer ail 
of rice in bottom of greased casserole, cover with part of sauce and + 
sprinkle generously with cheese; repeat until all is used. Top with ; 
buttered crumbs and bake in moderate oven (350° F.) for 15 to 20 
minutes, or until cheese is melted. Approximate yield: 6 portions. 


SAUTEED RICE WITH GREEN PEPPERS 


Sauté % green pepper, chopped, in 2 tablespoons butter until browned; 
add 3 cups rice, season to taste with salt and pepper, and continue 
cooking until rice is thoroughly heated and lightly browned. Ap- 
proximate yield: 6 portions. 
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BAKED RICE AND PEPPERS 
3 cups cooked rice 3 tablespoons ketchup 
2 large green peppers, chopped 1 cup canned tomato juice 
1 small onion, minced Y/, teaspoon salt 
3 tablespoons fat 1% teaspoon pepper 


Turn the rice into greased casserole. Sauté green pepper and onion 
in fat until browned, add rice, ketchup, tomato juice and seasonings, 
mixing well. Bake in moderate oven (350° F.) for 20 to 30 minutes. 
Approximate yield: 6 portions. 


SPANISH RICE AND OYSTER PIE 
Prepare Spanish Rice (page 421), substituting 1 can condensed tomato 
soup for canned tomatoes, and cook over low heat until all moisture 
is absorbed. Remove from heat and blend with 2 slightly beaten eggs. 
Line bottom and sides of greased pie pan with % of rice mixture. 
Prepare Creamed Oysters (page 361), using Thick White Sauce (page 
91). Add % pound sliced, cooked mushrooms, 2 tablespoons fine 
cracker crumbs, 1 tablespoon chopped parsley, 14 teaspoon Worcester- 
shire sauce and 2 well-beaten eggs. Turn into tomato-rice crust, use 
remaining crust mixture to top the pie and bake in hot oven (400° F.) 
for 20 minutes. Approximate yield: 6 portions. 

LOUISIANA SHRIMP WITH RICE 


a 


1 small onion, chopped 1 cup chicken stock 

3 tablespoons butter 2 cups Boiled Rice (page 420) 

1 cup strained, canned tomatoes 114 cups broken, canned shrimp 
salt, pepper and paprika 


Sauté onion in butter 5 minutes; add remaining ingredients, seasoning 
to taste with salt, pepper and paprika, and heat thoroughly. Lobster 
or other cooked fish may be substituted for shrimp, if desired. Ap- 
proximate yield: 6 portions. 


SCRAMBLED RICE AND BACON 


3/4, pound sliced bacon 3 tablespoons milk 
3 cups cooked rice 1 teaspoon salt 
3 eggs, well beaten ¥g teaspoon pepper 


Pan-broil bacon until crisp; remove from fat and keep hot. Turn rice 
into bacon fat; combine eggs with milk and seasonings, add to rice, 
mixing well, and cook over low heat until eggs thicken slightly. Ap- 
proximate yield: 6 portions. 


[RICE CROQUETTES |} RICE 
SUL eee 


RICE CROQUETTES 


2 cups boiled rice 3 tablespoons grated American cheese 
Y, cup Thick White Sauce 1 teaspoon salt 

(page 91) ¥% teaspoon cayenne 
1 egg, separated bread crumbs 


Combine rice, white sauce, well-beaten egg yolk, cheese, salt and 
cayenne. Spread out on platter, cool and shape into small croquettes. 
Dip into beaten egg white, then into bread crumbs and fry in hot deep 
fat (365°—380° F.) 2 to 4 minutes, or until golden brown. Approxi- 
mate yield: 6 portions. 


TURKISH PILAU 


3 cups cooked rice (page 420) 114 cups stock or water 
2 small tomatoes, quartered 2 cups chopped, cooked mutton 
Y, onion, chopped 3 tablespoons buttered crumbs 


Combine rice, tomatoes, onion and stock; arrange in alternate layers 
with mutton in greased casserole; cover with crumbs. Bake in mod- 
erate oven (350° F.) for 25 to 30 minutes. Yield: 6 portions. 


BROWN RICE 


Follow directions for Fluffy Boiled Rice (page 420), increasing boiling 
time to 40 to 60 minutes. If soaked in lukewarm water about 1 hour 
before cooking, the outer bran coats will be softened and the cooking 
time shortened. One cup yields 3 cups cooked rice, or 6 portions. 


BROWN RICE BALLS 


1 cup brown rice 1 cup tomato pulp 
2 slices onion 1 cup flaked salmon 
1 bay leaf salt and pepper 

Y% cup chopped onion 2 eggs 

2 tablespoons fat fine bread crumbs 


Boil rice (see above) in water to which sliced onion and bay leaf have 
been added. Sauté chopped onion in fat until lightly browned; add 
tomato pulp, salmon and seasonings, and cook until lightly browned 
and somewhat dry. Mix rice with 1 beaten egg, cool and form into 
small balls. Remove centers from balls with spoon or sharp knife, fill 
with salmon mixture, then close opening with additional rice mixture. 
Roll in 1 beaten egg, then in bread crumbs, and fry in hot deep fat 
(370° F.) 3 to 5 minutes. Approximate yield: 6 portions. 
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BROWN RICE WITH CHEESE 


2 cups cooked brown rice (page 423) 2 cups grated cheese 
3 cups milk, scalded 1 teaspoon salt 


2 eggs, slightly beaten Y/4, teaspoon paprika 


Mix ingredients together thoroughly, turn into buttered custard cups, 
set in pan of hot water and bake in moderate oven (350° F.) for 30 to 
35 minutes, or until custards are firm. Garnish with very thin rings 
of sweet red pepper, if desired, and serve at once. Approximate yield: 


_ 6 portions. 
BOILED WILD RICE 
3, cup wild rice 3 cups boiling water 
Y, teaspoon salt 2 teaspoons butter 


Wash rice thoroughly in cold water several times. Add salt to boiling 
water, then add rice slowly so water continues to boil. Do not stir; 
shake kettle to prevent rice from sticking. Cook 25 to 45 minutes, or 
until rice is tender and water entirely absorbed; add butter. Serve in 
place of potatoes with beef or game. Approximate yield: 6 portions. 


STEEPED WILD RICE 


Wash 1 cup wild rice in cold water and drain; cover with 4 cups boil- 
ing water, let stand 20 minutes, then drain. Repeat 4 times using 
fresh boiling water each time; add 2 tablespoons salt the last time. 
Drain; add 1 tablespoon melted butter. Serve as Boiled Wild Rice 
(see above). Wild rice prepared in this way has an especially delicate 
flavor. Approximate yield: 6 portions. 


BAKED WILD RICE-WITH MUSHROOMS 


1 cup wild rice Y cup butter 
Y, pound mushrooms Y4 teaspoon salt 


¥% teaspoon pepper 


Cook rice (page 424). Peel and slice mushrooms, reserving smaller 
ones for garnish, and sauté in butter until lightly browned. Add to 
rice, mixing lightly; season with salt and pepper, and turn into greased 
casserole. Garnish with small whole mushrooms and bake in mod- 
erate oven (350° F.) for 25 minutes, or until thoroughly heated. Ap- 
proximate yield: 6 portions. 


[RICE CASSEROLE] RICE 
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RICE MEXICANA 


1 cup rice 4 medium-sized green pepper, 
Y, clove garlic, minced chopped 

1 small onion, chopped 2 teaspoons chili powder 

2 tablespoons fat 1 cup canned tomatoes 

2 teaspoons salt 2 cups beef stock 


Wash rice; sauté with garlic and onion in hot fat until browned. Add 
green pepper, salt, chili powder, tomatoes and stock, cover and simmer 
30 minutes, or until rice is soft, removing cover during last 5 minutes 
to finish evaporation and let mixture dry out. One-half pound chopped 
beef may be cooked with rice, if desired. Approximate yield: 6 por- 
tions. 


ASIATIC SUPPER PLATE 
3 cups Fluffy Boiled Rice (page 420) parsley 


¥, cup shredded coconut 12 stuffed olives 

Y, cup chopped, blanched almonds = Mousseline Chutney Sauce 
12 slices chicken, roast or canned (page 385) 

paprika 


_ Combine hot rice with coconut and almonds. Place serving of rice in 
center of each of 6 hot supper plates, flank with slices of chicken. 
Sprinkle rice with paprika, garnish with parsley and olives, and serve 
with Mousseline Chutney Sauce. Approximate yield: 6 portions. 


RICE AND SAUSAGE CASSEROLE 


44, pound link sausage ¥/4, cup chopped green pepper 

2 tablespoons hot water 3 tablespoons chopped celery leaves 
14 cups coarse cracker crumbs 114 tablespoons chopped onion 

1¥4 cups hot boiled rice 1¥4 teaspoons salt 

14 cups canned tomato Y/, teaspoon pepper 


2 tablespoons butter 


Cut sausage into small pieces and fry until delicately browned, stirring 
constantly; add water. Combine crumbs, rice, tomato, peppers, 
celery leaves, onion and seasonings, mixing lightly; add sausage. Turn 
into greased casserole, dot with butter and bake in moderately hot oven 
(375° F.) for 30 minutes. Approximate yield: 6 portions. 
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"Vigetables 


THE average homemaker is as interested in the “why” of cooking 
vegetables, as in the “how,” for she is educated to the value of 
vegetables as good sources of minerals and vitamins. In addition 
to these virtues, she knows that vegetables contain protein and 
carbohydrates in the form of starch, sugar, cellulose or bulk in 
varying amounts. See page 940 for grouping of vegetables as 
to carbohydrate content. For cooking purposes, vegetables are 
grouped according to color; each group includes strong- and 
mild-flavored, and starchy and succulent vegetables. 


Preparation of Vegetables. Vegetables to be eaten raw should 
be picked over, washed and crisped. A preliminary soaking in 
salted water helps draw out insects, if present in tightly headed 
vegetables. Prolonged soaking wilts or water-logs vegetables, and 
affects the flavor. Vegetables that are to be cooked should be 
picked over, scrubbed, washed and pared before cooking or peeled 
after cooking. If peeled after cooking, the nutriments are con- 
served. Cooking vegetables sliced or diced shortens the cooking 
period, but results in greater loss of minerals. Vegetables such as 
corn, peas and lima beans are sweeter if husked or shelled just 
before cooking. When it is necessary to keep perishable vege- 
tables for some time, they may be parboiled for a few minutes 
to prevent changes, then cooked when ready to use. 
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- COOKING OF VEGETABLES 


Tue object in cooking vegetables is to retain as much as possible 
of the nutriments and to either maintain or increase the palata- 
bility. Flavor is developed when the starch is cooked and the 
cellulose broken down. Overcooking not only destroys color and 
makes some vegetables “strong” and others comparatively taste- 
less, but it also destroys more of the vitamins. 


Methods of cooking include boiling, simmering, steaming, 
broiling and baking. The right utensil is an aid in retaining nutri- 
ments. A heavy kettle with tightly fitting lid, of the waterless 
cooker or Dutch oven type, distributes and holds the heat and 
requires very little or no water to cook vegetables. A steamer 
cooks without added moisture and prevents loss of minerals. Cook- 
ing in parchment paper also preserves the minerals and is suitable 
for most mild-flavored vegetables. Vegetables that can be baked 
in a casserole and served in the same dish at the table retain all 
the minerals. A pressure cooker shortens the cooking period of 
dried legumes, but the high heat destroys more of the vitamins 
and this method should not be used for fresh vegetables. 


Green vegetables include the leafy vegetables and green beans, 
peas, broccoli and Brussels sprouts. The green coloring is partially 
soluble in water and is destroyed by long cooking and by the 
presence of acid. Hard water or slightly alkaline water helps to 
retain the color. Soda, which is sometimes added to preserve and 
brighten the color, reduces the amount of vitamins such as B, C 
and G and is used at the sacrifice of nutriments. Cook green 
vegetables, uncovered, and as quickly as possible. 


Yellow vegetables include carrots, corn, rutabagas or yellow 
turnip, squash and sweet potatoes. The color pigment is not 
affected by the reaction of water or by heat. These vegetables 
may be cooked, covered, preferably in a small amount of water, 
excepting rutabagas. They should be cooked until just tender. 
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White vegetables include both strong-flavored vegetables such 
as white cabbage, cauliflower and onions, and mild-flavored ones 
such as Irish potatoes. The white pigment, which is soluble, turns 
yellow with prolonged cooking or in the presence of very hard or 
alkaline water. A little lemon juice or vinegar helps to preserve 
the whiteness of the vegetable. If overcooked, vegetables become 
dark and strong. 


Red vegetables are the common beet and red cabbage. Their 
coloring is soluble in water. Acid seems to “fix” the color, so about 
1 tablespoon lemon juice or vinegar is usually added to each quart 
of water. Beets are cooked with their skins and stem ends left on 
to prevent “bleeding” or loss of color. 


Frozen Vegetables. Quick-frozen vegetables are generally of 
excellent quality, ready to cook without defrosting. They are 
somewhat higher in cost than fresh vegetables, especially during 
the normal season, but there is no waste and no effort expended 
in preparing them. 

Dried Vegetables. Dried vegetables such as peas, beans, lentils 
and dried mushrooms require soaking to restore water and soften 
them. They may be kept for long periods in a cool, dry place. 


Canned Vegetables. Most commercially canned vegetables are 
cooked quickly to retain as much of the vitamins and minerals 
as possible. The juice in the can contains the soluble minerals and 
should be used in cooking, or served with the vegetables. Canned 
vegetables may be substituted for fresh in most recipes. 


Service of Vegetables. Properly cooked vegetables are at their 
best seasoned with salt, pepper, melted butter or cream. Allow 
1 to 2 tablespoons of butter per cup of vegetable. They may be 
prepared creamed, au gratin, or scalloped; pan-fried in a small 
amount of fat, deep-fat fried, or glazed with butter and sugar; 
used with stock or milk in soups; or used, diced or puréed, in 
souffiés, croquettes or timbales. 


TABLE XIII 


TIME-TABLE FOR BOILING’ VEGETABLES 


QUANTITY FOR 6 


BoILING 


VEGETABLE (AS PURCHASED) a tee es a Bae eaan (ire Ec 
WATER? OR UNCOVERED MATE) 
Artichokes pounds minutes 
French 2-3 (3-6 chokes) | Water to cover | Uncovered 25-40 
Jerusalem 114% Water to cover | Uncovered 15-35 
Asparagus 1144-2 Water to cover | Uncovered 10-20 
Beans 
Green, wax 14-14% Water to cover | Uncovered 15-30 
Lima, fresh 3-3% Water to cover | Uncovered 20-40 
Lima, dried 4-1 Large amount Covered 2-3 br 
Navy, dried Y-1 Large amount Covered 2-3 br 
Beets 
New 114-2(2bunches) | Water to cover | Covered 30-60 
Mature Large amount Covered 1-2 hr. 
Beet Greens 1-14 Large amount Uncovered 15-25 
Broccoli 21% (1 large Large amount Uncovered 10-30 
bunch) 
Brussels Sprouts | 1144-114 Large amount Uncovered 10-15 
Cabbage 2 Large amount Uncovered 5-15 
Carrots j 
Young 114 (12) Small amount Covered 10-20 
Mature 14 (6) Water to cover 20-30 
Cauliflower 3 (2 small heads) | Large amount Uncovered 8-20 
Celeraic 2 roots Water to cover | Uncovered 10-30 
Celery 3 small bunches | Water to cover | Uncovered 10-80 
Chard, Swiss 142 Almost none Cover first 10-15 
Chestnuts! 1144-2 Water to cover | Covered 20-30 
Chicory, French | 1144 Large amount Uncovered 20-30 
endive 
Collards 3 Large amount | Uncovered 15-20 
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VEGETABLE 


Corn 


TABLE XIII—CONTINUED 


TIME-TABLE FOR BOILING’ VEGETABLES 


QUANTITY FOR 6 
(AS PURCHASED) 


pounds 
6-12 ears 


AMOUNT OF 
WATER? 


Water to cover 


BorLiInG 


COOK COVERED 
OR UNCOVERED 


Covered 


TIME? 
(APPROXI- 
MATE) 


minutes 
6-10 


Cucumbers 


2 large 


Small amount 


Uncovered 


5-15 


Dandelion greens 


114% 


Large amount 


Uncovered 


15-25 


Dasheen 


14-2 


Water to cover 


Covered 


15-30 


Eggplant 


2 small 


Small amount 


Covered 


10-15 


Endive, curly 


2 heads 


Large amount 


Uncovered 


15-25 


————— | _ [| | 


Kale 


14-2 


Water to cover 


Uncovered 


15-25 


Kohlrabi 


114 (6 medium) 


Large amount 


Uncovered 


25-35 


Leeks 


5 bunches 


Large amount 


Uncovered 


15-20 


—_— ee | | | | 


Lentils, dried 


Yl 


Large amount 


Covered 


| | | | 


Lettuce 


2 medium heads, 
3 bunches 


Almost no water 
or small amount 


Cover first 


—— | | | 


Mushrooms? 


Okra 


Onions, white 


Scallions 


1-144 
1% 


2 bunches 


11% (6-12 large) 


Almost no water 


Water to cover 


Large amount 


Water to cover 


Covered 
Uncovered 


Uncovered 


_—_—— nO 
SS OE ee 


Parsnips 


Peas 


1% 
244-3 


Water to cover 


Small amount 


Uncovered 


Uncovered 


———— 
a [| _.- J | 


Peppers, green 


Potatoes 
Radishes 
Rutabagas 
Salsify 


Soybeans, green® 


Spinach 


6 large 


14%-2 
2 bunches 


2 
14-2 


2 (2 small) 
2 (1 bunch) 


Water to cover 


Water to cover 


Water to cover 


Large amount 


Water to cover 


Water to cover 


Uncovered 


Covered 
Uncovered 
Uncovered 
Covered 


Uncovered 


Almost no water | Cover first 
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TIME-TABLE FOR BOILING’ VEGETABLES 


BoILinG 
QUANTITY FOR 6 } 
VEGETABLE COOK 
(AS PURCHASED) TIME? j 
ou oF COVERED | (,5proxt- j 
ATER OR UN- MATE) 
COVERED 
Squash pounds minutes 
Summer 3—4 (6 medium) | Small amount Covered 10-20 
Winter 5-6 (1 medium) 20-25 
Sweet Potatoes 3 (5-6 medium) | Water to cover | Covered 20-30 
Tomatoes 11% (6 medium) | Almost no water | Covered 5-20 
Turnips 2 (2 bunches) Large amount Uncovered 15-45 f 
EE Ty (ie ae Scie encore 2S ghee cdl [nearer ee a 
Turnip Greens 1-1% Large amount Uncovered 20-30 Ne; ' 
: 


For steaming vegetables, cook 14 to % longer than the time indicated for boiling. ; 

For boiling vegetables, use freshly boiling salted water; add 44 teaspoon salt per pound a ie 
of vegetable with small amount or almost no water; add 4% teaspoon salt for each quart of ) 
water with water to cover; and add 1 teaspoon salt for each quart of water, when large rr! 
amounts of water are used. 2 

*Cooking time varies according to age of vegetable and preparation: if sliced or diced, 
use shorter time; if stems are removed from leafy vegetables, use shorter time. Test 
a Ue with fork and cook only until just tender. 
ar Res iuts are shelled and blanched before boiling or steaming. See page 452 for 

rections, 

‘Mushrooms are frequently sautéed in small amount of butter 3 minutes, then sim- 
mered in own juices 3 to 5 minutes. 

‘Cook soybean pods 3 minutes before shelling. 


VEGETABLES GROUPED AS TO PARTS OF PLANT 


Roots and tubers—beets, carrots, celeriac, dasheen, Jerusalem artichoke, 
parsnips, potatoes (Irish and sweet), radishes, rutabagas, salsify, 
turnips . 

Bulbs—chives, garlic, leeks, onions 

Stems—asparagus, celery, fennel, kohlrabi, rhubarb 

Leayes—Brussels sprouts, cabbage, chard, chicory, cress, endive, kale, 
lettuce, parsley, spinach and other greens 

Flowers—broccoli, cauliflower, globe artichoke 

Fruit—chayote, cucumber, eggplant, okra, peppers, pumpkin, squash, 
tomatoes 

Seeds and Pods—corn, green beans, kidney and lima beans, peas, 
soybeans 


ieee, 2 Pe Pe 
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BOILED VEGETABLES 


Prepare vegetables and boil in different amounts of water according 
to type. For amounts to use for each one, see individual recipes or 
Time-Table for Boiling Vegetables (page 429). With almost no 
water or a small amount, add 4 teaspoon salt per pound of vegetable; 
with water to cover, add 14 teaspoon salt per quart of water; and with 
a large amount of water, add 1 teaspoon salt per quart of water. To 
serve, drain, if necessary, add 1 to 2 tablespoons butter per cup of 
cooked vegetable, and salt and pepper to taste. The water in which 
vegetables are cooked contains soluble minerals and should be saved 
from all but the strongly flavored vegetables; concentrate and use in 
sauces or soups. 


STEAMED VEGETABLES 


Steaming conserves most of the nutriments of the vegetables. Many 
mild-flavored vegetables, such as carrots, beets, parsnips, potatoes, spin- 
ach, squash, sweet potatoes and wax beans can be cooked by steaming. 
Prepare vegetable and place in perforated part of steamer or put in 
strainer or colander, place over hot water and cover tightly. Steam 
until vegetables are just tender, allowing 4 to 4 longer than the time 
indicated in table for boiling (page 429). Salt just before or after 
cooking, adding 44 to ¥% teaspoon salt for each pound. Season and 
serve as a boiled vegetable. 


CREAMED VEGETABLES 


2-3 cups cooked vegetables 1-114 cups Medium White Sauce 
(page 91) 


Small vegetables as peas and lima beans are used whole, others 
should be sliced or diced. Use one vegetable alone or a combination 
of 2 or more. Heat thoroughly in white sauce; serve plain, on toast 
or in patty cases or in rice or spaghetti ring. Cream Sauce (page 
378) or Cheese Sauce (page 377) may be substituted for white sauce; 
additional seasonings as chopped parsley or pimiento may be added, 
if desired. Approximate yield: 4 to 6 portions. 


VEGETABLES AU GRATIN 


Turn Creamed Vegetables: (see above) into greased casserole; sprinkle 
with ¥% cup buttered crumbs and bake in moderately hot oven (375° F .) 
for 10 to 15 minutes, or until crumbs are browned. One-fourth to 
cup grated cheese may be mixed with crumbs, if desired. Approximate 
yield: 4 to 6 portions. 


| COMBINATIONS } VEGETABLES 
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SCALLOPED VEGETABLES 433 


Use 2 to 3 cups cooked vegetables; arrange layer of hot cooked vegeta- 
bles in bottom of greased casserole, cover with layer of Medium White 
Sauce (page 91), Cream Sauce (page 378), or Cheese Sauce (page 
377); repeat until all vegetables and sauce are used. Top with 4% 
cup buttered crumbs and bake in moderately hot oven (375° F.) for 
10 to 15 minutes, or until crumbs are browned. Layers of sliced hard- 
cooked eggs may be included, if desired. Yield: 4 to 6 portions. 


VEGETABLE COMBINATIONS 


Interesting combinations of color, flavor and texture may be obtained 
by using 2 or more vegetables. This is an ideal way to use left-over 
cooked vegetables, but smaller amounts of raw vegetables may be fresh- 
ly cooked and served together. Unless the vegetables chosen cook in 
the same way and in approximately the same time, cook them separ- ” 
ately, and reheat together just before serving. Vegetable combina- 
tions may be used with only a seasoning of salt, pepper and melted 
butter, or creamed as Creamed Vegetables (page 432), Vegetable au 
Gratin (page 432), Scalloped Vegetables (see above) or in Vegetable 
Soufflé (page 434). 


Some suggested combinations from which 2 or more vegetables may be 
chosen are: 


Beans, green—with mushrooms, onions, tomatoes, celery. 

Beans, lima—with corn, tomatoes, onions. 

Brussels sprouts—with chestnuts, celery. 

Cabbage—with lima beans, green peppers, tomatoes. 

Carrots—with peas, onions, celery. 

Cauliflower—with corn, mushrooms. 

Celery—with peas, beans, parsnips, mushrooms. 

Corn—with tomatoes, eggplant, green peppers. 

Eggplant—with tomatoes, green peppers, mushrooms. 

Parsnips—with tomatoes, celery. 

Peas—with carrots, onions, celery, potatoes, cucumbers, turnips. 

Potatoes—with peas, onions. 

Spinach—as ring or nest for almost any vegetable. 

Squash—with tomatoes, corn. 

Tomatoes—with beans, onions, mushrooms, corn, eggplant, pars- 
nips, green peppers, cabbage. 

Turnips—with peas. 
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434 VEGETABLE SHORTCAKES 


Serve Creamed Vegetables (page 432) between halves and over tops of 
6 buttered hot baking powder biscuits or squares of hot cornbread. 
Sprinkle with paprika and garnish with parsley. Approximate yield: 
4 to 6 portions. 


VEGETABLE SOUFFLE 


3 eggs, separated Y cup Thick White Sauce (page 91) 
1 cup chopped, cooked vegetables 


Beat yolks until thick and lemon colored, stir into white sauce, and add 
vegetables. Fold in stiffly beaten egg whites and turn into greased 
casserole. Set in pan of hot water and bake in moderate oven (350° F.) 
about 50 minutes. With vegetable purée or finely chopped vegetable, 
use Medium White Sauce (page 91); vegetable may be increased to 
2 cups if desired. Serve at once with Cream Sauce (page 378) or 
Cheese Sauce (page 377) if desired. Yield: 4 to 6 portions. 


UPSIDE-DOWN VEGETABLE CAKE 


2 cups sifted flour 1 cup milk 

3 teaspoons baking powder 4 cups mixed vegetables (carrots, peas, 
Y/ teaspoon salt celery, lima beans) 

Y, cup shortening Y/, cup vegetable stock 

1 egg, well beaten 2 tablespoons butter 


Mushroom Sauce (page 379) 


Mix and sift dry ingredients; cut in shortening. Combine egg and 
milk; add to dry ingredients, stirring until mixed. Arrange hot 
seasoned vegetables in bottom of greased shallow baking pan, add 
vegetable stock, cover with butter and bake in hot oven (425° F.) for 
20 to 25 minutes. Turn out on hot serving plate with vegetables on 
top and serve with mushroom sauce. Approximate yield: 6 portions. 


BOILED JERUSALEM ARTICHOKES 


Jerusalem artichokes are tubers like the potato, but sweeter and more 
watery. Scrub with brush, pare as thin as possible, or pare after cook- 
jng. Drop in rapidly boiling water to cover and cook, uncovered, 15 
to 35 minutes, or until tender. Drain, season with melted butter, or 
pickle with vinegar. Jerusalem artichokes may also be eaten raw 
with salt, like radishes. Allow 1 to 144 pounds for 6 portions. 


[ ARTICHOKES ] VEGETABLES 
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BOILED FRENCH OR GLOBE ARTICHOKES 


Wash artichokes; remove discolored outer leaves, cut off stem about 34 
inch below base of leaves. Drop in rapidly boiling salted water to 
cover and cook, uncovered, 25 to 40 minutes, or until tender; drain 
upside down. Serve whole or in half with individual dishes of melted 
butter, Tartar Sauce (page 389), mayonnaise, French Dressing (page 
530), or Hollandaise Sauce (page 385). To eat: pull off a leaf, dip 
large end in sauce, and eat only the white fleshy part, discarding the 
rest. When all leaves are eaten, cut or scoop hairy growth or “choke” 
from the choice bottom or heart and discard; then eat heart with fork. 
When only ¥ artichoke is served, the choke is usually removed before 
serving. Allow 4 to 1 medium-sized artichoke per portion. 


ITALIAN ARTICHOKES 
3 small artichokes salt and pepper 
3 tablespoons olive oil 6 eggs, slightly beaten 
grated Parmesan cheese 


Wash artichokes, trim closely, removing tough upper portions of 
petals; cut in halves, remove chokes and cut lengthwise in thin strips; 
cook in oil until wilted and somewhat softened. Season with salt and 
pepper, cover and cook slowly about 20 minutes, or until artichokes 
are tender, adding a little water if necessary to keep from browning. 
Add eggs and cook, stirring frequently, until eggs are set. Sprinkle 
with cheese and serve at once. Approximate yield: 6 portions. 


STUFFED ARTICHOKES 


6 medium-sized artichokes 114 cups chopped chicken 


14 tablespoons chopped green 2 eggs, slightly beaten 
pepper 3/, teaspoon celery salt 

3 tablespoons shortening salt and pepper 

44, cup fine, stale bread crumbs 1¥4 cups chicken stock 


Cream Sauce (page 378) 


Boil artichokes (see above) until almost tender; spread leaves and re- 
move chokes. Cook green pepper in butter until soft but not browned, 
add crumbs, chicken and eggs,.season with salt and pepper and moisten 
with 4 cup stock. Fill artichokes with chicken mixture, tie so they 
will not spread; place in casserole and pour remaining stock around 
them. Cover and bake in moderately hot oven (375° F.) about 40 
minutes. Serve with cream sauce using part cream and liquid re- 
maining in pan. If desired, artichokes may be cut in halves and cen- 
ters stuffed. Approximate yield: 6 portions. 
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BOILED ASPARAGUS 


Use only tips and tender part of stalks, and snap off tender portions; 
the tough white ends may be pared, cut, and creamed or used in 
soups. Scrub with brush, wash and remove scales, if desired. To 
cook whole, tie loosely in bunch, place in rapidly boiling salted water 
to cover, and cook, uncovered, 10 to 20 minutes, or until tender. If 
desired, stand bunch upright during first 10 minutes, then immerse 
rest of stalks, or cook in top of large double boiler over direct flame, 
or in special asparagus cooker. Lift bunch from kettle; drain; serve 


_ hot, stalks parallel, with melted butter, or desired vegetable sauce 


poured over top. To cook in pieces, cut stalks in l-inch lengths, and 
cook, uncovered, in boiling salted water to cover 15 to 20 minutes. 
Drain, season and serve as desired. Allow 5 to 7 stalks or %4 pound 
per portion; 1 pound, cut in pieces, yields 2 cups cooked asparagus. 


ASPARAGUS TIPS 


Arrange 5 to 7 tips on each of 6 pieces of buttered or plain hot toast 
and serve in one of the following ways: 


Asparagus 4 la Jean—Serve with sauce of %4 cup melted butter, 2 table- 


spoons chopped pecans, 1 teaspoon lemon juice, 14 teaspoon salt and 
dash of pepper. 


Sprew of Asparagus—Cook asparagus stalks separately from tips; 
mash stalks, mix with 3 tablespoons melted butter or~ Hollandaise 
Sauce (page 385), and spread on toast before arranging tips. Serve 
with melted butter or Hollandaise Sauce. 


Asparagus Parisienne—Serve with sauce made as follows: put 14 head 
chicory or French endive, 1 small onion and 1 small head lettuce 
through food chopper, using coarse knife. Add to 1 cup thin Velouté 
Sauce (page 380) and simmer gently 15 to 20 minutes. 


BAKED ASPARAGUS 
2 pounds asparagus 2 cups Medium White Sauce 
2 tablespoons chopped green pepper (page 91) 
6 hard-cooked eggs, sliced Y cup buttered crumbs 


Boil asparagus (see above); add peppers to white sauce. Arrange 
layer of asparagus in bottom of greased casserole, cover generously 
with sauce, and add layer of egg slices; repeat until dish is full. Cover 
with buttered crumbs and bake in moderate oven (350° F.) for 20 
minutes. Approximate yield: 6 portions. 


GOOD VEGETABLE COOKERS SAVE FLAVOR AND FUEL 


Top Left: A three-sectioned, aluminum vegetable cooker allows three vege- 
tables to cook at one time over one burner. Pots are removable and may 
be used separately. 

Bottom Left: Parchment paper keeps in the juices and prevents intermingling 
of favors when vegetables are cooked together in one kettle. 

Right: Asparagus stands upright in this aluminum asparagus steamer. The 
stalks rest in boiling water and the tender tips are cooked in steam. 
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ASPARAGUS LOAF 


4 eggs, well beaten 1 cup Thick White Sauce 
Y cup chopped, cooked chicken or (page 91) 
sweetbreads asparagus tips 


Add eggs and chicken to white sauce; turn into greased baking dish 
that has been lined with asparagus tips, set in pan of hot water and 
bake in slow oven (300° F.) for 30 to 40 minutes, or until center is 
firm. Serve with cream sauce. Approximate yield: 6 portions. 


FRENCH FRIED ASPARAGUS 


1 bunch asparagus Y, cup grated American cheese 
1 cup Thick White Sauce 1 egg, beaten 
(page 91) 1 tablespoon water 


Y cup fine bread crumbs 


Steam asparagus (page 432), cool, and roll each stalk in sauce, then 
in grated cheese and let stand until cold. Dip coated asparagus in 
mixture of egg and water, roll in crumbs and fry in hot deep fat (380° 
F.) for 4 to 6 minutes, or until delicately browned. Approximate 
yield: 4 to 6 portions. 


BOILED SNAP BEANS 


Use either green or wax (yellow) beans. Break off both ends, pull off 
strings if present and leave whole, or cut or break into 1-inch pieces, 
or cut in julienne strips. Cook, uncovered, in boiling salted water to 
cover 15 to 30 minutes, or until just tender. Drain and season. 
Small bits of bacon, salt pork or ham may be cooked with beans, if 
desired. Allow % pound per portion; one pound, cut .n pieces, yields 
approximately 3 cups cooked beans. 


MODIFICATIONS OF BOILED SNAP BEANS 
(Use recipe above) 
Sautéed String Beans—Cut 144 pounds beans in julienne strips, boil and 


drain. Sauté in 4 cup butter 5 minutes, stirring frequently; season 
to taste with salt and pepper. Approximate yield: 6 portions. 


String Beans with Garlic—Add 1 small clove garlic to water in which 
beans are cooked. Season with butter, salt and pepper. 
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Help lglg Up Up eg Up Ug hg Ug ig hg hg lglg tg Ug Og UgUpegUg eg Op Og Og hg bg lglg hg hg ig hg hg hg hg ig bg hg tg bg lg bab pb bg ha bad 


STRING BEANS WITH TOMATOES 439 
2 medium-sized onions, chopped 2 whole cloves 
2 tablespoons butter 2 teaspoons sugar 
2 cups canned tomatoes 1 pound string beans, cut in 114-inch 
I teaspoon salt pieces 


Y/, teaspoon pepper 


Sauté onion in butter 5 minutes, or until lightly browned. Add 
tomatoes, seasonings, and sugar, and bring to a boil. Add beans and 
cook 20 to 30 minutes, or until beans are tender. Yield: 6 portions. 


CHOW TAO 
14 pounds string beans 1 tablespoon fat 
Y, pound pork, thinly sliced salt and pepper 
1 teaspoon chopped raw ginger soy sauce 


Break beans in 14-inch pieces and boil 10 minutes. Fry pork and 
ginger until browned, add to beans and cook slowly 15 minutes longer. 
Serve with soy sauce. Approximate yield: 6 portions. Mi 


BOILED LIMA BEANS 


Shell beans and wash in cold water. Cook, uncovered, in boiling 

salted water to cover 20 to 40 minutes, or until just tender. Drain 

and season with salt, pepper and butter or cream, as desired. Allow 

Y, to %4 pound beans in shell or % to % pound shelled beans per F 
portion. ii 


_ LIMA BEAN LOAF at 


2 cups cooked lima beans V4 teaspoon pepper a 

1 cup bread crumbs Y/, cup chopped onion aha 

2 tablespoons melted butter 4 cup chopped nut meats 

2 tablespoons chopped green pepper 2 eggs, well beaten 5 

Y, teaspoon salt Y, cup thin cream 
parsley ei 


: 
Combine ingredients, mixing thoroughly. Turn into well-greased ’ 
loaf pan and bake in moderate oven (350° F.) about 1 hour, basting : 
frequently with meat stock or hot water in which a little butter has ia : 
been melted. Garnish with parsley. Approximate yield: 6 portions. 
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BOILED DRIED BEANS 


These include a number of varieties but the kidney, lima, yellow-eye, 
black, soy, and pea, or navy beans are most frequently used. Look 
over beans, rejecting-imperfect ones, wash, cover with fresh cold water 
and soak overnight; then drain. Cook covered, in large amount of 
boiling salted water 2 to 3 hours, or until tender. For soy beans, cook 
4to6hours. Small pieces of salt pork, sausage, bacon or a ham bone 
may be cooked with beans. Drain and season with salt and pepper. 
If meat is used, serve cooked meat on top of beans. One cup dried 
beans yields 2 to 3 cups cooked beans, depending on size. 


NEW ENGLAND BAKED BEANS 


1 quart pea or navy beans Y/, cup dark molasses 

Y, pound fat salt pork Y4 teaspoon dry mustard 

2 teaspoons salt Y, teaspoon Worcestershire sauce 
1 tablespoon brown sugar boiling water 


Wash and soak beans in cold water overnight; drain, cover with fresh 
water and cook slowly until skins break. To test: take a few beans 
on tip of spoon and blow on them gently; if skins break and curl 
back, they are sufficiently cooked. Turn beans into bean pot. Pour 
boiling water over pork, scrape rind until white, score in %4-inch strips 
and press into top of beans, leaving only rind exposed. Mix salt, 
brown sugar, molasses, mustard and Worcestershire sauce; add 1 cup 
boiling water and pour over beans. Add additional water to cover 
beans, if necessary. Cover and bake in slow oven (250°—300° F.) for 
6 to 8 hours, adding-additional water to keep: beans just covered; un- 
cover during last 4% hour to brown pork and beans.. One small onion 
may be placed in bottom of bean pot. Yield: 6 to 8 portions. 


MODIFICATIONS OF NEW ENGLAND BAKED BEANS 
Baked Lima Beans—Substitute dried lima beans for pea beans. 
Baked Kidney Beans—Substitute dried kidney beans for pea beans; 
substitute 4% cup tomato ketchup for water, if desired. 

Idaho Baked Beans—Add ¥4 green or red pepper, finely chopped. 


St. Johnsbury Maple Beans—Substitute % cup maple syrup or 3 table- 
spoons maple sugar for brown sugar and molasses. 


Lima Beans and Sausage—Arrange parboiled beans and uncooked 
sausage in alternate layers; substitute 1 can tomato soup for molasses 
and part of water. 
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BAKED BEAN CASSEROLE 441 
2 cans (No. 1 tall) baked beans salt and pepper 
6 onions, sliced 6 small tomatoes, sliced 


6 slices bacon 


Place alternate layers of beans, onions and tomatoes in greased casse- 
role, making the last layer tomatoes. Sprinkle each layer of vegetables 
with salt and pepper. Lay slices of bacon over tomatoes and bake in 
a moderate oven (350° F.) for 25 minutes. Yield: 4 to 6 portions. 


AZTEC BAKED BEANS 


3 cups canned red kidney beans dash of pepper 

1Y4 cups canned tomatoes 3/, teaspoon mustard 

1 pimiento, minced 3/, teaspoon curry powder 
Y, cup deviled ham 1¥4 tablespoons molasses 
1 medium-sized onion, minced 1¥4 tablespoons sugar 

¥/, teaspoon salt 6 strips thinly sliced bacon 


Mix all ingredients except bacon; turn into greased casserole, arrange 
bacon on top and bake in moderate oven (350° F.) about 30 minutes, 
or until bacon is crisp. Approximate yield: 6 portions. 


CHILI CON CARNE 


1 onion, diced 1 pound hamburg 
1 tablespoon fat 2 cups canned red kidney beans 
2 cups canned tomatoes Y, teaspoon chili powder 


1 teaspoon salt 


Sauté onion in fat until browned; add tomatoes, meat, beans and R 
seasonings; cover and simmer 20 minutes, adding water if mixture | 
seems dry. Approximate yield: 6 portions. 


MODIFICATIONS OF CHILI CON CARNE 
(Use recipe above) 
Lima Bean Chili—Substitute canned lima beans for red kidney beans. 


Economy Stew—Sauté 3 tablespoons chopped green pepper with onion; 
omit chili powder. Turn into greased casserole, sprinkle with 4 cup 
each buttered crumbs and grated cheese; bake in hot oven (400° F.) ei 
about 10 minutes, or until cheese and crumbs are browned. | aoa 
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BOILED BEETS 


Cut off tops about 2 inches above roots. Wash beets thoroughly. If 
tops are young and tender, they may be washed and cooked separately 
as greens; tiny beets are often cooked with leaves attached. For young 
beets, with or without tops, cook, covered, in boiling salted water to 
cover 30 to 60 minutes, or until tender. For mature beets, use a 
large amount of water and cook 1 to 2 hours. When beets are tender, 
plunge into cold water and rub off skins. Serve small beets whole, 
and slice or dice large beets; reheat and season as desired. Allow 4 
to 14 pound topped beets per portion; 1 pound yields about 2 cups 
diced, cooked beets. 


MODIFICATIONS OF BOILED BEETS 


Use 2 bunches or 144 to 2 pounds beets for 6 portions; cook and serve 
whole, sliced or diced in one of the following ways: 


Vinegar Beets—Combine 14 cup each water and vinegar, 14 teaspoon 
salt, % teaspoon pepper and 1 teaspoon sugar; pour over 3 cups sliced 
hot beets and let stand until cold. 


Deviled Beets—Heat 3 tablespoons melted butter, 2 tablespoons vinegar, 
Y, teaspoon salt, 1% teaspoon each paprika and mustard, 1 tablespoon 
powdered sugar and 1 teaspoon Worcestershire; pour over 3 cups 
diced, cooked beets and serve hot. 


Sliced Beets in Sour Sauce—Use 2 tablespoons each butter and flour, 
and %4 cup beet liquor, and prepare as for Medium White Sauce (page 
91); add 4 teaspoon salt, dash of pepper, 2 tablespoons sugar and 4 
cup vinegar, and bring to a boil; pour hot sauce over sliced beets. 


Harvard Beets—Use 3 tablespoons butter, 34 tablespoon cornstarch, 4 
teaspoon salt, 214 tablespoons sugar and 34 cup vinegar, and prepare 
as for Medium White Sauce (page 91); add 12 to 14 medium-sized 
beets and heat thoroughly. 


Beets in Orange Sauce—Use 1 tablespoon each butter and flour, % 
teaspoon salt, dash of paprika, 4 tablespoon brown sugar, and 4 cup 
water; prepare as for White Sauce (page 91). Add 1% teaspoon 
grated orange rind, % cup orange juice and 3 cups sliced beets, and 
heat thoroughly. 


[zeeTs| VEGETABLES 
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STUFFED BAKED BEETS 


114 cups soft bread crumbs 
114 cups grated American cheese 
paprika 


6 medium-sized beets 
salt, pepper and celery salt 


Boil beets until tender (page 442); peel and scoop shallow cavity from 
top of each; sprinkle cavity with seasonings. Cut slice from bottom 
so beets will stand level; place in greased baking pan. Fill each cavity 
with mixture of crumbs and ¥4 the cheese, sprinkle generously with 
remaining cheese and paprika, and bake in moderately hot oven (375° 
F.) about 20 minutes, or until cheese is melted and lightly browned. 
Approximate yield: 6 portions. 


SCALLOPED BEETS 


3 tablespoons flour Y cup vinegar 

2 tablespoons melted fat 4 teaspoons sugar 

1 cup water 2 cups sliced, cooked beets 
6 tablespoons lemon juice 6 bacon strips 


Mix flour into fat, gradually add water, lemon juice and vinegar, stir- 
ring until smooth; add sugar and cook until thickened, stirring fre- 
quently. Arrange beets in greased baking dish, pour sauce over them, 
and lay strips of bacon on top. Bake in hot oven (400° F.) for 15 to 
20 minutes, or until bacon is crisp. Approximate yield: 6 portions. 


BEET BASKETS 


6 medium-sized beets 1 tablespoon chopped onion 

1 cup chopped, cooked beet greens Y, teaspoon salt 

1 hard-cooked egg, chopped V4 teaspoon pepper 

1 slice bacon, diced 1 tablespoon butter, melted 
parsley 


Boil beets (page 442); scoop out centers to form baskets. Chop cen- 
ters and mix with greens and egg. Pan-broil bacon and add to beet 
greens with onion, salt, pepper and butter. Heap mixture into beet 
baskets; garnish with parsley. Serve hot. Yield: 6 portions. 
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BOILED BROCCOLI 


Cut off all large leaves; peel woody outer skin of main stem. If stems 
are large, split into pieces for serving. Cook, uncovered, in large 
amount of boiling salted water 10 to 30 minutes, or until just tender. 
Drain; season with salt, pepper and melted butter. Or serve with 
Cheese Sauce (page 377), Butter and Lemon Sauce (page 383), Hol- 
landaise Sauce (page 385), or Crumb Sauce (page 384). Allow about 
Y, pound per portion. 


MODIFICATIONS OF BOILED BROCCOLI 
(Use recipe above) 


Italian Broccoli—Cook broccoli until almost tender; drain and sauté 
lightly in hot olive oil until delicately browned. Sprinkle with Par- 
mesan cheese. 


Broccoli and Chicken Casserole—Arrange broccoli in greased casserole, 
cover with layer of cooked chicken, then with Cream Sauce (page 378) 
flavored with 2 tablespoons sherry, and sprinkle with grated Parmesan 
cheese. Bake in moderate oven (350° F.) for 10 to 15 minutes, or 
until cheese is browned. 


ITALIAN SOUFFLE 


Use recipe for Vegetable Soufflé (page 434), using 34 cup chopped, 
cooked broccoli and 14 cup grated Parmesan cheese. 


BOILED BRUSSELS SPROUTS 


Remove wilted leaves and let stand about 30 minutes, head down, in 
cold salted water (1 teaspoon to 1 quart) to draw out insects; wash 
well. Cook, uncovered, in large amount of boiling salted water 10 to 
15 minutes, or until just tender. Drain, season and serve as desired. 
Allow 1 quart (14% to 14% pounds) for 6 portions. 


BRUSSELS SPROUTS LYONNAISE 


Sauté 1 medium-sized onion, diced, in 3 tablespoons bacon fat; add 4 
cup bouillon and 1 quart boiled Brussels sprouts (see above); season to 
taste with salt and paprika. Simmer, stirring frequently, until bouil- 
lon has evaporated; sprinkle with 3 tablespoons chopped parsley and 
serve very hot. Approximate yield: 6 portions. 
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SPROUTS A LA BRIGOULE 


] quart Brussels sprouts Y% cup chopped celery 
Y, cup chopped carrots 1¥4 cups bouillon 
Y, cup chopped onion 3 tablespoons butter 


Y, cup chopped, cooked chestnuts salt and pepper 
(page 452) 2 thin slices lemon, cut in quarters 


Cook Brussels sprouts (page 444); arrange in greased casserole; add 
vegetables and chestnuts to bouillon and cook 10 minutes; add butter, 
season to taste, and add lemon. Pour vegetable mixture over sprouts 
and bake in moderate oven (350° F.) for 30 minutes. Approximate 
yield: 6 portions. 


BOILED CABBAGE 


Remove outer wilted leaves; cut in quarters, or chop or shred as de- 
sired. Cook, uncovered, in large amount of boiling salted water 5 to 
15 minutes, or until just tender. To preserve color of red cabbage, 
add 1 tablespoon vinegar or 1 apple, peeled and quartered, for each 
cup cabbage. Overcooking develops a strong, undesirable flavor. 
Drain, season and serve as desired. Allow about 2 pounds cabbage 
for 6 portions. One pound yields about 3% cups shredded raw, or 
2¥, cups cooked cabbage. 


BAKED RED CABBAGE 


1 small head red cabbage 2 tablespoons sugar 
Y, cup seedless grapes 3/, teaspoon salt 

2 cooking apples, pared and sliced ¥; cup claret 

1 small onion, chopped 3/, tablespoon butter 


3%, tablespoon flour 


Shred and boil cabbage (see above); drain, reserving 1 cup liquid. 
Place layer of cabbage in buttered baking dish. Combine grapes, 
apples, onion, sugar and salt, and arrange in alternate layers with 
cabbage, making top layer cabbage. Add cabbage liquid and claret, 
and dot with butter. Cover and bake in moderately hot oven (375° F.) 
for 1 hour. Shake flour over top, mix lightly with fork and bake 15 
minutes longer. Approximate yield: 6 portions. 
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MODIFICATIONS OF BOILED CABBAGE 
(Use recipe on page 445) 


Buttered Cabbage—To each cup boiled cabbage, add 14 tablespoons 
melted butter, stirring until cabbage is well coated with butter. 


Sautéed Cabbage—Pan-broil 2 slices bacon, diced, until crisp; add 3 cups 
boiled cabbage and continue cooking until cabbage is lightly browned. 
Serve with melted butter and vinegar; garnish with sliced hard-cooked 
eggs. Approximate yield: 6 portions. 


Norwegian Creamed Cabbage—To 3 cups shredded, cooked cabbage, 
add ¥4 cup sour cream and Y, teaspoon caraway seeds; season to taste 


with salt and pepper. Cook over hot water 10 minutes. Approxi- 
mate yield: 6 portions. 


German Cabbage—Reheat 4 cups cooked, shredded cabbage with 2 
tablespoons butter, 1 tablespoon chopped onion, 2 tablespoons vinegar 
and 1 tablespoon sugar. Approximate yield: 6 portions. 


Dutch Cabbage—To 1 medium-sized head cabbage, shredded and 
cooked, add mixture of 2 beaten eggs, 1 tablespoon melted butter, 4 
teaspoon salt, dash of pepper and % cup heavy cream. ‘Turn into 
greased casserole and bake in moderately hot oven (375° F.) about 20 
minutes, or until lightly browned. Approximate yield: 6 portions. 


New England Cabbage—Pan-broil 18 small link sausages until crisp 
and brown; remove sausages and pour off all but 2 tablespoons fat. 
Add 3 cups shredded, cooked cabbage and sauté 5 minutes or until 
lightly browned, stirring constantly. Serve on hot platter; garnish 
with sausages. Approximate yield: 6 portions. 


SCALLOPED CABBAGE AND CELERY 


3 tablespoons butter dash of pepper 

Y, cup chopped raw celery 1 cup Medium White Sauce 
3 cups chopped raw cabbage (page 91) 

Y teaspoon salt Y, cup fine bread crumbs 


1 tablespoon chopped pimiento 


Melt butter in frying pan, add celery, cover and cook slowly over a 
low flame 10 minutes, stirring frequently; add cabbage and cook 10 
minutes longer. Turn into greased baking dish, add salt, pepper and 
hot white sauce, top with buttered crumbs and bake in moderate oven 
(350° F.) for 15 minutes. Approximate yield: 6 portions. 
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CABBAGE AND SCRAPPLE 


1 small head cabbage 2 tablespoons ketchup 

Y, pound scrapple ¥ cup minced left-over vegetable 
1 teaspoon salt or meat 

1 tablespoon chili sauce ¥4, cup cream or milk (about) 


6 strips lean bacon 


Line a greased deep casserole with outer leaves of cabbage head. Core 
and chop remaining cabbage with scrapple until quite fine. Add 
seasonings, vegetables or meat, moisten with cream, and fill center of 
casserole. Arrange bacon over top and bake in moderately hot oven 
(375° F.) for 20 to 30 minutes, or until thoroughly heated and bacon 
is crisp. Approximate yield: 6 portions. 


CABBAGE AND TOMATO CASSEROLE 


1 small onion, minced 3 cups cooked cabbage 
Y, cup butter 1 cup grated American cheese 
1 cup Tomato Sauce (page 382) 1 cup dry bread crumbs 


2 tablespoons chopped green pepper 


Sauté onion in 2 tablespoons butter 5 minutes; add to tomato sauce. 
Arrange alternate layers of cabbage and sauce in greased casserole, 
sprinkling each layer of cabbage with cheese, crumbs and green pep- 
per. ‘Top with crumbs, dot with remaining butter and bake in hot 
oven (400° F.) about 25 minutes, or until thoroughly heated and 
slightly browned. Approximate yield: 6 portions. 


STUFFED CABBAGE LEAVES 


14 pounds veal Y, cup butter 

3 sprigs fresh dill Y cup sour cream 

¥f, cup rice Y, cup milk 

3 tablespoons minced onion salt and pepper 

12 large cabbage leaves 1 tablespoon ketchup 


Stew meat until tender (page 243) in water to which dill has been 
added; reserve broth, cool and grind meat; add rice and onion to meat. 
Wilt cabbage leaves by pouring boiling water over them; fill each with 
veal-rice mixture, fold over and tie securely. Brown cabbage rolls in 
butter on all sides, place in lightly greased casserole, pour reserved 
broth over them, cover and bake in moderately slow oven (325° F.) 
about 2 hours. Combine sour cream, milk, seasonings and ketchup. 
heat and use as sauce to serve with rolls. Yield: 6 portions. 
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BOILED CARROTS 
Cut off tops, scrape, wash and cut in strips or slices; if young carrots 
are to be served whole, skins may be left on and scraped after cooking 
to save minerals. Cook, covered, in boiling salted water to cover 10 
to 20 minutes for young carrots; 20 to 30 minutes for winter. carrots. 
Drain, season and serve as desired. Allow 4 pound carrots per por- 


tion. One pound topped carrots yields about 244 cups raw or 2 cups 
cooked, diced carrots. 


MODIFICATIONS OF BOILED CARROTS 


Riced Carrots—Put 6 medium-sized carrots through potato ricer, add 2 


tablespoons butter and season to taste with salt and pepper. Approxi- 
mate yield: 6 portions. 


Glazed Carrots—Cook 4 cup brown sugar, 4% cup butter and % cup 
hot water together for 5 minutes. Brush syrup over 24 small cooked 
whole carrots and bake in moderately hot oven (375° F.) about 20 
minutes, or until browned, basting occasionally with remaining syrup. 
Approximate yield: 6 portions. 


Carrots with Peanut Butter—Add 1 tablespoon peanut butter to 1 cup 


Medium White Sauce (page 91); combine with 2 cups cooked, diced 
carrots. Approximate yield 6 portions. 


Carrots 4 la Bourguignonne—Sauté 2 diced onions in 2 tablespoons but- 
ter 5 minutes. Roll 12 carrots, sliced lengthwise, in %4 cup flour; add 
to onions and cook until flour is browned. Add 1 cup bouillon, 


season with salt and pepper to taste and simmer 30 minutes. Approxi- 
mate yield: 6 portions. 


CARROT-—WALNUT LOAF 


14 cups canned or cooked peas VY cups milk 

1¥4 cups chopped, cooked carrots 1¥, tablespoons melted butter 
3/4, cup chopped walnuts 3 eggs, well beaten 

Y4, cup minced onion 14 teaspoons salt 

114-cups soft bread crumbs Y% teaspoon pepper 


Tomato Sauce (page 382) 


Mix ingredients; pack into greased loaf pan and bake in moderate 
oven (350° F.) for 1 hour. Serve with sauce. Yield: 6 portions. 
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BOILED CAULIFLOWER 


Remove leaves and stalk; separate into flowerets, if desired. Soak 
about 20 minutes, head down, in cold salted water (1 teaspoon to I 
quart) to remove insects, if present. Cook, uncovered, in large amount 
of boiling salted, water 8 to 20 minutes, or until just tender; drain. 
Serve with melted butter, Cheese Sauce (page 377), Cream Sauce (page 
378) or Hollandaise Sauce (page 385). Allow 2 small or 1 large head 
for 6 portions. A 2-pound head yields 3 cups cooked cauliflower. 
Cauliflower stems which are often discarded may be peeled, diced and 
cooked until tender. Serve as Creamed Vegetables (page 432) or 
Vegetables au Gratin (page 432). Use 3 cups diced cauliflower and 
14 cups sauce for 6 portions. 


MODIFICATIONS OF BOILED CAULIFLOWER 


Cauliflower Polinaise—Spread Crumb Sauce (page 384) over top of 
cauliflower; place in hot oven (425° F.) long enough to brown crumbs. 


Curried Cauliflower—To 1 cup Brown Sauce (page 378) add 1 small 
onion sautéed in fat for 5 minutes, 14 teaspoon curry powder and few 
drops kitchen bouquet. Serve over cauliflower. 


Cauliflower 4 la Creolé—Add 1 teaspoon prepared mustard and 1 table- 
spoon sautéed minced onion to Tomato Sauce (page 382). Add 1 
medium head cooked cauliflower, separated into flowerets, and heat 
in sauce 5 minutes. Approximate yield: 6 portions. 


Cauliflower with Mustard Sauce—Add 2 tablespoons piccalilli to Mus- 
tard Sauce (page 377). Serve over whole cooked cauliflower. 


French Fried Cauliflower—Dip cauliflower flowerets into Cover Batter 
(page 699) and fry in hot deep fat (380° F.) for 3-4 minutes, or until 
delicately browned. 


CAULIFLOWER FRITTERS 


1 cup sifted flour 3/, cup chopped, cooked cauliflower 
1 teaspoon baking powder 1 egg, beaten 

Y, teaspoon salt Y cup milk 

dash of mace 2 tablespoons shortening, melted 


Mix and sift dry ingredients; add cauliflower. Combine egg, milk 
and melted butter; add to flour mixture and mix until smooth. Fry 
by spoonfuls in hot deep fat (350°—365° F.) 3 to 5 minutes or until 
golden brown; drain. Approximate yield: 6 portions. 
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STUFFED CAULIFLOWER 
1 large head cauliflower 6 mushrooms, chopped 
1 teaspoon capers 14% cups Cream Sauce (page 378) 
Y4 cup fine bread crumbs Y cup grated American cheese 


Boil whole cauliflower (page 449) until almost tender; place in baking 
dish in which it is to be served, cutting thin slice off top, if necessary 
to keep it level; remove center stalk and small portion of stems. Stuff 
with mixture of capers, bread crumbs and mushrooms moistened with 
a little cream sauce. Pour remaining sauce over all, sprinkle thickly 
with cheese and bake in moderate oven (350° F.) about 20 minutes, 
or until browned. Approximate yield: 6 portions. 


BOILED CELERIAC 
Celeriac, celery root or knob celery, is a variety of celery with a large 
turnip-like root. It is often served raw, sliced and seasoned with salt 
and vinegar as a relish. To cook, cut away leaves and root fibers, 
pare and slice or dice. Cook as celery 10 to 30 minutes, or until just 
tender; drain. Serve with seasonings and melted butter, with Hol- 


landaise Sauce (page 385), or as Creamed Vegetables (page 432). Al- 
low 3 to 4 roots for 6 portions. 


BOILED CELERY 

Cut off roots and leaves, separate stalks and scrub thoroughly with 
brush; scrape outer stalks to remove coarse fibers; cut in pieces of de- 
sired size, usually from 1 to 4 inches, splitting wider stalks. Cook, 
covered, in boiling salted water to cover 10 to 30 minutes, or until ten- 
der. Serve with melted butter, adding a little chopped parsley and 
pimiento, if desired, to improve the color, or with Cream Sauce (page 
378). Allow % small bunch per portion; a 14%-pound bunch yields 
about 3 cups raw, or 2 cups cooked sliced celery. 


MODIFICATIONS OF BOILED CELERY 


Italian Celery—Melt 2 tablespoons butter, add 1 tablespoon minced ham, 
Y, cup meat stock, bring to a boil, then pour over 1 beaten egg yolk 
mixed with 2 tablespoons cheese; cook until sauce thickens slightly; 
add 2 cups cooked celery. Pour over 6 rounds buttered toast, set in 
hot oven about 1 minute and serve. Approximate yield: 6 portions. 


False Braised Celery—Use 3 bunches celery; cut stalks in halves length- 
wise. To 1 cup Velouté Sauce (page 380), add 1 tablespoon brandy 
and serve over cooked celery. Approximate yield: 6 portions. 


[ CELERY—CHAYOTE} VEGETABLES 
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BRAISED CELERY 


Cut celery stalks in 3- to 4-inch lengths; prepare 36 to 40 lengths. 
Sauté in 3 tablespoons butter in heavy frying pan until delicately 
browned and somewhat tender, stirring occasionally. Add %% cup 
meat stock or 34 cup water and 1 bouillon cube, and continue cooking 
until celery is tender and stock reduced to about % cup. Approxi- 
mate yield: 6 portions. 


FRENCH FRIED CELERY 


Cut celery stalks in 3-inch lengths, allowing 4 lengths per portion; 
parboil and drain. Marinate 5 minutes in vinegar and salt (14 tea- 
spoon salt to %4 cup vinegar); dry thoroughly. Dip in Cover Batter 
(page 699) and fry in hot deep fat (380° F.) for 3 to 5 minutes, or 
until golden brown. Serve with Tomato Sauce (page 382) with veal 
or fish. 


BOILED CHAYOTE 


Chayotes are a type of squash grown chiefly in Mexico and South 
America. They are pear-shaped, chalky white to pale green in color 
with white, firm, non-fibrous flesh and one large edible seed. Slice 
crosswise through seed in 34-inch slices; pare before or after cooking. 
Cook, covered, in small amount of boiling salted water about 20 min- 
utes, or until just tender; drain. Serve with melted butter, Cream 
Sauce (page 378) or Tomato Sauce (page’382). Allow 1 chayote 
weighing 1 pound for 4 to 6 portions. 


FRIED CHAYOTE 


Dip slices of boiled chayote (see above) in beaten egg and crumbs; 
sauté until delicately browned. For fritters, dip pieces in Cover Bat- 
ter (page 699) and fry in hot deep fat (370° F.) for 3 to 5 minutes, or 
until delicately browned. Drain on unglazed paper and serve hot 
with Savory Cream Sauce (page 378). 


BAKED CHAYOTE 


Arrange sliced, cooked chayote (see above) in greased casserole, cover 
with 1 cup Medium White Sauce (page 91) seasoned with dash of 
nutmeg; sprinkle with 4 cup fresh bread crumbs mixed with 4 cup 
grated American cheese. Bake in hot oven (400° F.) for 10 minutes. 
Approximate yield: 6 portions. 
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CHESTNUTS 


To shell and blanch chestnuts, prick or slit well, place nuts in pan, mix 
with oil, using about 1 teaspoon for each cup of nuts, and bake in very 
hot oven (450° F.) about 20 minutes. When cool enough to handle, 
remove shells and skins with sharp knife. Or cut slits in each nut, put 


in heavy frying pan, mix with oil to just coat shells and shake over fire 
about 10 minutes. 


To boil chestnuts: Blanch and simmer, covered, in boiling salted water 
to cover, 8 to 20 minutes, or until just tender; drain. Mash or rice and 
season with salt, pepper and butter, or serve with White Sauce (page 


376), or use in Stuffings (page, 398). Allow 144 to 2 pounds chestnuts 
for 6 portions. 


BOILED CHICORY OR FRENCH ENDIVE 


Chicory or the French or Belgian Endive consists of blanched broad 
leaves, packed close together to form solid, elongated heads. Wash 
thoroughly, wind cord around each head, drop into a large amount 
of boiling salted water and cook, uncovered, 20 to 30 minutes, or until 
just tender. Drain in sieve for 4% hour, or until thoroughly drained. 
Untie and sauté slowly in butter 10 minutes, turning several times. 


Season with salt and pepper. Allow 144 pounds chicory and 3 to 4 
tablespoons butter for 6 portions. 


BOILED CORN-—ON-THE-COB 


Remove husks, cut off undeveloped tip and strip off silk. Cook, cov- 
ered, in water to cover for 6 to 10 minutes, or until just tender. Do 
not salt water, for salt tends to make corn tough; for mature corn add 
Y, teaspoon sugar per quart water. Lift corn from water with fork 
or kitchen tongs, place on platter covered with napkin and draw cor- 
ners of napkin over corn; or cut corn from cob before serving. Serve 
with salt, pepper and butter. Allow 1 to 2 ears per portion. Four 
medium-sized ears yield 1 cup corn, cut from cob. 


STEWED CORN 


Cnt corn from cob with sharp knife. Add small amount of milk or 
water, cover and simmer 5 or 6 minutes, or until corn is just tender. 


Season to taste with salt, pepper and butter. Allow about 4 to % cup 
cut corn per portion. 


[ corn } VEGETABLES 
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SAUTEED SWEET CORN 453 


Sauté 2!4 cups cut corn in 2 tablespoons fat about 5 or 6 minutes or 
until delicately browned, stirring constantly. Season to taste with 
salt and pepper, add 14 cup sweet cream, heat thoroughly and serve at 
once. Approximate yield: 6 portions. 


MEXICAN CORN SAUTE 
Ican (No.2) corn. 1 tablespoon chopped pimiento 
2 tablespoons butter Y,, teaspoon salt 
1 tablespoon chopped green pepper _1 teaspoon chili powder 


Heat corn in butter, add remaining ingredients and simmer 10 to 15 
minutes, stirring frequently. Serve hot. Yield: 6 portions. 


BARBECUE CORN 


Husk 6 ears corn; wrap each ear with 1 slice lean bacon, securing 
bacon with toothpicks. Broil very slowly, turning ears frequently un- f \, 
til bacon is crisp. This is especially good done on sticks over a camp 
fire. Approximate yield: 6 portions. 


SQUAW CORN 


3 slices bacon, diced dash of pepper 
1 can (No. 2) corn 3 eggs, slightly beaten t | H 
14 teaspoon salt 6 buttered toast rounds | HE 

i : tye : 
Pan-broil bacon until crisp, add corn and heat thoroughly. Add " i! 
seasonings to eggs and pour over corn. Cook slowly, stirring occasion- ali 
ally, until eggs are cooked. Serve on toast. Yield: 6 portions. H i 

BAKED CORN WITH GREEN PEPPERS ; Ht 

2 cups canned corn ¥, cup finely chopped green pepper 
¥%, cup soft bread crumbs 1 teaspoon Worcestershire sauce 
2 tablespoons butter Y, teaspoon salt 
legge Y% teaspoon pepper 


Mix together corn, bread crumbs, butter, egg, green pepper, Worcester- 
shire sauce, salt and pepper; turn into greased casserole; bake in mod- 
erate oven (350° F.) for 20 minutes. Approximate yield: 6 portions. 
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VEGETABLES [corn] 
SUCCOTASH 


Combine 144 cups each cut corn and lima beans, freshly cooked or 
canned. Reheat with 2 tablespoons butter, salt and pepper, and 4% 
cup top milk or light cream. Approximate yield: 6 portions. 


SUCCOTASH PIQUANT 
5 shallots or scallions, finely sliced 14 cups cooked lima beans 


3 tablespoons butter 114 cups fresh or canned corn 
2 tablespoons flour 3/, teaspoon salt 
3/, cup lima bean stock dash of black pepper 


1 tablespoon finely chopped parsley 


Sauté shallots in butter until yellow, stir in flour, add bean stock grad- 
ually and cook 2 minutes, stirring frequently. Add lima beans, corn, 
salt and pepper, and simmer about 10 minutes. Add parsley and 
serve. Approximate yield: 6 portions. 


CORN PUDDING 


2 cups milk or thin cream 1 tablespoon sugar 
2 cups canned corn 1 teaspoon salt 
2 tablespoons melted butter Y/4, teaspoon pepper 


3 eggs, well beaten 


Add milk, corn, butter, sugar and seasonings to eggs. Turn into 
greased casserole and bake in moderate oven (350° F.) for about 45 
minutes, or until pudding is set. One-fourth cup chopped green pep- 
per or pimiento, %4 cup cheese, or 4% cup minced ham or chopped 
mushrooms may be added for variety, if desired. Yield: 6 portions. 


CORN FRITTERS 


1% cups sifted flour 1 cup drained canned corn, or grated 
2 teaspoons baking powder fresh corn 

3/, teaspoon salt 1 egg, beaten 

3/4, cup milk : 1 tablespoon melted fat 


Mix and sift dry ingredients. Mix milk, corn, egg and fat; add to 
dry ingredients, mixing well. Fry in hot deep fat (350°-365° F.) 2 
to 5 minutes, or until golden brown; drain on unglazed paper. Serve 
hot with syrup or tart jelly. Approximate yield: 8 fritters. 
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SCALLOPED CORN 


Y, cup cornmeal 3/, cup milk, scalded 

14 teaspoons salt 1 egg, well beaten 

3 tablespoons brown sugar 4 cups fresh or canned corn 
3 tablespoons butter Y/, cup minced pimiento 


12 slices broiled bacon 


Combine cornmeal, salt and brown sugar. Add butter to milk and 
add slowly to cornmeal, mixing well; add egg, corn and pimiento; 
turn into greased casserole and bake in moderately slow oven (325° F.) 
about 1 hour, or until browned. Stir frequently during first 20 min- 
utes of baking to prevent meal from settling. Serve hot with bacon. 
Approximate yield: 6 portions. 


CORN AND SAUSAGE FRITTERS 


1 cup sifted flour Y% teaspoon paprika 

1 teaspoon baking powder 2 cups sausage meat 

1 teaspoon salt 2 cups whole kernel corn 
¥% teaspoon pepper 2 eggs, separated 


Mix and sift dry ingredients, combine with sausage meat and corn, 
add beaten egg yolks and mix well. Beat egg whites until stiff, then 
fold into mixture. Drop by spoonfuls into hot deep fat (350°—365° 
F.) and fry 2 to 5 minutes, or until golden brown; drain on unglazed 
paper. Serve hot with Pimiento-Parsley Sauce (page 376); ground 
cooked frankfurters or left-over meat may be used instead of sausage 
meat. Approximate yield: 6 portions. 


BOILED CUCUMBERS 


Pare cucumbers and cut into quarters lengthwise or into thick slices. 
Cook, uncovered, in small amount of salted water 5 to 15 minutes; 
cucumbers are stewed rather than boiled. Chicken or veal stock may 
be substituted for water, if desired. Drain, arrange on slices of hot 
buttered toast and cover with sauce made from butter, flour and cu- 
cumber stock following directions for Foundation White Sauce (page 
376). Allow 14 medium-sized or 4% large cucumber per portion; a 
medium-sized cucumber yields about 14% cups diced cucumber. 
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VEGETABLES [cucumBERs | 
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MODIFICATIONS OF BOILED CUCUMBERS 
\ (Use recipe on page 455) 


Stewed Cucumbers, 1839 Style—Cut 6 small cucumbers into thick 
slices, dredge with flour and sauté in 2 tablespoons butter until deli- 
cately browned. Add 1 cup rich stock or thin gravy and season to 
taste with salt and pepper; add 1 tablespoon sugar and 1 tablespoon 
ketchup. Cover and simmer gently 20 to 30 minutes. 


Cucumber Sauté—Cook cucumbers, cut in quarters, about 5 minutes. 
Drain, roll in flour and sauté in butter 10 to 15 minutes, or until cucum- 
bers are tender. Arrange on slices of toast and cover with Tomato 


Sauce (page 382). 


Creamed Cucumbers—To 1 cup Velouté Sauce (page 380) add a few 
grains chopped raw ginger root and 2 tablespoons finely chopped 
cooked ham; combine with 2 cups sliced or 12 quarters of cooked 
cucumbers. 


CUCUMBER-RADISH PATTIES 


2 medium-sized cucumbers 3 egg yolks, beaten 

12 large radishes, sliced 1 teaspoon onion juice 

3/, cup Medium White Sauce 6 baked patty shells 
(page 91) paprika 


Pare cucumbers, remove seeds, cut in slices, and cook with radishes in 
boiling salted water 10 to 15 minutes, or until tender. Drain. Add 
hot white sauce gradually to beaten egg yolks; add onion juice and 
vegetables. Heat again and serve in patty shells with a sprinkling of 
paprika. Approximate yield: 6 portions. 


CUCUMBER BOLOGNA 


Leave skins on 6 medium-sized cucumbers, cut in halves lengthwise 
and parboil; then scoop out center, discard seeds and dice pulp. Saute 
4, cup each minced onion and green pepper, and 3 thin slices garlic 
in 3 tablespoons butter 5 minutes, or until delicately browned; add 
diced cucumber, % pound bologna sausage, diced, and ¥% cup soft 
bread crumbs. Stuff cucumber shells, sprinkle with additional crumbs, 
dot with butter; bake in hot oven (400° F.) for 20 to 30 minutes. Yield: 
6 portions. Serve with Savory Mustard Sauce (page 379). 


[ cUCUMBERS—DASHEEN ] VEGETABLES 
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BAKED STUFFED CUCUMBERS 


Pare medium-sized cucumbers, cut in halves lengthwise and remove 
seeds and soft part with spoon; parboil in salted water about 5 min- 
utes. Drain and use in one of the following ways: 


Cheese-stuffed Cucumbers—Blend 1 package (6 oz.) cream cheese with 
1% cups bread crumbs, 4 cup top milk, 1 tablespoon minced parsley; 
season to taste with salt and pepper. Stuff 6 cucumber halves with 
stuffing, place in greased baking dish and bake in moderate oven (350° 
F.) for 20 to 30 minutes, or until tender. Serve with Mustard Sauce 
(page 377). Yield: 6 portions. 


Penobscot Cucumbers—Mince and pan-broil 6 strips bacon, mix with 2 
cups shredded codfish and add 4 cup Thick White Sauce (page 91) 
made with bacon drippings. Stuff 6 cucumber halves with codfish 
mixture, sprinkle with 44 cup dry bread crumbs, place in greased casse- 
role and bake in hot oven (400° F.) for 15 minutes. Serve with Egg 
Sauce (page 376). Yield: 6 portions. 


Fish-stuffed Cucumbers—Stuff 6 cucumber halves with following 
mixture: To ¥%4 cup Medium White Sauce (page 91), add 1 small 
onion, minced, 1 cup flaked, cooked fish, % cup chopped celery, 1 
tablespoon each chopped parsley and green pepper and 2 chopped hard- 
cooked eggs. Place each stuffed half on 1 bacon strip in pan and bake 
in hot oven (400° F.) about 30 minutes. Serve with Tomato Sauce 
(page 382). Yield: 6 portions. 


Lamb-stuffed Cucumbers—Stuff 6 cucumber halves with following 


mixture: Finely chop 2 medium-sized onions and sauté in 2 table-- 


spoons fat 5 minutes; add 114 cups finely chopped lamb, 2 tablespoons 
tomato juice; season to taste with salt, pepper and paprika, and mix. 
Place in baking dish, add 34 cup water or stock, cover and bake in 
moderate oven (350° F.) for 20 minutes. Yield: 6 portions. 


DASHEEN 


Dasheens are white-fleshed vegetables with brown fibrous coats and 
are grown chiefly in Trinidad. They may be prepared in almost any 
of the methods given for potatoes (page 470), except mashing. In 
general, they cook in a shorter time than the potato—15 to 30 minutes 
for boiled dasheen. Cooked dasheens are creamy to light violet in 
color and have a mealy texture and nutlike flavor. Allow about 14 
pound per portion. : 
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STEWED EGGPLANT 


Pare eggplant; cut in slices or cubes. Stew, covered, in small amount 
of salted water 10 to 15 minutes, or until just tender; drain and reheat 
in Tomato Sauce (page 382). Allow about 4 small eggplant per 
portion. 


SAUTEED EGGPLANT 


Pare, cut in 4-inch slices, sprinkle with salt and pepper, dredge with 
flour and sauté in hot fat, about 15 minutes, or until crisp and deli- 
cately browned, turning occasionally. 


If desired, soak slices in salt water (2 tablespoons to 1 quart) for 1 
hour; or sprinkle with salt, pile 1 slice on top of another, cover with 
heavy plate and let stand 1 hour to extract superfluous juices. Dry 
slices thoroughly before cooking. One medium-sized eggplant yields 
10 to 12 slices. 


EGGPLANT AND TOMATO CASSEROLE 


Arrange alternate layers of sautéed eggplant, cooked only until lightly 
browned, and sliced tomatoes in greased casserole, adding a little 
minced onion to the tomato. Cover with buttered crumbs and bake 
in moderate oven (350° F.) about 30 minutes. 


EGGPLANT AND BACON 


Stew ¥-inch slices of eggplant 5 minutes; drain, place in greased bak- 
ing dish, sprinkle with salt and pepper, and dot with butter. Cover 
each slice with thick slice of fresh tomato, season again and sprinkle 
with bread crumbs. Lay a strip of bacon across each tomato slice and 
bake in moderate oven (350° F.) about 20 minutes, or until bacon is 
crisp. 


CASSEROLE OF SAUSAGE AND EGGPLANT 


4 cups diced eggplant 2 teaspoons salt 
10 ripe olives, coarsely chopped 1¥4 cups water 
6 pork sausages 


Combine eggplant, olives, salt and water in baking dish. Arrange 
sausages on top and bake in moderate oven (350° F.) for 20 minutes, 
turning sausages once during baking. Serve with Olive Sauce (page 
377). Approximate yield: 6 portions. 
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STUFFED EGGPLANT 


1 large eggplant YZ onion, chopped 

Y, pound ham 2 tablespoons butter 

1 cup fine bread crumbs 1 tablespoon chopped celery 
salt and pepper 


Cut eggplant in half, lengthwise, and parboil 15 minutes. Scoop 
out pulp to within 14 inch of skin; chop pulp fine, add ham, #4 cup 
bread crumbs, onion, 1 tablespoon butter and celery; season to taste 
with salt and pepper. _ Fill shell with the mixture, sprinkle top thickly 
with remaining crumbs, salt and pepper, and dot with remaining but- 
ter. Bake in hot oven (400° F.) for 15 minutes. Approximate 
yield: 4 to 6 portions. 


MODIFICATIONS OF STUFFED EGGPLANT 


Nut-stuffed Eggplant—For stuffing, mash removed pulp and combine 
with 2 cups crumbled bread, 4% cup chopped nut meats, % teaspoon 
pepper, 1 tablespoon each finely chopped parsley and onion, % tea- 
spoon marjoram and 1 beaten egg. | Bake in moderately hot oven 
(375° F.) about 30 minutes, basting occasionally with mixture of 4 
cup water and 2 tablespoons melted butter. Yield: 4 to 6 portions. 


Shrimp-stuffed Eggplant—For stuffing, chop removed pulp and com- 
bine with 1 cup cut, cooked shrimps, 1 Bermuda onion, chopped and 
sautéed in 2 tablespoons butter, 1 tablespoon chopped parsley, 4 cup 
coarse cracker crumbs and 1 egg yolk; season to taste with salt and 
pepper. Bake in moderately hot oven (375° F.) for 20 to 30 minutes. 


FRENCH FRIED EGGPLANT 


1 large eggplant legg 
salt and pepper 2 tablespoons milk or water 
Y, cup flour Y/, cup fine, dry bread crumbs 


Pare eggplant and cut in %-inch slices crosswise. Sprinkle with salt 
and pepper, dredge with flour, then dip in egg which has been com- 
bined with milk or water. Roll in crumbs until completely covered, 
then fry in hot deep fat (380° F.) for 2 to 4 minutes, or until a golden 
brown. Drain on unglazed paper and sprinkle with salt. Approxi- 
mate yield: 6 portions. 


459 


VEGETABLES [ FENNEL—GREENS—LENTILS} 


ATU UU UU 


460 BOILED FENNEL 


The young leaves of the garden variety of fennel are more generally 
used as salad greens and for garnishing. To cook as a vegetable, 
wash thoroughly, tie leaves in bunches, and cover with boiling salted 
water; cook, uncovered, 10 to 15 minutes, or until just tender. Drain, 
untie and put in hot serving dish; sprinkle with salt and pepper and 
pour melted butter over leaves. Add a little lemon juice to butter if 
vegetable is too sweet. 


The Italian fennel is much like unbleached celery. | Wash, scrape 
and cut bulb and stalk in 1-inch slices. Cook, covered, in boiling 
salted water to cover 15 to 25 minutes, or until just tender. Season as 
above. Serve with fish. Allow about 2 pounds for 6 portions, or | 
medium-sized fennel for 1 portion. 


BOILED GREENS 


The term “greens” includes a number of plant leaves used as food. 
Those most generally used are the more delicate Swiss chard, spinach 
and lettuce, cooking directions for which are given under their respec- 
tive headings, and the stronger flavored beet, curly endive, dandelion, 
escarole or scarola, kale, mustard and turnip greens. 


To cook strong-juiced greens, cut off roots, discard imperfect leaves 
and wash thoroughly in 5 or 6 waters to remove dirt and insects, lift- 
ing greens from water each time. Cook, uncovered, in large amount 
of boiling salted water until just tender: beet greens, dandelion greens, 
and kale, curly endive, escarole or scarola, 15 to 25 minutes; mustard 
greens, 15 to 20 minutes; turnip greens, 20 to 30 minutes. If greens 
are very young and tender, cook like spinach (page 476). Drain, 
chop, if necessary, and add desired seasonings, usually salt, pepper and 
butter, and often vinegar, lemon juice or a little cream. Small pieces 
of bacon or salt pork may be cooked and served with greens. Greens 
may be prepared as Creamed or Scalloped Vegetables (page 432). 
Allow 4% to % pound greens per portion. . 
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LENTIL CURRY 


Boil 1 pound red lentils (page 461); force through sieve. Sauté 4 
sliced large onions in % cup bacon drippings about 5 minutes, or 
until lightly browned; remove from fat. Mix 4 tablespoons curry 
powder in 2 tablespoons cold water and add to fat; then add lentils 
and heat thoroughly. Serve over Boiled Rice (page 420) and top 
with onions. Approximate yield: 8 portions. 
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BOILED DRIED LENTILS 


Prepare as Boiled Dried Beans (page 440); lentils may be substituted 
for dried beans or dried peas in almost any recipe. 


BAKED LENTILS 


1 pound lentils 1}4 teaspoons salt 
1 medium-sized onion, chopped Y% teaspoon pepper 
3 tablespoons chopped celery Y/ clove garlic 


18 small sausages 


Soak lentils and cook (see above), adding celery, salt and pepper to 
water; drain. Rub casserole with garlic and grease lightly; turn len- 
tils into casserole, arrange sausages over top and place under broiler 
until sausages are browned and cooked through; serve at once with 
brown bread. Yield: 6 portions. 


SCALLOPED KALE 


Combine 114 pounds kale, cooked and chopped (Greens, page 460), 
with chopped hard-cooked egg; add stock or gravy to moisten. 
Arrange alternate layers of the kale and grated cheese in 6 greased rame- 
kins, sprinkle with buttered crumbs and bake in hot oven (400° F.) 
for 10 to 15 minutes. Approximate yield: 6 portions. 


BOILED KOHLRABI 


Cut off leaves, wash, pare and cut into 44-inch cubes or %4-inch slices. 
Cook, uncovered, in large amount of boiling salted water 25 to 35 
minutes, or until just tender. Drain; season with salt, pepper and 
butter, or serve with Medium White Sauce (page 91) or Hollandaise 
Sauce (page 385), or prepare as Scalloped Vegetables (page 433). Al 
low 1 medium-sized kohlrabi per portion. 


BRAISED LEEKS 


4 bunches leeks 2 whole cloves 
1 medium-sized onion, sliced 1 bay leaf 

2 tablespoons butter Y, teaspoon salt 
2 cups meat stock or bouillon dash of pepper 


Prepare leeks as for Boiled Leeks (page 462). Sauté onion in butter 
3 minutes, or until lightly browned; add leeks, stock and seasonings. 
Cover and simmer about 30 minutes, or until leeks are tender and 
stock has almost evaporated. Approximate yield: 6 portions. 
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BOILED LEEKS 


Cut off green tops to within 144 or 2 inches of white part. Cook, un- 
covered, in large amount of boiling, salted water 15 to 20 minutes, or 
until just tender; drain. Serve with melted butter or as Creamed Vege- 
tables (page 432). Allow 4 bunches for 6 portions. 


BOILED LETTUCE 


Remove wilted leaves from leaf or head lettuce, wash under running 
water, and cut heads in quarters. Cook heads in small amount of 
water and leaves in no additional water 5 to 10 minutes, or until just 
tender, covering kettle the first 5 minutes and turning several times, 
to wet lettuce. Drain and season with salt, pepper and butter, or 
with chopped crisp bacon. Allow 2 medium heads or 3 bunches for 6 
portions. 


WILTED LETTUCE 
2 medium-sized heads or 3 bunches dash of pepper 
lettuce 4 slices bacon 
Y, teaspoon salt Y4, cup vinegar 
1 hard-cooked egg, chopped 


Wash, drain and shred lettuce into a hot serving bowl; sprinkle with 
salt and pepper, mix with fork and let stand about 10 minutes to wilt 
slightly. Cut bacon in small pieces and fry until crisp; add vinegar, 
bring to a boil and pour over lettuce, mixing lightly with fork. 
Sprinkle with egg and serve at once. Approximate yield: 6 portions. 


STEWED MUSHROOMS 


Trim off discolored end of stalks, clean by brushing or wash quickly 
in cold water. If skin is thick and coarse, peel with silver knife; do 
not peel young tender caps. If stems are solid and tender, peel and 
cook with caps. Discarded stems and peelings may be cooked sepa- 
rately in very small amount of water and this stock used in making 
soups and sauces. 


Stew mushrooms, covered, in almost no water for 5 to 8 minutes. 
Meat stock or thin cream may be substituted for water, if desired. 
Season with salt, pepper and butter; serve with the juices on hot toast 
or combine with white sauce as Creamed Vegetables (page 432). 
Mushrooms may first be sautéed in butter for 3 minutes, then stewed 
3 to 5 minutes in their own juices. Allow 1 pound for 6 portions. 
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SAUTEED MUSHROOMS 463 


Use mushroom caps, whole or cut in pieces. Allow 2 tablespoons but- 
ter for 4 pound mushrooms. Sauté slowly 6 to 10 minutes, or until 
just tender, turning frequently. 


MODIFICATIONS OF SAUTEED MUSHROOMS 


Russian Mushrooms—Turn whole mushroom caps, sautéed 3 minutes, 
into greased casserole, cover with sour cream, sprinkle with grated 
cheese and bake in moderate oven (350° F.) about 8 to 10 minutes, or 
until cheese is melted and browned. 


Mushroom and Cheese Casserole—Combine 114 pounds sautéed mush- 
rooms with 1 cup Medium White Sauce (page 91). Add 1 table- 
spoon chopped chives, 2 tablespoons pimiento, cut in strips, 1 table- 
spoon pimiento liquor, 1 tablespoon chopped mint and 14 teaspoon dry 
mustard. Turn into greased casserole, cover with 1 cup grated cheese 
and 2 tablespoons buttered bread crumbs; bake in moderately hot oven 
(375° F.) for 10 to 15 minutes, or until cheese bubbles and begins to 
brown. Approximate yield: 6 portions. 


Mushrooms in Red Sauce—To 1 pound mushrooms sautéed 3 minutes, 
add the following sauce: Force 1 cup red kidney beans through coarse 
sieve; add 1 teaspoon onion juice, 4 teaspoon chili powder mixed 
with 1 tablespoon water, 4% clove garlic, and boil 5 minutes; remove 
garlic. Add 34 cup red wine, 4 teaspoon salt and % teaspoon pep- 
per. Turn into greased casserole, cover with 1 cup buttered bread 
crumbs and bake in hot oven (425° F.) about 10 minutes, or until 
crumbs are browned. Approximate yield: 6 portions. 


BROILED MUSHROOMS ite 


Use 1% dozen large mushroom caps. Brush with butter or oil and 
sprinkle with salt and pepper and a dash of nutmeg, if desired. Place 
on broiler, cap side up, about 3 inches below flame or broiling unit and 
broil 8 to 10 minutes. Serve on buttered toast. Yield: 6 portions. 


BAKED MUSHROOMS 


Prepare 1144 pounds large mushrooms; place in shallow baking dish, . 
season with 114 teaspoons salt and a dash of pepper, dot with 3 table- aie | 
spoons butter and add 4 cup light cream or top milk. Bake in hot & 

oven (400°—425° F.) for 10 to 15 minutes. Yield: 6 portions. 
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STUFFED MUSHROOMS 
12 large mushrooms 2 tablespoons butter 
2 cups cold water 1 tablespoon fine bread crumbs 
¥Y4 cup vinegar or lemon juice Y/, teaspoon salt 
1 tablespoon chopped parsley ¥% teaspoon mace 
pinch of caraway seeds 2 egg yolks, slightly beaten 


Wash mushrooms, remove stems and drop caps into water-vinegar 
mixture for 10 minutes; drain. Chop stems fine, mix with parsley and 
caraway seeds, and cook lightly in butter. Stir in crumbs, salt and 
mace, and remove from heat; add egg yolks and pile lightly into in- 
verted mushroom caps. Place in shallow buttered pan and bake in 
hot oven (400° F.) about 15 minutes, or until browned. Yield: 6 por- 
tions, or 12 mushrooms. 


MUSHROOM AND HAM SOUFFLE 


2 cups Medium White Sauce 1 cup mushrooms, cooked 
(page 91) 3/, cup cold chopped boiled ham 
¥Y; cup grated American cheese 4 eggs, separated 


3/, cup minced celery 


3/, teaspoon curry powder 
114, tablespoons minced pimiento 


14 teaspoons grated onion 


To white sauce, add cheese, celery, pimiento, mushrooms, ham, well- 
beaten egg yolks, curry powder and onion. Mix well; then fold in 
stiffly beaten whites. Turn into a greased casserole and set in a pan 
of hot water. Bake in a moderate oven (350° F.) about 35 minutes, 
or until nicely browned. Approximate yield: 6 portions. 


SOUTHERN GUMBO 


3 onions, sliced 18 small okra pods 
3 tablespoons butter or bacon fat 5 large tomatoes, peeled 
2 green peppers, chopped 1 cup sweet corn 


Sauté onions in fat 2 minutes; add peppers and continue cooking 3 
minutes longer. Add okra which has been washed and stemmed 
and tomatoes; cover and cook about 10 minutes, stirring frequently. 
Add corn and cook about 10 minutes longer, or until mixture is quite 
dry. Approximate yield: 6 portions. 
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BOILED OKRA 


Cut off stems and wash well. Leave small pods whole; cut large ones 
in ¥-inch slices. Cook, uncovered, in boiling salted water to cover 
15 to 25 minutes, or until just tender. Drain, season with salt, pepper, 
butter and vinegar, if desired. Serve as a vegetable or with Boiled 
Rice (page 420). Allow 1 to 14%4 pounds for 6 portions. 


BOILED ONIONS 


12 medium-sized onions or 6 large salt and pepper 
onions 2 tablespoons butter 


Wash and peel onions. Boil, uncovered, in large amount of water 
30 to 60 minutes, or until tender. If very strong in flavor, drain after 
cooking 10 minutes, cover with fresh boiling water and cook until 
tender. Drain; season with salt, pepper and butter. If desired, add 
14 cups top milk or light cream and heat thoroughly. Approximate 
yield: 6 portions. 


SAUTEED ONIONS 
12 medium-sized onions Y, teaspoon salt 


Y, cup fat ¥% teaspoon pepper 


Wash and peel onions. Slice very thin and soak in cold water 30 min- 
utes. Drain and dry. Sauté in fat 20 minutes or until faintly yel- 
low and tender, stirring frequently. Season with salt and pepper. 
Approximate yield: 6 portions. 


SCALLIONS A LA KING 


2 bunches scallions 1 pimiento, shredded 
34, cup mushrooms 1 tablespoon chopped parsley 
2 tablespoons butter Y, teaspoon salt 
1 cup Medium White Sauce dash of celery salt 
(page 91) dash of pepper 


Cut roots and tip ends from scallions and wash well. Cook in boil- 
ing salted water until tender, about 15 minutes; then drain. Wash 
and peel mushrooms, cut in halves and sauté in butter 5 minutes, add 
to white sauce and stir in remaining ingredients. Pour over scal- 
lions and serve on toast points if desired. Yield: 6 portions. 
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466 GRILLED ONIONS 
3 large mild onions Y4 cup butter, melted 
Y, cup boiling water salt and pepper 


Wash and peel onions; cut in slices %4 inch thick. Place slices in 
baking pan, 1 layer deep. Add water and bake in moderate oven 
(350° F.) for 15 minutes. Drain, dip in melted butter and broil under 
moderate heat 5 minutes on each side. Serve at once. Approximate 
yield: 6 portions. 
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GLAZED ONIONS 


1¥, pounds small white onions 1 tablespoon sugar 
2 tablespoons butter salt and pepper 
Y4 cup water 1 tablespoon flour 


Wash and peel onions. Melt butter in a frying pan, add onions and 
a mixture of water and sugar. Season with salt and pepper, and sim- 
mer gently 15 minutes or until tender. Add a paste of flour and 2 
additional tablespoons water, mixing well. Cover and bake in mod- 
erately hot oven (375° F.) for 20 minutes. Yield: 6 portions. 
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STUFFED ONIONS 


6 large onions Y, teaspoon salt 
1 cup chopped celery 3/, cup grated cheese 
¥3 cup chopped nuts watercress 


red and green pepper slices 


Parboil onions 20 minutes; remove a small portion from center; fill 
with a mixture of celery, nuts and salt. Place in baking pan, top with 
cheese and bake in moderate oven (350° F.) for 15 minutes. Gar- 
nish with watercress and pepper slices. Yield: 6 portions. 


FRENCH FRIED ONION RINGS 


4 large mild onions Y, cup flour 
¥% cup milk %, teaspoon salt 
dash of pepper 


Wash and peel onions; slice %4 inch thick and separate slices into 
rings. Dip into milk, and then into flour seasoned with salt and 
pepper. Fry in hot deep fat (380° F.) for 4 to 6 minutes, or until 
lightly browned; drain on unglazed paper. Yield: 6 portions. 
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DEVILED ONIONS 


Chop 6 large boiled onions (page 465) very fine, add mashed yolks 
of 3 hard-cooked eggs, 14 teaspoon salt, 114 tablespoons chopped pars- 
ley and 1 cup Medium White Sauce (page 91). Turn into 6 greased 
ramekins and sprinkle with fine buttered crumbs. Brown under 
medium broiler flame. 


BOILED PARSNIPS 


12 medium-sized young parsnips salt and pepper 
Y cup butter 


Wash and scrape parsnips, and boil 30 to 60 minutes, or until just 
tender. Drain, cut in half, and each half in quarters. If core is 
fibrous, cut it out before serving. Season with salt, pepper and but- 
ter. If desired, cut parsnips into inch cubes and add 1 cup Medium 
or Thin White Sauce (page 91). Approximate yield: 6 portions. 


FRANCONIA PARSNIPS 


Cut boiled parsnips (see above) lengthwise in 8 wedges, place in greased 
baking pan, brush with melted fat and sprinkle liberally with brown 
sugar and dry mustard. Bake in ,moderate oven (400° F.) for 20 
minutes. Allow 2 medium-sized parsnips per portion. 


PARSNIP SAUTE 


Slice boiled parsnips in halves lengthwise; sauté in fat until lightly 
browned. Allow 2 medium-sized parsnips per portion. 


PARSNIP CAKES 


Force 12 boiled parsnips (see above) through ricer; add 1 well-beaten 
egg, and beat until light. Add 1% teaspoons salt, 2 tablespoons melt- 
ed butter and 44 cup flour, mixing well. Drop by spoonfuls on 
greased hot griddle and brown on both sides. Approximate yield: 
6 portions. 
FRENCH FRIED PARSNIPS 

Cut boiled parsnips (see above) crosswise in Y%4-inch slices. Dip in 
slightly beaten egg, then flour, or dip in Cover Batter (page 699); fry 
in hot deep fat (380° F.) for 3 to 5 minutes, or until lightly browned. 
Drain on unglazed paper; salt lightly and serve at once. Allow 2 
medium-sized parsnips per portion. 
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PARSNIP CHIPS 


Peel or scrape 12 medium-sized parsnips, discarding stem ends and 
tips. Cut crosswise in very thin slices and soak in ice cold salted water 
for 3 hours to crisp. Drain, and dry on a cloth. Fry in hot deep 
fat (380° F.) for 3 to5 minutes, or until delicately browned. Drain on 
unglazed paper. Sprinkle with salt and pepper and serve immedi- 
ately. Approximate yield: 6 portions. 


BOILED PEAS 


Have peas as fresh as possible and shell just before cooking as flavor 
decreases rapidly after shelling. Cook uncovered in a small amount 
of boiling salted water 10 to 25 minutes, or until just tender. With 
mature peas 4 teaspoon sugar per pound of peas may be added to 
water, if desired. A sprig of mint cooked with peas will add flavor. 
There should be almost no water left after cooking. Season with 
salt, pepper and butter or cream, or use as Creamed Vegetables (page 
432). Allow 4 pound peas in the pod per portion. One pound peas 
yields about 1 cup cooked, shelled peas. 


COUNTRY STYLE PEAS 


3 small carrots, diced Y/, teaspoon pepper 


Y, cup shredded cabbage Y teaspoon Worcestershire Sauce 
2 tablespoons melted butter 1 cup chicken bouillon 
1 teaspoon salt 2 cups shelled peas 


Y% head lettuce, finely shredded 


Add carrots and cabbage to melted butter, cook 2 minutes, add sea- 
sonings, bouillon and peas. Cover and simmer about 30 minutes, 
adding lettuce during last 5 minutes. Yield: 6 portions. 


GREEN PEA TIMBALES © 


1 teaspoon minced onion 
1 tablespoon melted butter 
2 eggs, well beaten 


1 cup pea pulp 
Y, cup milk 


Mix all ingredients, turn into greased timbale molds or custard cups, 
set in pan of hot water and bake in a moderately slow oven (325° F.) 
about 30 minutes, or until firm. Serve with Green Pea Sauce (page 
376). Approximate yield: 6 portions. 
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BOILED DRIED PEAS 


Prepare as Boiled Dried Beans (page 440). Dried peas may be sub- 
stituted in practically all recipes calling for dried beans, although mo- 
lasses is omitted in baked dried peas. 


HOPPING JOHN 


1 cup dried peas 1 cup rice 
1-2 pounds ham knuckle Y/ teaspoon salt 
dash of pepper 


Boil dried peas (see above), cooking ham knuckle with peas; when 
peas are almost tender, remove ham, add rice and seasonings, and 
boil gently about 20 minutes, or until rice is soft and liquid has al- 
most evaporated. Serve on hot platter garnished with ham slices. 
Approximate yield: 6 portions. 


FRENCH FRIED PEPPER RINGS 
4 large green peppers 1 tablespoon water 
legg Y cup fine dry bread crumbs 
1 teaspoon salt 


Wash peppers, cut in thin slices, and remove seeds and membranes. 
Dip in egg combined with water, then in crumbs to which salt has 
been added. Fry a few at a time in hot deep fat (380° F.) for 3 to 5 
minutes, or until nicely browned. Drain on unglazed paper. Ap- 
proximate yield: 6 portions. 


STUFFED GREEN PEPPERS 


2 cups cooked chicken Y/ teaspoon salt 

Y, cup seedless raisins ¥% teaspoon pepper 

1 cup cooked rice 1 teaspoon chili powder 
1 tablespoon melted butter \/ cup grated cheese 

2 eggs, well beaten 6 green peppers 


Combine chicken, raisins, rice, butter, eggs and seasonings and stir in 
cheese. Cut thin slice from stem end of peppers, or cut in half length- 
wise, remove seeds and parboil, uncovered, in large amount of boil- 
ing salted water 5 to 10 minutes. Stuff peppers with chicken mix- 
ture and bake in moderately hot oven (375° F.) for 25 to 30 minutes. 
Serve with Medium White Sauce (page 91). Yield: 6 portions. 
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MODIFICATIONS OF STUFFED GREEN PEPPERS 
(Use recipe on page 469) 


Tomato-stuffed Peppers—For stuffing, mix 1 tablespoon chopped 
onion, 2 tablespoons chopped parsley, 1 cup soft bread crumbs, 2 table- 
spoons melted butter, and 4 cup canned tomatoes; dot with butter. 


Cheese-Nut-stuffed Peppers—For stuffing, add 4 cup grated cheese, 
14% tablespoons melted butter, 1 teaspoon minced parsley, % cup 
finely chopped celery, % cup chopped, blanched almonds and 3 chopped 
hard-cooked eggs to 1 cup Thick White Sauce (page 91); season to 
taste with salt and paprika. Sprinkle stuffed peppers with 4 cup 
grated cheese. 


Corn-stuffed Peppers—Use 3 cups seasoned sweet corn, cooked or 
fresh; dot with 3 tablespoons butter. 


Hash-stuffed Peppers—Use 2 to 3 cups Corned Beef Hash (page 271). 


Unique Stuffed Peppers—For stuffing, combine 1 can (14 cups) mock 
turtle soup, 2 tablespoons chopped onion and 1% cups soft bread 
crumbs; sprinkle stuffed peppers with 14 cup buttered crumbs. 


Delicious Stuffed Peppers—For stuffing, combine 114 cups soft cottage 
cheese, 2 well-beaten eggs, %4 teaspoon onion juice, % teaspoon paprika 
and enough crushed cornflakes to make mixture firm enough to han- 
dle. Pour 1 cup Tomato Sauce (page 382) around stuffed peppers. 


POTATOES FOR BOILING AND BAKING 


White or Irish potatoes differ in their cooking qualities. Good boil- 
ing potatoes cook uniformly and hold their shape; they are not choice 
for baking. Good baking potatoes such as the Idaho are mealy when 
baked; they fall to pieces on boiling and are best when mashed. Cer- 
tain kinds of potatoes are good for both boiling and baking, and these 
are the most satisfactory to buy for the small family. New or young 


potatoes are less mealy when cooked and are therefore better boiled 
than baked. 


BOILED NEW POTATOES 
Scrub, wash and rinse potatoes; cook as directed for boiled potatoes 
(see above). Drain and serve with skins on; or peel, pour melted but- 
ter over potatoes and sprinkle with minced parsley or paprika. Pota- 
toes may be scraped or pared before boiling. Allow 1 to 3 new po- 
tatoes and 1 to 2 teaspoons melted butter for each. 
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BOILED POTATOES 


Select uniform potatoes, scrub, wash, rinse, and pare before or after 
cooking; if uneven in size, cut in uniform pieces. Cover with boiling 
salted water and cook, covered, 20 to 40 minutes, or until just tender. 
Drain; peel, if boiled with jackets, and set, uncovered, in warm place, 
or shake over fire to dry and make mealy. Allow 14 to 2 pounds for 
6 portions, or 1 medium-sized potato for 1 portion. 


BAKED POTATOES 


Select uniform, medium-sized to large potatoes; scrub, remove blem- 
ishes, rinse and dry. Place in shallow baking pan or on rack; rub with 
melted fat for a soft skin. Bake in hot oven (425°-450° F.) for 30 to 
60 minutes; to test, pick up with cloth and squeeze; if soft, they are 
done. Squeeze baked potatoes to break skin or cut gashes in top of 
potato to allow escape of steam. Serve in hot open dish, plain or with 
a square of butter in opening of each. Allow 1 potato per portion. 


POTATOES ON THE HALF SHELL 


Bake 6 medium-sized potatoes (see above); cut a slice from top of each 
and scoop out inside. Mash thoroughly, add 3 tablespoons butter, 4 
teaspoon salt, 14 teaspoon white pepper and about 4 cup not milk, and 
beat until light and fluffy. I£ desired, add 2 teaspoons finely minced 
chives, parsley or onion; or fold in 1 stiffly beaten egg white. Pile 
lightly into shells and bake 5 to 8 minutes longer to reheat and brown 
lightly. Tops may be sprinkled with grated cheese, or brushed lightly 
with slightly beaten egg yolk. Yield: 6 portions. 


MODIFICATIONS OF POTATOES ON THE HALF SHELL 


Stuffed Pimiento Potatoes—Bake 3 large potatoes and cut in halves 
lengthwise. To fluffy potato filling, add 2 tablespoons each grated 
cheese and chopped pimiento. Or substitute 2 tablespoons chopped 
pimiento-stuffed olives for pimiento and omit cheese. 


Stuffed Waldorf Potatoes—Put 3 hard-cooked egg yolks through coarse 
sieve and add with 4 cup grated cheese to fluffy potato filling. Brush 
tops with melted butter and sprinkle with paprika. 


Potatoes Martinique—Beat 1 slightly beaten egg yolk into fluffy potato 
filling and fold in stiffly beaten egg white. Shape between 2 buttered 
tablespoons and place on greased baking sheet. Bake in moderately 
hot oven (375° F.) about 20 minutes, or until delicately browned. 
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MASHED POTATOES 


Pare and boil 6 medium-sized potatoes (page 471); drain and shake 
over heat to dry. Force through ricer or mash well with wire or 
wooden masher. Add 3 tablespoons butter and 4 to 4% cup hot milk, 
beating until light and fluffy; add more milk if not as moist as de- 
sired; season to taste with salt and pepper. Keep over hot water until 
ready to serve. Pile lightly in hot serving dish, dot with butter and 
sprinkle lightly with paprika. Boil potatoes with jackets if more con- 
venient; then peel, mash and season. Approximate yield: 4 cups or 
6 portions. 


MODIFICATIONS OF MASHED POTATOES 


Duchess Potatoes—To 2 cups mashed potatoes, add dash of paprika 
and 1% beaten egg yolks; beat thoroughly. Shape into mounds on 
greased baking dish or shallow pan, or force through pastry bag to 
make rosettes or other fancy shapes. Brush with remaining % egg 
yolk and place under broiler or in very hot oven (450° F.) and 
brown lightly. Approximate yield: 6 small portions. 


Potato Border—A fluting of mashed potatoes or Duchess potatoes is 
sometimes served around planked meat or fish. Force mixture 
through pastry tube, or shape with spoons to make a border of potato 
around meat or fish on a hot greased plank (page 218); brush with 


melted butter or milk and brown lightly under broiler or in very hot 
oven (450° F.). 


Savory Mashed Potatoes—To 2 cups plain mashed potatoes, add 1 table- 


spoon minced watercress, I teaspoon minced mint leaves and dash of 
white pepper. 


Potato Soufflé—To 4 cups moist mashed potatoes, add 2 well-beaten 
egg yolks; fold in 2 stiffly beaten egg whites. Turn into greased cas- 
serole and bake in moderately hot oven (375°—400° F.) for 15 to 20 
minutes, or until lightly browned. Approximate yield: 6 portions. 


Potatoes Anna—To 2 cups mashed potatoes, add 3 well-beaten egg 
yolks; stir in 34 cup grated cheese and fold in 3 stiffly beaten egg 
whites. Pile in greased casserole and bake in moderately hot oven 
(375—400° F.) for 15 to 20 minutes, or until browned, or turn into 
greased, heavy muffin pans and bake 10 to 15 minutes. Approximate 
yield: 6 portions. 
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SCALLOPED POTATOES 


6 medium-sized potatoes flour 
salt and pepper 2 teaspoons butter 
3 cupsrich milk 


Pare potatoes and slice thin; place 4 in buttered baking dish, sprinkle 
with salt and pepper, and dredge with flour. Repeat, add butter to 
hot milk and pour over potatoes. Bake, covered, in moderately hot 
oven (375° F.) for 4% hour, then uncover and bake 10 to 15 minutes 
longer, or until a delicately browned crust has formed on top. If 
milk boils over, uncover and bake at lower temperature (350° F.). 
One tablespoon chopped onion may be added to milk for flavor. Ap- 
proximate yield: 6 portions. 


MODIFICATIONS OF SCALLOPED POTATOES 


Scalloped Potatoes and Ham—Add 1 cup chopped cooked ham, sprin- 
kling 4% cup over each layer of potatoes. 


Baked Creamed Potatoes—Use 6 cooked potatoes, diced, and 1% 
cups Medium White Sauce (page 91). Cover each layer of pota- 
toes with white sauce and sprinkle mixture of 114 tablespoon each 
dry bread crumbs and grated cheese over top. Dice 2 hard-cooked 
eggs and sprinkle over each layer of potatoes, if desired. Bake 15 
to 20 minutes. 


Baked Potatoes au Gratin—Use 4 cups cubed cooked potatoes, 1 small 
onion, chopped, sautéed lightly and mixed with 2 pimientos, chopped, 
and 2 cups Medium White Sauce (page 91) mixed with 1 cup grated 
cheese. Arrange in layers and top with 4 cup buttered, dry bread 
crumbs; bake 15 to 20 minutes. 


HASHED BROWN POTATOES 


Add 3 cups finely chopped boiled potatoes to 3 tablespoons fat in hot 
frying pan, sprinkle with 1 teaspoon salt and 4 teaspoon each pepper 
and paprika, add % cup milk, and cook slowly without stirring until 
browned on under side; then turn with broad spatula to brown other 
side. Fold in half like an omelet and serve on hot platter. The 
potatoes are brown and crusty on outside and soft in center. 
Chopped parsley may be cooked with potatoes. Yield: 6 portions. 
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PERSILLADE NEW POTATOES 
114 pounds small new potatoes Y/, cup butter, melted 
2 tablespoons lemon juice ¥ cup finely chopped parsley 


Wash, scrape and boil new potatoes (page 470); drain. Pour mixture 
of lemon juice and butter over potatoes, then roll in parsley. Ap- 
proximate yield: 6 portions. 


POTATO BALLS 


With a French cutter, cut potato balls out of pared large potatoes. Boil 
(page 471) until just done, drain and serve with parsley butter or in 
Cream or White Sauce (pages 378 and 376). Boil scraps of potatoes, 
drain and mash, or use for soups. Allow about 8 balls per portion. 


BRAISED POTATO BALLS 


Crisp 3 cups potato balls by letting them stand for 1 hour in cold 
water; drain, add to 3 tablespoons butter in heavy frying pan, cover 
and cook slowly about 45 minutes, shaking pan occasionally to cook 
evenly. Just before removing from fire, add 14 teaspoons salt and 
1Y, tablespoons parsley. Approximate yield: 6 portions. 


RICED POTATOES 


Pare potatoes and boil or steam (page 471); drain and shake dry over 
heat; force through potato ricer or coarse strainer. Pile lightly in hot 
serving dish and sprinkle with paprika; if steamed, sprinkle with salt. 
Allow 1 medium potato per portion. 


FRANCONIA OR BROWNED POTATOES 
Pare 6 medium-sized potatoes and cook in boiling salted water 15 min- 
utes; drain and place in pan in which meat is roasting. Bake about 
40 minutes, or until tender and lightly browned, basting with drip- 
pings in pan or turning occasionally to brown all sides. Serve on 
platter with roast. Yield: 6 portions. 


BROILED POTATOES 


Pare 6 medium-sized potatoes and cook in boiling salted water 15 min- 
utes; drain and cut in %4- to %-inch slices. Brush with melted butter 
and broil until tender, turning once and brushing again with melted 
butter to brown other side. Just before removing, sprinkle with 
grated cheese and heat long enough to melt cheese, if desired. Allow 
1 potato per portion. 
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GERMAN FRIED POTATOES 


Pare and slice thinly 7 medium-sized potatoes and place in heavy fry- 
ing pan with 3 tablespoons melted fat; sprinkle with 34 teaspoon salt 
and a dash of pepper. Sauté slowly about 15 minutes, or until evenly 
browned, turning occasionally; then cover and cook 15 minutes longer, 
or until tender. Approximate yield: 6 portions. 


POTATOES O’BRIEN 


Add 3 cups diced cooked potatoes (page 471) and 2 tablespoons each 
of minced pimientos, green pepper and onion, to 3 tablespoons melted 
fat in heavy frying pan, sprinkle with 1 teaspoon salt and dash of 
pepper and sauté until delicately browned, stirring occasionally. Ap- 
proximate yield: 6 portions. 


FRENCH FRIED POTATOES 

Wash and pare small potatoes and cut lengthwise into strips about 
¥% inch thick; soak in cold water % tol hour. Drain, wipe very dry 
between towels or paper towels and place just enough in bottom of 
frying basket or sieve to cover sparsely. Immerse in hot deep fat 
(380° F.) and cook 3 to 5 minutes, or until a golden brown, keeping 
potatoes in motion. Hold basket over kettle for fat to drip, then 
turn out on absorbent paper to drain. Sprinkle with salt and serve 
hot. Allow 1 to 2 potatoes per portion. 


MODIFICATIONS OF FRENCH FRIED POTATOES 
Potato Chips—Slice pared potatoes very thin, using a sharp knife, vege- 
table slicer or one of the slicing machines. Separate chilled and thor- 
oughly dried slices, place loosely in bottom of frying basket and fry, 
keeping potatoes in motion. 


Potato Crisps—Slice pared potatoes with lattice vegetable slicer. Soak, 
dry thoroughly and fry. 


| Shoestring or Julienne Potatoes—Cut pared potato in matchlike sticks. 
Soak, dry thoroughly and fry. 


CVEN FRIED POTATOES 
Prepare potatoes as for French Fried (see above); place in greased 
shallow baking pan to make thin layer and brush with oil or melted 
fat, turning to cover all sides. Bake in hot oven (450° F.) for 20 to 
30 minutes, or until browned, turning occasionally. Drain on un- 
glazed paper, sprinkle with salt and pepper, and serve hot. Allow 
1 to 2 potatoes per portion. 
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SOUFFLEED POTATO SLICES 


Select medium-sized Idaho potatoes of uniform size; pare and cut on 
slant in even thin slices about % inch thick. Dry between towels and 
fry, a few at a time, in medium-hot deep fat (275°-300° F.) for 5 
minutes, keeping potatoes in motion; then lift basket and plunge 
quickly into very hot deep fat (400°-425° F.) for 1 to 2 minutes, or 
until puffed and browned, keeping potatoes in motion. They should 
puff at once when dropped into the kettle of hot fat. Hold basket 
over kettle for fat to drip, then turn out on absorbent paper to drain. 
Sprinkle with salt and serve at once. These are attractive on a 
luncheon or supper plate.. The type of potato and the quick changes 
from a medium-hot to a very hot. fat are important in making these 
puffed slices. Allow 1 potato per portion. 


POTATO OR HOMINY CROQUETTES 


To 3 cups riced hot potatoes (page 474) add 3 tablespoons melted 
butter, 2 egg yolks, 4 teaspoon salt, dash of cayenne and 1 tablespoon 
minced parsley; beat thoroughly and shape into croquettes. Fry in 
hot deep fat (365°—380° F.) for 3 to 5 minutes, or until delicately 
browned. Or use 14 cups hominy for potatoes. Yield: 6 portions. 


BOILED SPINACH 


Remove roots, tough stems and wilted leaves from 2 pounds spinach. 
Wash 3 times in large quantities of cold water, or until all trace of 
sand has disappeared. Lift spinach from last rinsing water, drain 
slightly, and place in large kettle. Cover and cook over medium 
heat 8 to 10 minutes, or until tender, removing cover after first 5 
minutes and turning vegetable. Drain if necessary; chop spinach, 
add ¥% to 1 teaspoon salt, dash of pepper and %4 cup butter. Place 
in hot serving dish and garnish with lemon sections or slices of hard- 
cooked egg. Approximate yield: 6 portions. 


SPINACH AND CHEESE SOUFFLE 


Use recipe for Vegetable Soufflé (page 434), using 1 cup finely chopped 
spinach for vegetable; add 1 teaspoon chopped onion sautéed in small 


amount of butter, and 4 cup grated cheese to medium white sauce 
Approximate yield: 6 portions. 
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TRAVIS HOUSE SPINACH 477 


Boil 2 pounds spinach (page 476); drain, chop fine and add 1 cup 
heavy cream, 1 tablespoon butter, 1 teaspoon salt and 14 teaspoon pep- 
per. Reheat over low flame and serve at once. Yield: 6 portions. 


SPINACH CASSEROLE 


1 pound spinach Y/ cup butter, melted 
6 medium-sized potatoes 1 teaspoon salt 
3 eggs, well beaten dash of pepper 


Pick over spinach; wash thoroughly, drain and chop very fine. Pare 
and grate potatoes, and add eggs, butter and seasoning; put 4 of mix- 
ture in greased casserole. Cover with spinach and top with re- 
maining potato mixture. Bake in moderate oven (350° F.) for 1% 
hours, or until potatoes are done. Approximate yield: 6 portions. 


SPINACH TIMBALES 
1 cup finely chopped cooked spinach 2 eggs, well beaten 


Y, teaspoon salt 11% cups milk 
1 teaspoon onion juice Tomato Sauce (page 382) 
2 tablespoons butter, melted parsley 


Combine spinach, seasonings, butter, eggs and milk; turn into greased 
small molds, set in pan of hot water and bake in moderate oven 
(350° F.) for 30 minutes. _Unmold, serve at once with tomato sauce, 
ind garnish with parsley. Approximate yield: 6 portions. 


SPINACH RING 


1 small onion, minced Y, cup soft bread crumbs 
2 tablespoons butter 2 cups Thick White Sauce (page 91) 
3 cups chopped cooked spinach 2 eggs, separated 


salt, pepper and paprika 


Sauté onion in butter 3 minutes; remove from heat, and add spinach, 
crumbs, white sauce and slightly beaten egg yolks, mixing well. Sea- 
son to taste, and fold in stifHy beaten egg whites. Turn into greased 
ring mold, set in pan of hot water and bake in moderately hot oven 
(375° F.) for 30 minutes, or until firm. Unmold on hot plate and 
serve at once. Center may be filled with creamed chicken, ham or 
any roast meat. Approximate yield: 6 portions. 
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BOILED SUMMER SQUASH 


Summer squash includes a variety such as the white-disk-shaped, the 
yellow-long and crooked-necked, and the green or green-striped cyl- 
indrical which are known as vegetable marrows or Italian squash. 
Wash but do not pare, slice, add a very small amount of boiling 
water, and cook, covered, 10 to 20 minutes. Drain, mash and season 
with salt, pepper and butter, or sprinkle slices with salt and pepper, 
and add melted butter. Allow about 4 pound per portion. 


To sauté squash, cut in 44-inch slices, dip in well-seasoned flour, and 
sauté in butter 10 to 15 minutes, or until browned. 


For creamed summer squash, add 3 tablespoons butter and ¥% cup 
heavy cream to cooked squash (3 to 4 pounds) and season with salt 
and pepper. 


BAKED ACORN SQUASH 


3 acorn squash 2 tablespoons butter 

1¥4 teaspoons salt 3 cooking apples 

Y% teaspoon pepper 2 tablespoons sugar 
12 link sausages 


Wash and split squash lengthwise, scrape out seeds and pulp, sprin- 
kle with salt and pepper, and dot with butter. Peel and core apples; 
cut in halves and place a half in the hollow of each piece of squash. 
Sprinkle with sugar and place in baking pan; add a little water. 
Cover and bake in hot oven (400° F.) for 45 minutes. Brown sau- 
sages in frying pan and place two on each piece of squash around 
apple; return to oven and bake 15 minutes longer. Approximate 
yield: 6 portions. 


BOILED WINTER SQUASH 


Use Hubbard, acorn or Des Moines squash; wash, cut in halves and 
remove seeds and stringy portions. Cut off rind and cut in pieces, 
cover with boiling salted water and cook, covered, 20 to 30 minutes. 
Drain thoroughly, mash and season with salt, pepper and butter or 
cream; or use for pie, fritters, etc. Boil pumpkin in same way. Al- 
low about % pound squash as purchased, per portion; or 4 cup 
mashed squash seasoned with about 2 teaspoons butter or heavy cream. 
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BAKED WINTER SQUASH 
Prepare squash as for Boiled Winter Squash (page 478), but do not 


remove rind, cutting in pieces for serving; place in shallow pan, spread 
with softened butter and sprinkle with salt and pepper. Bake in 
moderately hot oven (375° F.) for 40 to 60 minutes, or until soft; if 
baked at a higher temperature (400° F.), cover the first 30 minutes of 
baking. Allow about 4 pound squash per portion. 


FRIED ZUCCHINI 


Wash 2 medium-sized Italian squash or zucchini and cut in 14-inch 
slices. Sauté slowly in 44 cup butter in heavy frying pan about 10 
minutes, stirring constantly; cover and simmer 5 minutes, stirring 
occasionally. Cook with 1 clove garlic, finely sliced, or 1 teaspoon 
finely chopped onion, if desired. Approximate yield: 6 portions. 


ZUCCHINI FLORENTINE 


2 pounds zucchini 2 cups canned tomatoes 
2 medium-sized onions, minced’ Y, teaspoon salt 
2 tablespoons butter pepper 


Y, cup grated sharp cheese 


Wash zucchini and cut, without peeling, in 4-inch slices. Sauté 
onions in butter until golden; add zucchini and cook over low heat 5 
minutes, stirring frequently. Add tomatoes, salt and pepper, and 
simmer, covered, 5 minutes longer. Place in greased casserole, cover 
with grated cheese and bake in moderately hot oven (375° F.) about 
20 minutes, or until cheese browns nicely. Yield: 6 portions. 


PUMPKIN CAKES WITH BACON 


Use canned or cooked pumpkin; for directions for cooking pumpkin, 
see Boiled Winter Squash (page 478). To 2 cups mashed pumpkin, 
add ¥% teaspoon salt, dash of paprika, 1 teaspoon sugar, 1 teaspoon 
ketchup, % cup milk and 2 tablespoons melted butter; shape into pat- 
ties. Fry 6 to 12 strips of bacon (page 264); drain on unglazed paper 
and keep hot; pour off all but 2 tablespoons of the bacon drippings in 
pan. Sauté patties in bacon fat and serve with crisp bacon. Approx- 
imate yield: 6 portions or 12 small patties. 
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CREAMED RADISHES 


Wash 2 bunches of radishes; pare or scrape and slice. Cook, uncoy- 
ered, in water to cover 15 to 20 minutes, or until:just tender. Drain 
and add to 14% cups Medium White Sauce (page 91). Approxi- 
mate yield: 6 portions. 


BRAISED RADISHES 


Wash, pare and slice 2 bunches of radishes and parboil 10 minutes; 
drain and sauté slowly in butter 5 minutes, add 14 cup cream and 
simmer, covered, 5 minutes. Approximate yield: 6 portions. 


BOILED SALSIFY OR OYSTER PLANT 


Scrub, wash and scrape salsify, dropping at once into acidulated water 
to prevent discoloration; use 1 tablespoon vinegar for 1 quart water. 
Drain, cut in slices or leave whole, and cover with boiling salted wa- 
ter; boil, covered, 20 to 45 minutes, or until tender. Drain, and 
serve seasoned with butter or cream, with Medium White Sauce 


(page 91), or mashed or chopped in fritters. Allow about 2 pounds 
for 6 portions. 


FRIED SALSIFY 


Boil whole salsify (see above); drain, cut in half lengthwise and 
roll in seasoned flour. Sauté slowly in fat about 10 minutes, or until 


well browned. Serve hot. Allow 14 to 2 pounds salsify for 6 por- 
tions. 


MOCK OYSTERS 


To 2 cups mashed, cooked salsify (see above), add 1 egg, beaten, / 
teaspoon salt, dash of paprika and 1 tablespoon melted butter. Shape 
into small patties, roll in fine dry crumbs or cornmeal, and sauté slowly 
in butter about 10 minutes, or until well browned. Or fry in hot 


deep fat (380° F.) about 2 minutes. eepepeimnate yield: 6 portions 
or 12 small patties. 


SAUERKRAUT 


Drain sauerkraut, cover with boiling water and cook, uncovered, / 
hour; drain and season with salt, pepper and butter. Reheat canned 
sauerkraut and season to taste. Use 4 cups sauerkraut for 6 portions. 
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To 2 cups sauerkraut add % cup fat, 4 cup water, 3 apples, peeled, 
cored and quartered, 1 medium-sized onion, sliced, and cook until 
tender. Add % teaspoon salt, 1 tablespoon sugar, 7 teaspoon car- 
away seeds and 2 small potatoes, grated; cook 5 minutes longer. Ap- 
proximate yield: 6 portions. 


RUSSIAN SAUERKRAUT 


Simmer 6 dry mushrooms in small amount water until just tender; 
drain, reserving 14 cup liquor. Add mushroom liquor and 1 cup 
sour cream to 2 pounds sauerkraut; simmer about 20 minutes, add 
chopped mushrooms and cook 5 minutes longer. Approximate 
yield: 6 portions. 


BOILED SWEET POTATOES 


Sweet potatoes and yams are usually cooked with skins on. Scrub, 
wash and rinse; cover with boiling salted water and cook covered, 20 
to 30 minutes, or until tender. Drain, peel and serve plain, mashed, 
candied, or fried as desired. Allow 1 medium potato per portion. 


CANDIED SWEET POTATOES 


6 medium-sized sweet potatoes ¥4 cup water 
1 cup firmly packed brown sugar 2 tablespoons butter 


Wash potatoes and boil until tender; drain, peel and cut in halves 
lengthwise. Bring sugar and water to a boil; dip potatoes into syrup, 
and place in greased baking pan; dot with butter and add remaining 
syrup. Bake in hot oven (400° F.) for 20 minutes, basting occasion- 
ally with syrup. Approximate yield: 6 portions. 


MODIFICATIONS OF CANDIED SWEET POTATOES 


Sherried Sweet Potatoes—Follow recipe for Candied Sweet Potatoes, 
omit water; use 4 cup sherry, pour over potatoes, then bake. One- 
fourth cup sweet cider may be used instead of sherry. 


Honeyed Sweet Potatoes—Place sliced potatoes in greased baking dish 
and cover with a mixture of 1 cup honey and ¥% cup butter, melted. 
Bake in moderate oven (350° F.) for 30 minutes, turning potatoes 
once during baking. 
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MASHED SWEET POTATOES 
Boil 6 medium-sized sweet potatoes (page 481); peel and force through 
ricer or mash with fork. Add 3 tablespoons butter, 4 teaspoon salt, 
dash each of pepper and nutmeg, and about ¥4 cup hot top milk, and 
beat until light and fluffy; add more milk if not as moist as desired. 
Keep hot over hot water until ready to serve. Approximate yield: 
6 portions, or 4 cups mashed potatoes. 


MODIFICATIONS OF MASHED SWEET POTATOES 
Crusted Mashed Sweet Potatoes—Turn mashed sweet potatoes into 
flat, shallow baking pan, dot with butter and sprinkle with sugar. 


Bake in moderate oven (350° F.) for 30 minutes. The sugar will 
form a thin crisp crust. 


Sweet Potatoes in Orange Cases—Cut a '4-inch slice from tops of 6 
oranges. Scoop out pulp, and beat 4% cup of orange pulp into hot 
mashed potatoes. Fill orange shells with potato mixture, and bake 
in moderate oven (350° F.) for 20 minutes. Top each serving with 
a slice of orange and garnish with a cranberry. 


Maple Sweet Potatoes—Add 1 teaspoon grated orange rind to mashed 
sweet potatoes; turn into greased baking dish and top with 2 table- 
spoons melted butter mixed with 2 tablespoons heavy maple syrup. 
Bake in moderate oven (350° F.) for 25 minutes. 


Sweet Potato Cutlets—Add % cup finely chopped pecans to mashed 
potatoes and shape into 12 round, flat patties. Roll in ground pecans, 
place in greased baking pan and dot with butter. Bake in hot oven 
(450° F.) for 20 minutes. Serve with Mushroom Sauce (page 379), 
if desired. | Or shape mashed potatoes into cones and stick blanched 
almonds, split and cut in halves, into cones and bake as directed. 


SWEET POTATO PONE 


3 large sweet potatoes Y, teaspoon black pepper 
2 cups boiling water 2 teaspoons allspice 
1 teaspoon salt Y, cup butter 

4 tablespoons brown sugar 


Pare and grate potatoes; add boiling water and mix well. Add re 
maining ingredients and beat well; turn into greased, shallow baking 
pan, and bake in moderate oven (350° F.) for 1 hour. Approximate 
yield: 6 portions. 
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SWEET POTATOES AND CRANBERRIES 
6 large sweet potatoes YZ cup brown sugar 
14 cups canned cranberry sauce 1 teaspoon salt 
3 tablespoons butter Y, cup finely chopped nuts 


Boil sweet potatoes (page 481), peel and cut in halves lengthwise; scoop 
out halves slightly. Place 6 halves in greased baking dish, fill centers 
with cranberry sauce and top with remaining halves. ‘ Melt butter, 
add sugar, salt and nuts; spread over potatoes. Bake in a moderate 
oven (350° F.) for 20 to 25 minutes, or until lightly browned. Ap- 
proximate yield: 6 portions. 


SWEET POTATO CROQUETTES 


4 medium-sized sweet potatoes 2 tablespoons brown sugar 
2 tablespoons butter fine, dry bread crumbs 

1 teaspoon salt 1 egg, slightly beaten 

Y, teaspoon white pepper 1 tablespoon water 


Boil or bake sweet potatoes (pages.481, 484); mash or put through 
ricer; add butter, salt, pepper and’ sugar, and beat until fluffy. Shape 
into patties or cylinders, and roll in crumbs. Dip in mixture of egg 
and water, and roll again in crumbs. Fry in hot deep fat (375° F.) 
for 3 to 4 minutes, or until goldén brown. Drain on unglazed paper 
and serve hot.  Left-over baked, boiled or mashed sweet potatoes may 
be used. Approximate yield: 6 portions, or 12 patties. 


MODIFICATIONS OF SWEET POTATO CROQUETTES 


Sweet Potato Puffs—Substitute 1 egg, beaten, for butter in croquette 
mixture; shape in balls and roll in crushed cornflakes. Fry in hot 
deep fat. 


Sweet Potato and Almond Croquettes—Add 4 cup chopped, blanched 
almonds to croquette mixture before shaping. 


Candied Sweet Potato Balls—Use canned sweet potatoes or yams; 
mash, mixing with juice in can, and season with salt and pepper. 
Shape around a marshmallow, roll in crushed cornflakes and fry in 
hot deep fat. Serve on platter of chicken. Allow 2 cups mashed 
potatoes for 6 portions. 
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BAKED SWEET POTATOES OR YAMS 


Choose potatoes of uniform size and shape; wash, scrub and rinse. 
Bake in hot oven (400° F.) for 35 to 40 minutes, or until soft. Prick 
skin to permit escape of steam; serve at once. Rub washed potatoes 
with fat if a soft skin is desired. Allow 1 medium-sized potato per 
portion. 


BAKED STUFFED SWEET POTATOES 


Bake sweet potatoes (see above); cut large potatoes in halves length- 
wise or cut a slice from one end of medium-sized potato. Scoop out 
inside leaving a shell; mash, season as for mashed potatoes and beat 
until very light and fluffy, adding milk to make a moist potato. _ Pile 
lightly in shells, sprinkle with paprika and bake in hot oven (450° F.) 
about 10 minutes, or until browned. Allow 4 large or 1 medium- 
sized potato per portion. 


MODIFICATIONS OF BAKED STUFFED SWEET POTATOES 
(Use recipe above) 


Sweet Potatoes with Bacon—Top each stuffed half with a strip of 


bacon and bake in hot oven (450° F.) for 12 minutes, or until bacon 
is crisp. 


Sweet Potatoes with Pineapple—Use 3 large baked sweet potatoes; to 
contents, add 2 tablespoons butter, 3 tablespoons orange juice and salt 
to taste, beating well. Stir in 3 tablespoons chopped nuts and ¥4 cup 


drained, crushed pineapple. Fill shells, top each with a marshmallow 
and brown under broiler. 


SWEET POTATOES AND APPLES 


6 medium-sized sweet potatoes Y cup sugar 
3 medium-sized apples Y cup butter 
1 cup water 


Wash and boil sweet potatoes (page 481); drain, peel and cut in 4- 
inch slices. Pare and slice apples; place alternate layers of potato and 
apple in greased casserole, sprinkling each layer of apple with sugar, 
and dotting each layer of potato with butter. Add water, cover and 
bake in moderate oven (350° F.) for 30 minutes; remove cover and 
bake 15 minutes longer to brown top. Approximate yield: 6 portions. 
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ROILED SWISS CHARD 


Wash young chard thoroughly; if wilted soak in cold water until 
crisp. Cook in almost no water (the water which clings to the leaves 
is usually sufficient), for 10 to 15 minutes, or until just tender, cover- 
ing for first part of cooking period. There should be almost no liquid 
remaining when chard is tender. Chop, add butter and other season- 
ings. With older chard the white stalks are often cut into 1-inch 
pieces, and cooked and served like asparagus; the leaves are cooked as 
above. Allow about 4 to 4 pound per portion. 


CONCORDIA CHARD 


Cook leaves and stalks separately (see above). Chop leaves, season 
and press into ring mold. Unmold on round plate, fill center with 
creamed stalks (Creamed Vegetables, page 432); garnish with paprika. 


STEWED TOMATOES 


Blanch firm ripe tomatoes in boiling water 1 minute; drain, slip off 
skins and remove stem ends. Cut in quarters and cook, covered, in 
their own juice or with very small amount of water 5 to 20 minutes, 
oruntil tender. Season with salt, pepper and sugar; add small amount 
of onion sautéed in 1 tablespoon butter, if desired. One-half cup 
bread or cracker crumbs may be used for thickening, or tomatoes may 
be served with croutons. Canned tomatoes may be substituted for 
the fresh. Use 8 large tomatoes for 6 portions, or allow 4 to % cup 
stewed tomatoes per portion. 


STUFFED TOMATOES 


6 firm, ripe tomatoes ‘soft bread crumbs 
salt and pepper 1 teaspoon minced onion, sautéed 
Y, cup dry bread crumbs, buttered 


Wash tomatoes, remove stem ends, and scoop out center pulp, leaving 
a shell %4-inch thick; sprinkle with salt. Chop pulp and mix with an 
equal amount of soft bread crumbs; add sautéed onion and season to 
taste. Fill tomatoes with stuffing and place in greased baking dish; 
sprinkle with buttered crumbs and bake in moderately hot oven (375° 
F.) for 20 minutes. Serve with Cheese Sauce (page 377), Mushroom 
Sauce (page 379) or melted butter. Yield: 6 portions. 
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486 MODIFICATIONS OF STUFFED TOMATOES 
(Use recipe on page 485) 


Tomatoes with Celery—For stuffing, mix together 114 cups chopped 
celery, 4 small onion, finely chopped, 4% cup grated cheese, 1 table- 
spoon quick-cooking tapioca, 1 teaspoon salt and dash of pepper. 


Tomatoes with Crabmeat—For stuffing, combine 1 cup flaked crab- 
meat, 4 cup dry bread crumbs, %4 cup light cream, 4 teaspoon dry 
mustard, 1 teaspoon Worcestershire sauce and 1 teaspoon sherry. 
Season to taste with salt, pepper and paprika. 


Tomatoes with Macaroni or Rice—For stuffing, sauté 2 cups cooked 
elbow macaroni or rice in 4% cup olive oil 5 minutes, or until oil is 


absorbed. Season with salt, pepper, paprika and thyme, and stir in 2 
tablespoons chopped chives. 


Tomatoes with Mushrooms and Corn—For stuffing, sauté 1 teaspoon 
chopped onion in 2 tablespoons butter; add 2 tablespoons chopped 
green pepper, 1 cup mushrooms, peeled and broken, 1 cup corn kernels, 


Y, cup water and 1 egg, slightly beaten. Season to taste with salt, 
pepper and celery salt. 


Tomatoes with Okra and Peppers—For stuffing, wash 12 okra pods 
and cut in rings; parboil 5 minutes and drain. Mix with 1 finely 
chopped green pepper, 3 tablespoons dry bread crumbs, 1 tablespoon 
butter, melted, and 4 teaspoon minced onion. Season to taste with 
salt, pepper and paprika. 


Tomatoes with Olives—For stuffing, mix 1 cup Medium White Sauce 
(page 91) with 12 sliced olives, 2 hard-cooked eggs, diced, 2 slices crisp 


bacon, chopped, dash of cayenne and % teaspoon curry powder. 
Serve with Cheese Sauce (page 377). 


Tomatoes with Oysters—Sprinkle tomato shells with celery salt and 
minced onion; fill with 1 or 2 oysters, marinated in French dressing; 
cover with buttered crumbs and bake in moderate oven (350° F.) for 
20 minutes. Use as garnish for roast or game. 


Tomatoes with Spinach—For stuffing, chop 2 cups cooked spinach; 
season with 1 tablespoon melted butter, 4% teaspoon salt and 4 onion, 
minced. Serve with Egg or Oyster Sauce (page 377). 


A VEGETABLE DINNER 


Succulent vegetables chosen for their pleasing flavor and color harmony 
make attractive and appetizing vegetable dinners. The round chop plate 
holds a head of tender cauliflower sprinkled with well-seasoned, sautéed 
crumbs. Creamy cheese sauce is served with it, while mushroom-stuffed 
tomatoes and shredded string beans encircle the cauliflower. 
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BROILED TOMATOES WITH OLIVE SAUCE 


Wash 6 medium-sized tomatoes and cut in halves crosswise; brush cut 
surfaces with 2 tablespoons melted butter and sprinkle with salt, pep- 
per and ¥4 cup fine bread crumbs. Grated cheese may be added, if 
desired. Broil under moderate heat 2 minutes, or until lightly browned. 
Serve with Olive Sauce (page 377). Allow 1 tomato per portion. 


FRIED TOMATOES 


Wash firm, ripe or green tomatoes, remove stem ends and cut each 
crosswise in 3 or 4 slices. Dip in seasoned flour and fry in hot bacon 
drippings or butter about 2 minutes, turning to brown both sides. 
Serve at once. If desired, add 1 tablespoon flour to fat left in pan, 
mix until smooth and add % cup milk or light cream; cook 5 minutes, 
or until smooth and slightly thickened, stirring constantly; serve on 
tomatoes. Allow 1 tomato per portion. 


SCALLOPED 'TOMATOES 
1 can (No. 214) solid pack tomatoes 1 small onion, sliced 


1 medium-sized cucumber, peeled Y, cup buttered cracker crumbs 
and sliced salt and pepper 
Y cup grated cheese 


Place ¥% of tomatoes in 6 buttered individual baking dishes or large 
casserole; add half of cucumber, onion and crumbs, and season with 
salt and pepper. Repeat with 4% of remaining tomatoes and remain- 
ing cucumber, onion and crumbs; top with remaining tomatoes and 
sprinkle with cheese. Bake in moderately hot oven (375° F.) for 30 
to 40 minutes. Approximate yield: 6 portions. 


CUP-BAKED TOMATOES 


6 medium-sized tomatoes 2 tablespoons butter 

salt and paprika 1% cup prepared horseradish 

1 cup Medium White Sauce 1 tablespoon powdered sugar 
(page 91) Y/, teaspoon mustard 


Wash tomatoes, remove stem ends and place in greased individual cus- 
tard cups. Cut a cross in the center top, sprinkle with salt and 
paprika, and dot with butter. Bake in hot oven (400° F.) for 20 min- 
utes. Season white sauce with remaining ingredients and serve over 
tomatoes in cups. Approximate yield: 6 portions. 
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TOMATO FRITTERS 489 


Wash 6 firm, ripe or green tomatoes, remove stem ends and cut cross- 
wise in 4 slices. Dip each slice in Cover Batter (page 699) and fry in 
hot deep fat (375° F.) for 2 to 3 minutes, or until delicately browned; 
drain on unglazed paper and serve at once. Allow 1 tomato per por- 
tion. 


BAKED TOMATOES AND SQUASH 


1 large yellow summer squash 6 slices fresh tomatoes 
1 teaspoon salt 2 medium-sized onions, sliced 
pepper 2 tablespoons butter 


Wash squash, cut in half and remove seeds; place in buttered baking 
dish and sprinkle with salt and pepper. Place tomato slices and onion 
on top, sprinkle with salt and pepper and dot with butter. Cover 
and bake in moderate oven (350° F.) 45 minutes, or until squash is 
tender. Yield: 6 portions. 


TOMATO CAKES 


8 medium-sized tomatoes Y, teaspoon salt 
4 eggs, well beaten dash of pepper 
3 tablespoons butter, melted Y, cup cracker crumbs 


Blanch, skin and cook tomatoes (page 485); cool. Combine remain- 
ing ingredients and add tomatoes, mixing well. Drop by spoonfuls 
on hot greased griddle; brown on both sides. Serve at once. Ap- 
proximate yield: 6 portions. 


TAMALE PIE 
¥, pound salt pork, diced Y, cup olive oil 
1 medium-sized onion, sliced 1 tablespoon chili powder 
1can (No. 2) tomatoes Y, can (No. 2) hominy, chopped 
Y, can (No. 2) corn 1 egg, slightly beaten 
Y cup yellow cornmeal Y, cup milk 
1 teaspoon salt 1 cup chopped olives 


Fry salt pork, add onion and brown slightly; boil tomatoes, corn, corn- 
meal and salt 5 minutes, stirring constantly; add salt pork and onion, 
oil, chili powder and hominy, stirring well, then cool. Combine egg 
and milk and stir into tomato-corn mixture; add olives and turn into 
casserole; bake, covered, in ‘moderate oven (350° F.) about 1 hour. 
Left-over meats may be added to this dish. Yield: 6 to 9 portions. 


= sl eC eh OU * 


eee eel 


490 


VEGETABLES [TuRNIPs} 


AUTOLUST 


BOILED TURNIPS OR RUTABAGAS 


Use either medium-sized white turnips, or the larger stronger-flavored 
yellow turnips or rutabagas. Scrub, scrape or pare, cut in large pieces, 
slice or dice. Small turnips may be cooked whole, if desired. Cook, 
uncovered, in large amount of boiling salted water 15 to 45 minutes, 
or until just tender. Drain, mash, season with salt, pepper and but- 
ter; or serve as Creamed Vegetables (page 432). Allow 2 pounds (2 
bunches) for 6 portions. 


TURNIP CUPS WITH PEAS 


Wash, pare and boil 6 small turnips (see above). Cut a slice from root 
end of each and scoop out centers; fill with 2 cups buttered peas (page 
468) and brush cups with melted butter. Place in shallow pan in 


moderate oven (350° F.) for 10 minutes to heat thoroughly. Yield: 6 
Portions. 


TURNIPS NEWBURG 


Add 3 hard-cooked egg yolks, thoroughly mashed, to 2 cups Thin 
White Sauce (page 91) and cook and stir until smooth. Stir in 1 
teaspoon anchovy paste; and add dash each of paprika, cayenne and 
mace; add 3 cups cooked diced turnips, heat thoroughly and serve on 
buttered toast rounds. Approximate yield: 6 portions. 


TURNIPS WITH SAUCE POULETTE 


Omit sherry in Sauce Poulette (page 390), stir in 1 slightly beaten egg 
yolk and cook 1 minute. Add 12 boiled small turnips or 2 cups quar- 
tered large turnips, heat thoroughly and serve at once. 


GLAZED TURNIPS 


8 small turnips salt 
3 tablespoons butter 114 teaspoons sugar 
1 cup bouillon 1 blade mace 


Wash and peel turnips; cut in large cubes and boil about 5 minutes; 
drain and add to melted butter in saucepan. Add bouillon, salt, sugar 
and mace, and bring to a boil; cover and simmer about 15 minutes, or 
until turnips are tender. Uncover and cook until sauce is reduced to 
a glaze. Approximate yield: 6 portions. 


SS cleds-nn coe 
Deessings 


Sataps have been valued for their health-giving properties since 
early Biblical days. The Romans enjoyed. lettuce—lactuca, and 
chicory—cichorium. Onions and garlic were cultivated by the early 
Egyptians. We are urged to eat daily some fresh, raw vegetable 
for our quota of vitamins and minerals, for fresh vegetables and 
fruits are excellent sources of each. 


Types of Salads. Salads may be classified according to their 
place in a meal, as light dinner salads, or as substantial luncheon 
or supper salads. They may also be grouped as greens, vegetable, 
fruit, meat or fish, and molded salads. 

Light salads include combinations of mixed greens or fruits 

with a thin dressing. They may be served as appetizers, to accom- 
pany a meat course at luncheon or dinner, or as a special course 
following the roast. Heavy salads contain at least one substantial 
ingredient such as a protein (meat, fish or egg), or a starchy 
vegetable like potatoes. 
Characteristics of a Good Salad. Salads should be thoroughly 
chilled, crisp, attractive, simple rather than elaborate, and accom- 
panied by a tart dressing. Possible exceptions to this are the few 
salads that require a hot dressing. . 
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The Salad Bowl. The bowl of mixed greens is the forerunner of 
all salads. Many who pride themselves on mixing a perfect green 
salad insist that the wooden bowl be well-seasoned before use. 
To do this, select a bowl large enough to allow ample room for 
mixing; rub several times with hot olive oil, wipe after each 
application, then rub with a cut clove of garlic. Repeat this 
process several times over a period of three weeks. Less particular 
people simply rub the bowl with cut garlic or a crust of bread 
enclosing the garlic. The bread becomes impregnated with the 
garlic. The garlic is removed, but the bread remains in the salad 
until the greens are mixed, then it is taken out before serving. 

A well-seasoned salad bowl is never washed, but is wiped clean 
with a damp cloth after using and reserved solely for salads. A 
wooden fork and spoon crush tender leaves less than metal uten- 
sils, although, if gently handled, the leaves are never bruised as 
they are tossed lightly in the bowl with the dressing. The French 
have a nice word for this—“fatiguing” the salad. 

Herbs in Salads. Besides parsley, chives, mint and mustard 
greens, most green or vegetable salads are improved with a sprin- 
kling of finely chopped salad herbs. Chervil may be used in-place 
of parsley; sprigs of peppergrass, sorrel, anise and basil add subtle 
and distinctive flavors; burnet suggests mild cucumber. Tarragon 
and dill—the latter particularly good with potato salad—are com- 
patible with some meat and fish salads. Lemon balm, rue, rose- 
mary and tender young nasturtium leaves and buds may be com- 
bined with fruit salads, or crushed and infused in the oil dressing 
that accompanies the salad. 

Service of Salads. All salad plates should be thoroughly chilled. 
In a mixed green salad, beauty lies in the crisp, lively appearance 
of each green. Most combination fruit and vegetable salads are 
more attractive if formally arranged, but with a formality that 
is essentially simple. Ingredients should be heaped lightly, not 
packed or crushed. Color may be found in the ingredients or in 
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the garnishing, but should not be overdone in an effort to create 
a pictorial salad. The natural colors of the foods against a back- 
ground or frame of dark and light salad greens are lovely enough 
to require little added garnishing. 


Garnishing Salads. Suitable garnishings for vegetable salads in- 
clude strips of pimiento, green and red peppers, hard-cooked egg, 
sprigs of green herbs and paprika. Fruit salads may be garnished 
with red and green cherries, strawberries and other small, dark 
fruits, ripe olives, fresh mint, nuts, coconut, shredded dates, figs 
and dark, pitted prunes. Meat and fish salads are made more 
attractive with sprigs of watercress and other pungent herbs, beets 
cut into small, fancy shapes, hard-cooked egg, green and red pep- 
per, capers, plain and stuffed olives, pimiento and paprika. 


Salad Accompaniments. The most popular accompaniments in- 
clude crisp crackers, melba toast, pulled bread, crisp French or 
Italian bread, bread sticks, and tiny cucumber sandwiches or thin 
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bread and butter cut into finger lengths. Cheese may be spread ° 


on crackers or shaped into balls, but it is never used in addition 
to a cheese dressing. When wine is served with salad, it is cus- 
tomary to pass cheese at the same time, to off-set the slightly acid 
flavor of the dressing. 


CRISP VEGETABLES, GARNISHES 


Carrot Straws—Wash and scrape or peel tender young carrots and cut 
in quarters, then in smaller strips, or cut in narrow strips, about three 
inches long. Place on plate, cover with damp cloth, and chill for an 
hour before serving. 


Cucumber Slices—Peel cucumber; with a four-tined fork score the cu- 
cumber lengthwise, then cut in very thin slices; chill in ice water to 
crisp. Drain and sprinkle lightly with finely chopped parsley. When 
skin is tender, cut in slices without removing it; the rim is decorative. 


Cucumber Strips—Peel cucumber and cut in half; remove seeds and 
cut solid portion into narrow strips about 3 inches long. Place on 
plate, cover with damp cloth and chill for 1 hour before serving. 
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Celery, Club Style—Remove the outer tough stalks of small bunch of 
celery or use celery hearts, and wash thoroughly in running water. 
Trim root-end and cut to an oval shape; if small, leave whole; if large, 
cut lengthwise in half, thirds or quarters. Wrap in cloth and chill 2 
hours, or until cold and crisp. For Stuffed Celery, see Appetizers 
(page 171). 


Celery Curls—Select large tender stalks of celery; cut in 3-inch lengths 
and slit each length in narrow parallel strips almost to the end. Place 
in water, add a quantity of chipped ice; as the slit celery chills the ends 
will curl. If desired, cut both ends of celery almost to center of piece, 


and when chilled, both ends will curl. 


Chicory or French Endive—Select the tender white leaves from the 
heart. Wash and crisp in ice water; serve as salad. For stuffed 
endive, see Appetizers (page 171). 


Onion Rings—Select large, mild onions—Bermuda or Spanish onions 
are good. Cut in thin slices crosswise and place in ice water. When 
thoroughly chilled and crisp, loosen rings with a fork and drain well; 
serve on relish dish with carrot strips, radish roses, or other crisp vege- 
tables. 


Onion Slices—Peel and slice small white onions. Cover with equal 
amounts of vinegar and water. Add cucumber slices, if desired; let 
stand 1 hour. Drain and sprinkle with salt and pepper. 


Scallions—These tiny spring onions are a popular relish. Wash well, 
trim green stalks, leaving about 2 inches; peel onion if skin is loose or 
shriveled, and chill in ice water. 


Radishes—Select firm radishes with unwilted leaves. Wash or scrub 
thoroughly; cut off tails on root ends, and blemishes, if any; then 


rinse. Wrap in cloth and place in refrigerator for 1 to 2 hours, or 
until crisp and cold. 


Radish Fans—Select firm, rather long radishes and wash well. With 
a thin sharp knife, cut thin slices crosswise almost through the radish. 
Chill in ice water and as they chill the slices spread, fan shaped. 


Radish Roses—Select firm round radishes, uniform in size, with no 
blemishes; wash and cut tops leaving about 1 inch of stem on each. 
Cut a thin slice from root end of each. With a sharp thin knife, cut 
uniform thin strips of the red peel almost through to the stems. Place 
radishes in ice water; as they chill, the peel will curl back like petals. 
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SALAD GREENS 


The most used salad greens are lettuce (leaf, Big Boston and White 
Big Boston—butter head type, Iceberg or Simpson), romaine, Chicory 
or French or Belgian Endive, Curly Endive, watercress, escarole, pars- 
ley, tender spinach and dandelion leaves, Chinese or celery cabbage, 
tender cabbage leaves, fennel, salad chervil and nasturtium leaves. Re- 
move all wilted leaves and wash thoroughly to remove sand; heads are 
more easily cleaned if core is removed and water is permitted to run 
down through head. Drain thoroughly and wrap in cloth, or place 
in vegetable container or bag, and chill until ready to use. Use many 
of these alone or in combination in bowl or on salad plate, or use as 
garnish. Marinate with an acid dressing or serve with a French, 
mayonnaise or cooked dressing. 


MIXED GREEN SALADS 


Green salads may be mixed, marinated and served in the same wooden, 
glass or china bowl. Or the greens may be arranged on salad plates 
and served with French Dressing or one of the modifications (page 
530). For a suggestion of garlic or onion, rub bowl with a freshly 
cut surface of either. Greens are always crisp and chilled. The 
French break greens in pieces. Greens may also be cut in quarters, 
pieces or shredded, according to type. Toss together lightly with a 
large spoon and fork or two forks. Use one of the following com- 
binations of vegetables: 


Lettuce and watercress 

Lettuce, curly endive, spinach 

Lettuce, romaine, and chicory (French endive) 

Lettuce, romaine, watercress, chicory, sliced green pepper 

Lettuce, sliced cucumbers and radishes, chopped scallions, slices of 
garlic, green pepper rings 

Lettuce, romaine, chicory, endive, escarole, chopped onion and 
garlic 

Curly endive, chopped pimiento 

Chicory, endive, tomato sections 

Romaine, sliced radishes and cucumbers 

Romaine, chopped pimiento, green pepper, green and ripe olives 

Romaine, dandelion greens, watercress, sliced radishes, minced 
scallions 

Dandelion greens, chicory, garlic and diced crisp bacon 
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496 VEGETABLE COMBINATION SALAD 
Raw, freshly cooked or canned vegetables may be used in many com- 
binations and in varying amounts in salads. They may be mixed, 
marinated and served in salad bowl or arranged as individual salads 
(see Mixed Green Salads, page 495). Allow 4 to % cup salad per portion. 


Raw Vegetable Salad—Marinate separately for 30 minutes equal 
amounts of grated raw carrots, beets and cucumber in French dressing. 


Place separately in small lettuce cups arranged 3 on each salad plate 
and serve with French dressing. 


Raw Cauliflower Salad—Slice thinly crisp, uncooked cauliflower flow- 
erets and marinate in French dressing 4% hour. Drain, add sliced 
celery heart, chopped red sweet pepper and sweet pickles, salt, pepper 
and onion juice, and mix thoroughly. Pack in small molds and un- 
mold on bed of crisp lettuce and garnish with rings of green and red 
pepper. Serve with mayonnaise. 


SEO PCIE CCI EGA I 


Cooked Vegetable Salad—Mix equal amounts of cooked peas, string 
beans, cut in strips, diced carrots and diced cauliflower, asparagus tips, 
cubed, a clove of garlic or onion slices; sprinkle with salt and marinate 
in French dressing 1 hour in refrigerator. Drain off excess dressing 
and remove garlic or onion. Arrange in lettuce cups on salad plates 
or group on one large platter. 


Hallowe’en Salad—Mix lightly canned kernel corn, cooked shredded 
string beans, cubed cooked potatoes, and hard-cooked eggs, chopped; 
season to taste with minced onion, salt and pepper, and fold in mayon- 


naise. Serve in lettuce cups, garnish with tomato slices and sprinkle 
with grated cooked egg yolk. 


Macedoine Salad—Marinate separately with French dressing cooked 
cauliflower, separated into small pieces, cooked peas and diced carrots. 
Drain and combine vegetables, arrange on crisp lettuce leaves and 
sprinkle with sliced stuffed olives. Serve with French dressing. 


Picnic Salad—Mix lightly kidney beans, diced celery, chopped green 
pepper and sliced hard-cooked eggs with mayonnaise to moisten. Sea- 
son with salt and pepper and serve in bowl lined with crisp lettuce. 


ARTICHOKE SALAD 


Cut 6 chilled, boiled artichokes (page 435) in halves and remove the 
chokes; place 2 halves on individual salad plates and serve, cut side 
up, with mayonnaise. Approximate yield: 6 salads. 


MODERN REFRIGERATION PROVIDES 


The meatkeeper which enables the housewife to take advantage of week- 
end bargains. 

Vegetable and fruit bins with sliding glass covers, allowing instant knowl- 
edge of drawer contents while safeguarding moisture content and 
crispness. 

Flat topped storage dishes, allowing stacking for greater storage capacity. 

A freezing compartment designed to produce large quantities of ice cubes 
and to store “quick frozen foods” for a weekend. 
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ASPARAGUS SALADS 


Use cooked or canned asparagus tips; drain and chill. They may be 
marinated in French dressing or any other dressing 1 hour before 
serving. Serve on crisp lettuce, or other greens. Allow 4 to 6 tips 
per portion. 


Asparagus Tip Salad—Marinate tips in French dressing, arrange in 
bundles in green pepper rings, or with thin strips of pimiento over 
top, or arrange like spokes of a wheel with ends at center, and with 
tiny crisp hearts of lettuce leaves between tips. Serve with French 


dressing, Chiffonade Dressing (page 531), mayonnaise or Thousand 
Island Dressing (page 529). 


Goldenrod Asparagus Salad—Cut off lengthwise, whites from opposite 
sides of hard-cooked eggs, then cut each egg in 3 lengthwise slices. 
Remove yolks and force through fine sieve. Put 4 asparagus tips 
through each oval ring of egg white and place on crisp lettuce or 


watercress. Garnish with egg yolk and sprinkle lightly with paprika, 
salt and pepper. Serve with French dressing. 


ASPARAGUS MACEDOINE SALAD 


2 cups cooked asparagus (1-inch Y, cup French dressing 
pieces) lettuce 

6 peeled, sliced radishes green pepper 

4 scallions, sliced mayonnaise 

4 tablespoons chopped watercress 18 cooked asparagus tips 


Mix together cooked asparagus, radishes, scallions and watercress; 
moisten with French dressing. Arrange nests of lettuce leaves on in- 
dividual salad plates and heap with vegetable mixture. Cap the 
mound of salad with rings of green pepper and add a tablespoon of 
mayonnaise and place upstanding 3 asparagus tips. | Approximate 
yield: 6 portions. 

BEAN SALADS 


Use cooked or canned green or waxed string beans, lima, navy or kid- 
ney beans. Chill thoroughly and marinate in French dressing '/ to 
1 hour before serving, if desired. Allow % to % cup per portion. 


String Bean-Pimiento Salad—Mix together lightly 3 cups shredded 
string beans, 1 pimiento, cut in slender strips, and dash each of salt and 
pepper. Serve in crisp lettuce cups with % cup Cooked Salad Dress- 


ing (page 533) mixed with 2 tablespoons chow chow. Approxi- 
mate yield: 6 salads. 
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Lima Bean Salad—Mix together 3 cups lima beans, 1 cup chopped cel- 
ery, 1 tablespoon minced onion, 3 tablespoons India relish, 4 teaspoon 
salt and mayonnaise to moisten. Serve on crisp lettuce, garnish with 
slices of hard-cooked eggs and sprinkle with paprika. Approximate 
yield: 6 salads. 


Baked Bean and Bacon Salad—Mix together 2 cups baked beans, 6 
slices crisp bacon, diced, 4% cup diced cooked beets, 2 stalks celery, 
chopped, 2 tablespoons minced sweet pickle, 1 tablespoon ketchup and 
Cooked Salad Dressing (page 533) to moisten. Serve in lettuce cups. 
Approximate yield: 6 salads. 


Kidney Bean and Apple Salad—Mix together 244 cups drained, cooked 
kidney beans, % cup diced tart apple, 4 cup chopped cabbage, 4 tea- 
spoon salt and mayonnaise to moisten. Serve on crisp salad greens. 


Approximate yield: 6 salads. 


BEET SALADS 


Beet Salad—Marinate 6 medium-sized beets, sliced, and 1 small onion, 
sliced, in 4 cup French dressing for 1 hour. Arrange on crisp lettuce 
and serve with 14 cup mayonnaise mixed with 1 tablespoon horseradish. 
Approximate yield: 6 salads. 


Beet Cup—Use 6 medium-sized cooked or canned beets; cut a slice 
from end of each so that they will stand; then scoop out centers from 
stem ends, leaving thin walls. Marinate in French dressing, if desired. 
Chop removed beet and mix with an equal amount of minced cabbage 
and 3 tablespoons chopped walnuts. Season lightly with salt and 
paprika, and moisten with mayonnaise. Pile into beet cups, place 
each on a nest of crisp lettuce leaves and garnish with 3 capers. Yield: 
6 salads. 


BEET AND ORANGE SALAD 


6 medium-sized boiled beets 3 tablespoons minced Bermuda onion 
2 medium-sized oranges lettuce 
¥ cup mayonnaise 


Chill beets and scoop out centers; remove sections from oranges, dice, 
drain and mix with onion. Fill beets with orange-onion mixture, and 
serve on crisp lettuce with a topping of mayonnaise. Yield: 6 portions. 
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CABBAGE SALADS 
Remove wilted leaves from firm head of cabbage; cut in half or thirds, 
then cut in fine shreds and soak in ice or very cold water 4 hour or 
until crisp. Drain and dry between towels or absorbent paper; wrap 
and let stand in refrigerator until ready to use. Serve salads in large 
bowl. One pound cabbage makes about 314 cups shredded cabbage. 
Allow ¥% to % cup shredded cabbage per portion. 


Coleslaw—Mix 3 cups crisped and dried shredded cabbage with 1 cup 
Cooked Salad Dressing (page 533), or Sour Cream Dressing (page 
532), adding salt and pepper to taste. Approximate yield: 6 portions. 


Virginia Coleslaw—Put small head of cabbage through food chopper, 
add 2 teaspoons salt, mix well and let stand 1 hour; drain. Grind 2 
small peppers (seeded) and add to cabbage. Combine 4 teaspoon 
each of pepper and paprika, 3 tablespoons sugar, 2 tablespoons lemon 
juice and 3 to 4 tablespoons heavy cream; pour over cabbage and mix 


lightly. Equal amounts of green and red cabbage may be used. Ap- 
proximate yield: 6 portions. 


Cabbage and Apple Coleslaw—Mix 2 cups crisped and dried shredded 
cabbage, 1 cup diced apple with %4 cup Cooked Salad Dressing (page 
533), adding salt and pepper to taste. Approximate yield: 6 portions. 


Cabbage and Carrot Salad—Mix 2 cups crisped and dried shredded 
cabbage, 3 medium-sized finely shredded carrots, % teaspoon each of 
salt and onion juice and 3 tablespoons mayonnaise or Cooked Salad 
Dressing (page 533). Approximate yield: 6 portions. 


Cabbage Relish Salad—Mix 3 cups crisped and dried shredded cabbage, 
¥Y, cucumber, diced, % green pepper, finely shredded, %4 cup chopped 
celery and 1 tablespoon minced onion; add mixture of 4 cup vinegar, 
1 teaspoon salt and % teaspoon pepper, and mix lightly with fork. 
Marinate in refrigerator for 1 hour. Just before serving add 4 cup 
light cream. Approximate yield: 6 portions. 


Cabbage and Pineapple Salad—Mix 2 cups crisped and dried shredded 
cabbage and 1 cup diced fresh pineapple and 14 cup Cooked Salad 
Dressing (page 533) or Sour Cream Dressing (page 532); season with 
salt and pepper to taste. Approximate yield: 6 portions. 


Hot Slaw—Place 4 cups shredded cabbage in flat-bottomed saucepan, 
add 1 teaspoon salt, % teaspoon pepper, 1 cup light cream and 2 table- 
spoons vinegar, and heat until cream boils, stirring lightly with fork. 
Serve immediately. Approximate yield: 6 portions. 
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CARROT SALADS 


Use raw, cooked or canned carrots; chop, cube, slice thinly, cut in 
match-like strips, grate or shred. Serve plain, in combination with 
other vegetables, or with fruit, meat or fish. Allow 4% to % cup 
per portion. 


Carrot, Pea and Peanut Salad—Mix equal amounts of diced cooked 
carrots and celery, and cooked peas; add a small amount of chopped 
peanuts; moisten with French dressing seasoned with minced fresh 
mint. Serve on shredded romaine. 


Carrot and Raisin Salad—Mix grated raw carrots with seedless raisins, 
using %4 cup raisins to 1 cup carrots; add French or mayonnaise dress- 
ing to moisten. Serve on crisp lettuce, watercress or shredded romaine. 


CAULIFLOWER SALADS 


Cauliflower may be used raw or cooked in many combinations. 
Select small heads, remove leaves and blemishes; wash and soak in 
cold water 4 hour. Separate flowerets, cut in large pieces or slice, 
shred, or chop; slice or chop stems fine. Marinate in refrigerator for 
Y, hour. Allow 1 to 2 flowerets per salad. 


Cauliflower and Green Pepper Salad—Combine 1 cup shredded raw 
cauliflower, 4 cup diced celery, 3 tablespoons minced green pepper, 
2 tablespoons chopped sweet pickle, dash of salt, and 4 cup French 
dressing; chill 4% hour. Place on salad plates on nest of shredded 
lettuce, garnish with tomato sections and serve with additional dress- 
ing. Approximate yield: 6 salads. 


Cauliflower and Orange Salad—Combine % cup each shredded raw 
cauliflower flowerets, diced orange sections and diced celery, 3 table- 
spoons minced green pepper, 4 teaspoon salt and a few drops of onion 
juice, and chill; marinate with French dressing, if desired. Place 
on individual plates on a salad green and serve with French dressing. 
Approximate yield: 6 salads. 


CUCUMBER COMBINATION SALAD 


Chill 1 large cucumber; peel with a fluted knife and slice thinly. Add 
1 cup sliced celery hearts, % cup broken pecan meats, and ¥% cup 
shredded red and green peppers. Moisten with mayonnaise mixed 
with whipped cream. Arrange in mounds on thick slices of tomatoes. 
Set in nests of lettuce leaves and sprinkle each with 1 teaspoon finely 
shopped Bermuda onion. Approximate yield: 6 salads. 
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STUFFED CUCUMBER CUPS 


Wash 3 small cucumbers and score lengthwise with a fork; cut in 
halves crosswise, cut off ends and hollow out centers, discarding seeds 
and saving pulp. Sprinkle insides with salt and pepper, and chill 20 
minutes. Fill cups with mixture of 1 package (3-0z.) cream cheese, 
finely chopped cucumber pulp, 4% teaspoon each of salt and paprika, 
and 1 teaspoon lemon juice. Garnish with bit of pimiento and serve 
on beds of fresh watercress with French dressing. Yield: 6 salads. 


STUFFED CUCUMBER SALAD 


Select 2 medium-sized cucumbers, cut in half crosswise, peel thinly 
and dig out the seeds, leaving the entire centers hollow; sprinkle with 
salt, pepper and Worcestershire sauce, and chill 20 minutes. Combine 
2 packages (3-0z. each) cream cheese, %4 cup each chopped onion and 
green pepper; season with salt and paprika; stuff firmly into cucumber 
shells. Put shells together, fasten with toothpicks and roll in French 
dressing; chill. To serve, cut in %4-inch slices, place on shredded 
crisp lettuce and garnish with strips of pimiento; pour thick French 
dressing over salad. Approximate yield: 6 to 8 salads. 


STUFFED GREEN PEPPER SALAD 


Wash 2 large green peppers, cut off tops and remove seeds; chop tops 
for filling. Mash 2 packages (3-0z. each) cream cheese and mix to a 
paste with 14 cup mayonnaise. Add %4 cup stuffed Spanish olives, 
chopped, chopped green pepper, 4 teaspoon salt and dash of pepper 
and mix thoroughly. Pack into green peppers and chill. Slice thin 
and arrange on bed of crisp lettuce. Serve with Russian Dressing 
(page 529). Approximate yield: 6 portions. 


POTATO SALAD 


3 cups diced, hot potatoes dash of pepper 

2 hot, hard-cooked eggs, chopped 2 tablespoons sugar 

Y, cup diced cucumbers 2 tablespoons vinegar 

Y, cup diced celery Y4 cup mayonnaise or Cooked Salad 
2 tablespoons minced onion Dressing (page 533) 


1 teaspoon salt 


Mix thoroughly and chill; sugar may be omitted, and one or several 
of the following vegetables may be substituted for cucumbers or celery 
or both: diced radishes, chopped cabbage, minced pimientos, chopped 
green peppers or chopped sweet pickles. Approximate yield: 6 portions. 
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POTATO-BACON SALAD 


4 cups diced, hot potatoes 1 pimiento, chopped 
8 slices crisp bacon, crumbled 2 tablespoons chopped chives 
12 stuffed olives, chopped Y cup French dressing 


Mix thoroughly and let stand until cold. Serve in salad bowl lined 
with salad leaves, if desired. Approximate yield: 6 portions. 


HOT POTATO SALAD RING 


Boil 6 medium-sized potatoes in their skins; peel and dice into salad 
bowl rubbed with garlic. Add 44 cup minced celery, 1 small onion, 
minced, 1 green pepper, minced, and 1 cup hot Cooked Sour Cream 
Dressing (page 532) and mix thoroughly. Season to taste and arrange, 
ring shape, on large chop plate. In center of ring, serve a tomato 
sauce made by cooking until thick 144 cups canned tomatoes, 1 onion, 
minced, 1 teaspoon minced chives, %4 teaspoon salt and a dash of 
paprika. Approximate yield: 6 portions. 


SWEET POTATO AND HAM SALAD 


3 cups cooked, diced sweet potatoes _ watercress or lettuce 


1 cup finely chopped celery 1 cup cubed, cooked ham 
1 small red chili pepper 6 stuffed egg halves 
¥, cup French dressing mayonnaise 


Marinate sweet potatoes, celery and chili pepper in French dressing 4% 
hour. Arrange watercress or lettuce on plates; place ham cubes in 
center and arrange potato mixture in small mound on ham. Garnish 
with stuffed eggs and serve with mayonnaise. Yield: 6 salads. 


STUFFED TOMATO SALADS 


Wash medium-sized, firm, ripe tomatoes; peel, if desired, and scoop 
out centers. Sprinkle insides with salt, invert and chill in refrigerator. 
Fill with stuffing, serve on crisp salad green with salad dressing, and 
garnish as desired. The following fruit, vegetable, fish, or meat stuff- 
ings may be used: 


Avocado Stuffing—Mix together diced avocado, chicory or French en- 
dive, and celery hearts; moisten with French dressing. 
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Orange Stuffing—Mix together diced orange sections, chopped tomato 
pulp, drained, and minced onion or chives; moisten with dressing. 


Pineapple-Cabbage Stuffing—Mix shredded fresh pineapple and cab- 


bage, and chopped tomato pulp, drained; moisten with mayonnaise. 


Pineapple-Cheese Stuffing—Mix together finely chopped fresh or canned 
pineapple, and tomato pulp, drained, minced scallion and watercress, 
and cream cheese; moisten with mayonnaise. 


Carrot-Olive Stuffing—Mix together grated raw carrot, minced, stuffed 
olives and tomato pulp, and cream cheese; moisten with cream and 
serve with salt and pepper. 


Corn and Green Pepper Stuffing—Mix together cooked kernel corn, 
diced celery, tomato pulp, drained, and minced green pepper and 
pimiento; sprinkle with salt and marinate in French dressing. Top 
filled tomatoes with frankfurters, boiled, skinned, sliced and sautéed 
in butter, if desired. 


Crabmeat Stuffing—Mix flaked crabmeat, diced celery, chopped tomato 
pulp, minced pimiento and capers. Moisten with mayonnaise. 


Chicken Stuffing—Substitute diced chicken and cucumber for crab- 
meat and celery, and omit capers in crabmeat stuffing. 


SUNDAY NIGHT SALAD BOWL 


1 clove garlic, halved 2 stalks chicory, thinly sliced 

1 bunch watercress 3 tomatoes, cut in small pieces 

1 bunch chicory 1 bunch scallions, chopped ~ 

1 small head lettuce 3 tablespoons Roquefort cheese, 

5 radishes, thinly sliced crumbled 

3 stalks celery, chopped 3 slices bacon, chopped 

1 raw carrot, thinly sliced Y cup Anchovy Dressing (page 531) 


Rub a large salad bowl with both halves of the garlic. With fingers 
break the greens (watercress, chicory, lettuce) into small pieces into 
bowl]; add other ingredients and mix thoroughly. Doing this properly 
requires about 5 minutes. Marinate with 4 cup dressing and serve 
with additional dressing in bowl. Approximate yield: 6 portions. 
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FRUIT SALADS 


Fresh, cooked or canned fruits are used in many combinations in 
salads. Choose firm, perfect fruit. Prepare fruit that discolors, such 
as apples, avocados, bananas and peaches, just before serving, or dip 
in lemon juice to prevent discoloration. Pare, peel or leave skin on; 
scoop out to make cups, halve, quarter, slice, remove sections or dice. 
Marinate if desired, chill and drain. Serve in salad bowl, or on in- 
dividual plates on a salad green. Allow about ¥% cup fruit per salad. 


Waldorf Salad—Combine diced apples, celery, and mayonnaise or 
Cooked Salad Dressing (page 533); add chopped walnuts just before 
serving. 


Avocado and Grapefruit Salad—Peel avocados and slice lengthwise; 
marinate in French dressing %4 hour. Place 4 slices alternately with 
3 sections of grapefruit on 5 crisp stalks of chicory or French endive 
on each salad plate. Serve with Cream Mayonnaise (page 528), or 
use tomatoes or cucumbers and French dressing with avocados. 


Avocado-Persimmon Salad—Substitute persimmons for grapefruit in 
salad above; arrange on beds of watercress on salad plates or in indi- 
vidual wooden bowls and serve with French dressing. 


Summer Salad—Peel avocados, cut in half lengthwise, remove large 
stone and cut crosswise in about 34-inch slices; marinate in French 
dressing. Place 2 slices together to form ring on crisp lettuce leaves 
and fill center with mixture of chopped beets and celery. Serve with 
French dressing. 


Banana Glacé Fruit Salad—Slice bananas and sprinkle with lemon 
juice; arrange on crisp romaine, sprinkle with minced glacé fruit and 
top with Cream Mayonnaise (page 528). 


Ginger-Fruit Salad—Combine diced orange sections and canned pine- 
apple, sliced bananas, seedless or seeded, halved grapes, chopped can- 
died ginger and nut meats, and Lime French Dressing (page 531). 
Serve in crisp lettuce cups. 


Grapefruit, Pineapple, Apricot Salad—Place sliced pineapple on crisp 
lettuce; build wedges of grapefruit sections around pineapple; place 
apricot half, hollow side up, in center and fill with mixture of chopped 
celery and dates. Serve with Fruit French Dressing (page 531). 
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Orange and Onion Salad—Peel and slice seedless oranges crosswise; 
place 2 slices on crisp salad green on each plate and top with a thin 
slice of Bermuda onion. Serve with French dressing. For Orange 
Mint Salad, omit onion, add chopped mint to French dressing and 
serve on crisp lettuce, garnished with sprigs of mint. 


Peach Salad—Mix together diced canned pineapple, fresh peaches and 


celery, blanched almonds and Cream Mayonnaise (page 528); serve in 
lettuce cups. 


Pear Salad—Place drained canned pear half, cut side down, on bed of 
crisp lettuce on salad plate; stick with blanched sliced almonds and 
garnish with sliced maraschino cherries. Serve with French dressing 
mixed with melted currant jelly. 


Dessert Salad—Combine cantaloupe balls or cubes, diced bananas, 
quartered marshmallows, pecan halves and Cooked Salad Dressing 
(page 533). Serve on crisp lettuce. 


FRUIT PLATTERS FOR BRIDGE 


Use large silver platter or glass tray; fill center depression with chipped 
ice and imbed crisp lettuce cups in it for each fruit. Fill cups indi- 
vidually with the following or similar fruits: 


Frosted Grapes—Dip small clusters of large purple California or small 


green seedless grapes in slightly beaten egg white; when nearly dry 
shake fine granulated sugar over them. 


Pear Slices—Cut ripe Bartlett pears in thin slices and dip in heavy 
ginger syrup just before placing in lettuce cup. 


Orange Bowls—Cut seedless oranges in halves leaving a pointed ele- 
vated side for a handle. Remove pulp in sections; mix with crystal- 
lized cherries, bits of marrons glacés, and blanched almonds, sprinkle 


with powdered sugar and maraschino liqueur. Fill bowls and half 
bury them in cracked ice. 


Filled Cantaloupe—Cut small melons in halves, remove seeds, imbed 
in ice and fill with clusters of cherries and fragments of ice. 


Strawberries and Pineapple Cones—Dip unhulled large strawberries 
and pineapple cones (page 71) in powdered sugar. 


[ FRUIT SALADS ]} SALADS 


CULL 


Apricot Bursts—Remove stones from large ripe apricots, opening only 
enough to remove stones and not break skins unnecessarily. Fill 
centers of pitted lichee nuts or pitted dates with a wedge of Roquefort 
or sharp cheese, slip one into each apricot and press together lightly, 
leaving nut barely visible. 


Watermelon Chips—Cut watermelon into small strips 4 inch thick. 
Garnish with a sprig of watercress. 


JAPANESE PERSIMMON SALAD 


4 large persimmons Y, cup diced, fresh pineapple 

lettuce 4 teaspoons chopped pistachio nuts 
34, cup diced, canned pears 4 teaspoons chopped English walnuts 
Y4 cup sliced, canned peaches 1 cup Honey Cream Dressing 

34, cup seedless grapes (page 528) 


Select ripe persimmons; wash and cut in quarters at the small end, 
leaving an uncut portion at the stem end so that the quarters may be 
spread apart but will remain attached. Do not peel persimmons if 
you wish to preserve the natural shape of fruit; if it is fully ripe, it is 
very easy to cut pulp away from skin with fork while eating it. 
Place a persimmon in center of bed of lettuce on salad plate; spread 
apart and fill center with mixture of remaining fruits. Sprinkle 1 
teaspoon each of pistachio and English walnuts on top of each and 
serve salad dressing on side. Yield: 4 salads. 


MINTED FRUIT SALAD 


¥, cup diced fresh pineapple 14 cups ginger ale 

44, cup sliced bananas Y, cup lemon juice 

34, cup cubed oranges or peaches ¥/ bunch mint, minced 
44, cup diced cantaloupe lettuce 

44, cup marshmallows, quartered cantaloupe balls 

14 tablespoons powdered sugar mint sprigs 


Lightly combine pineapple, bananas, oranges or peaches, cantaloupe, 
marshmallows and sugar. Mix ginger ale and lemon juice, and pour 
over fruits; chill about 2 hours in refrigerator. To serve, drain off 
ginger ale, lightly mix mint into fruits and serve on lettuce; garnish 
with cantaloupe balls and sprigs of mint Yield: 6 salads. 
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508 APRICOT SALAD 
6 large, ripe apricots 4 tablespoons chopped olives 
2 cups diced celery mayonnaise 
Y, cup broken nut meats salt and pepper 


Peel, stone and cut apricots in halves; fill halves with mixture of celery, 
nuts, olives, mayonnaise to moisten, and salt and pepper to taste. 


Serve 2 halves on bed of crisp salad greens on individual plate. Ap- 
proximate yield: 6 salads. 


CANTALOUPE WALDORF SALAD 


2 cups diced cantaloupe Y cup French dressing 

1 cup diced apples Y4 cup chopped nuts 

1 cup diced, fresh peaches lettuce 

1 cup minced celery 1 cup Cream Mayonnaise (page 528) 


Combine fruits and celery; marinate in French dressing 10 minutes. 
Drain off excess dressing, add nuts and serve on crisp lettuce on indi- 
vidual plates. ‘Top with Cream Mayonnaise. Yield: 6 salads. 


STUFFED PRUNE OR DATE SALAD 


Use steamed prunes or pitted large dates; stuff with cream cheese or a 
spicy soft cheese moistened with mayonnaise and seasoned with salt 


and paprika. Serve 3 to a salad on a bed of crisp lettuce, romaine, 
escarole or watercress. 


VALENTINE FRUIT SALAD 


1 can (No. 244) pears 1 can (No. 214) sliced pineapple 
Y cup red cinnamon drops Y cup chopped nuts 


3 tablespoons vinegar 114 cups Cream Mayonnaise 


lettuce (page 528) 


Drain pears; to pear syrup add cinnamon drops and vinegar, and bring 
to a boil. Trim each pear half into heart shape and simmer in syrup 
20 minutes; chill. Place pear half, hollow side down, on crisp lettuce 
arranged on individual plates. Cut pineapple in small sections and 
arrange around pears. Sprinkle nuts around edge of salad to give 
lacy effect. Serve mayonanise in separate bowl. Yield: 8 salads. 
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MEAT, CHICKEN AND FISH SALADS 


Use well seasoned cooked meat or poultry, or use cooked or canned 
fish. Remove bone, skin, fat and gristle from meat and poultry; cut 
in %4- to 44-inch cubes, cut or flake fish. Toss lightly with mayonnaise 
or Cooked Salad Dressing (page 533), adding additional salt, if neces- 
sary. Chill, serve in salad bowl or individual plates. Garnish with 
crisp greens and additional dressing, cooked or raw vegetables, fruit. 
Macaroni, etc., may be substituted for part of meat, chicken or fish, 
if desired. Additional flavor may be given to meat and poultry salads 
by marinating with a little French dressing before mixing. Allow 3 
cups ingredients and about 34 cup dressing for 6 portions. 


MEAT SALADS 


Ham and Cheese Salad—Use 1 cup diced ham, 1 cup diced cheese, 1 
small onion, diced, ¥% cup celery. Garnish with slices of tomato 
and hard-cooked eggs. 


New England Salad—Use %4 cup diced corned beef, cooked or canned, 
1 cup each diced cooked beets and potatoes, 4 cup chopped celery, 1 
tablespoon minced onion, % teaspoon salt and 2 hard-cooked eggs, 
coarsely chopped. 


Rosy Veal Salad—Marinate 2 cups diced veal in 34 cup red wine vine- 
gar for % hour. Add % pound water chestnuts, peeled and diced, 
heart leaves of 1 head curly chicory and % bunch watercress; sprinkle 
with chives. 


Veal Salad—Use 114 cups diced veal, 3% cup diced celery, 2 hard-cooked 
eggs, chopped, and 8 stuffed olives, sliced. Veal may be substituted 
for all or part of the chicken in any recipe for chicken salad. 


Sweetbread Salad—Use 1 cup diced sweetbreads, 1 cup diced celery 
and 1 cup diced cucumber. 


Sweetbread and Orange Salad—Use 114 cups diced sweetbreads, 1 cup 
diced orange and 4 cup diced celery. 


Tongue and Vegetable Salad—Use 144 cups each diced cooked tongue 
and finely shredded cabbage, 1 large carrot, shredded, % cup diced, 
sweet pickles, 14 teaspoon salt and enough Savory Mayonnaise (page 
529) to moisten. 
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CHICKEN SALADS 


Chicken and Asparagus Salad—Use 144 cups diced chicken, 1 cup 


asparagus tips, 2 tablespoons minced green pepper and 4 cup chopped 
cabbage. 


Chicken and Cabbage Salad—Use 2 cups shredded cabbage, 4 cup 
diced chicken, 4% cup diced ham and % cup minced pimiento. 


Chicken Salad—Use 2 cups diced chicken, 4 cup chopped celery, 4 
cup diced cucumbers and 2 tablespoons capers. 


Chicken and Mushroom Salad—Use 2 cups chicken, 4 cup sautéed 
mushrooms, Y, cup diced celery; garnish with grapefruit sections. 


Chicken and Olive Salad—Use 2 cups diced chicken, 3%4 cup diced 
celery, 4 cup sliced stuffed olives. Garnish with sliced hard-cooked 
eggs. 


Chicken and Pineapple Salad—Use 2 cups diced chicken, 1 cup diced 
fresh pineapple and 12 ripe olives, diced. 


Chicken and Sweetbread Salad—Use 1 cup each diced chicken and 


sweetbreads, % cup celery, 3 hard-cooked eggs, sliced and 3 stuffed 
olives, sliced. 


Chicken and Tomato Salad—Use 1 cup diced chicken, % cup diced, 
crisp bacon and 1 cup diced tomato. 


Chicken and Tongue Salad—Use 1 cup diced chicken, 1 cup diced 
tongue, Y, cup diced celery and 4 cup sliced stuffed olives. 


Chicken and Vegetable Salad—Use 114 cups diced chicken and 1% 


cups mixed yegetable—cooked peas and lima beans, diced cucumber 
and celery. 


Duck and Orange Salad—Use 1% cups diced duck, 14 cups diced 
oranges and 4 cup diced celery. 


Turkey and Chestnut Salad—Use 1 cup diced turkey, 14 cup chopped, 
boiled chestnuts, 1 cup diced celery, 2 hard-cooked eggs, chopped, and 
10 stuffed olives, chopped. 
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FISH SALADS 


Crabflake and Macaroni Salad—Use 144 cups flaked crabmeat, 1 cup 
cooked elbow macaroni, % cup diced celery, 2 tablespoons chopped 
green pepper, 1 tablespoon chopped pimiento and 2 teaspoons chopped 
sweet pickles. Season with salt and few drops of tabasco sauce. 


Fish and Apple Salad—Use 114 cups flaked fish (tuna, crab, salmon, 
shrimp or white fish) and 14 cups diced tart apple. 


Fish and Cucumber Salad—Use 114 cups flaked fish, % cup each diced 
cucumber and celery, 2 slices minced Bermuda onion, 6 chopped 


radishes and 14 small head lettuce, shredded. 


Heart Mold of Salmon Salad—Use 1 can (1 pound) flaked salmon, 1 
cup diced celery, 1 cup diced cucumber, 4 cup chopped ripe olives, 1 
teaspoon onion juice, 4 teaspoon salt, 4% teaspoon pepper and %4 cup 
mayonnaise. Serve on crisp lettuce forming into heart shapes with 
spoon and spatula. Place ring of mayonnaise around each heart, mark- 
ing it with a fork and garnish with red arrow cut from pimiento. 


Herring Salad—Use 2 flaked salt herring, 1 cup cooked potato cubes, 8 
sliced olives, 1 small onion, grated, 2 hard-cooked eggs, chopped, and 
1 tablespoon capers. Substitute French dressing for mayonnaise. 


Lobster Salad—Use 244 cups lobster and 4 cup diced celery. Garnish 
with lobster claws. Marinate in French dressing before combining 
with mayonnaise. Garnish with sliced hard-cooked eggs and caviar, 


if desired. 


Sardine and Potato Salad—Use 8 flaked sardines, 2 cups diced potato, 
1 small onion, diced, 2 tablespoons chopped parsley, and 2 tablespoons 
chopped dill pickle. Mix with French dressing. 


Seafood Salad—Use 114 cups flaked crabmeat, 1 cup cooked shrimps 
marinated 20 minutes in 2 tablespoons French dressing. Add 1 cup 
diced celery, 2 tablespoons capers, 1 tablespoon chopped green pepper 
and 3 tablespoons pickle relish. 


Shrimp and Asparagus Salad—Arrange 3 or 4 asparagus tips and 3 
or 4 cooked whole shrimp on salad plates. Top with Savory May- 
onnaise (page 529). 
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Shrimp and Grapefruit Salad—Use 1 cup shrimps, 1 cup broken grape- 
fruit sections, 4% cup diced cucumber and % cup diced celery. Garnish 
with pimiento strips. 


Pavlova Salad—Use 114 cups flaked crabmeat, %4 cup diced cucumber, 
Y, cup diced tomato and 1 hard-cooked egg, chopped. Mix with Rus- 
sian Dressing (page 529). 


Tuna-Spinach Salad—Use 1% cups chopped raw spinach marinated 
Y, hour in ¥% cup French dressing, 114 cups flaked tuna fish and 1 


small onion, minced. Serve with French dressing with a garnish of 
stuffed olive slices. 


DELICES FLORIDEN 


3 alligator pears Y4 cup diced apple 

Y, cup flaked, smoked salmon Y, cup diced tomato 

Y, cup flaked tuna fish French dressing 

2 anchovy fillets, minced lettuce 

Y, cup diced celery 1 hard-cooked egg, sliced 
caviar 


Cut pears in half lengthwise; remove stone. Marinate fish, celery, 
apple, and tomato in French dressing ¥% hour. Heap pear shells with 


mixture. Serve on crisp lettuce and garnish with a slice of hard- 
cooked egg and a little caviar. Yield: 6 portions. 


JAPANESE SALAD 


2 cups cooked rice lettuce 
1¥4 tablespoons minced onion 2 hard-cooked eggs 
1 cup French dressing 3 gherkins, chopped 


1 can sardines, drained 
1 cup shrimps 
4, cup vinegar 


2 tablespoons chili sauce 
1 tablespoon capers 
1 teaspoon minced parsley 


Combine rice, onion and 44 cup French dressing; chill. Marinate 
sardines and shrimps in vinegar 10 minutes. Heap rice in mounds on 
lettuce leaves, arrange sardines and shrimps alternately around mounds. 
Rice egg yolks and whites separately and sprinkle over salad; garnish 
with gherkins and serve with dressing made by combining remaining 


French dressing with chili sauce, capers and parsley. Approximate 
yield: 4 to 6 salads. 
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EGG SALAD 
6 hard-cooked eggs, sliced, or 6 lettuce and watercress 
Deviled Eggs (page 88) mayonnaise 


Arrange egg slices or 2 stuffed egg halves on crisp lettuce; garnish 
with watercress and serve with mayonnaise. Egg slices may be com- 
bined with sliced or diced cucumber, tomatoes, onion, green pepper or 
olives; Cheese Balls (page 514); shrimps, whole or broken; flaked fish, 
cooked or canned; diced chicken or meat; or any desired filling used 
with the stuffed eggs (see Appetizers, page 170). Yield: 6 salads. 


COTTAGE CHEESE SALAD 


2 cups cottage cheese light cream 
salt and pepper 6 leaves head lettuce 
34, cup French dressing 


Season cottage cheese to taste with salt and pepper; add cream until of 
desired consistency. Two tablespoons chopped onion may be added, 
if desired. Serve on lettuce with French dressing. © Yield: 6 ‘portions. 


MODIFICATIONS OF COTTAGE CHEESE SALAD 
(Use recipe above) . 


Cottage Cheese and Chive Salad—Add 1% cup finely cut chives to 


cheese; substitute mayonnaise for cream. 


Cottage Cheese and Cucumber Salad—Add 1% tablespoons minced 
pimiento, 2 teaspoons horseradish and 4 cup chili sauce to 1 cup cottage 
cheese. Slice 1 large cucumber, arrange on lettuce and top with mound 
of cheese mixture. 


Cottage Cheese and Raisin Salad—Add ¥4 cup seedless raisins and 4 
cup chopped green pepper to 14 cups cottage cheese; substitute may- 
onnaise for cream. 


Cottage Cheese and Olive Salad—Add 24 stuffed olives to 1% cups cot- 
tage cheese; serve with Cooked Salad Dressing (page 533), garnishing 
with additional sliced olives. 


Cottage Cheese and Strawberry Salad—Combine 1% cups cottage 
cheese lightly with 1 cup fresh strawberries and 2 teaspoons chopped 
mint. Substitute diced orange sections for berries. 
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CHEESE BALLS 


Mix softened cream cheese, or cream cheese spread, with chopped 
pickles, nuts, olives, green pepper, pimiento, pineapple or preserved 
ginger, using 44 to 4% cup to 1 package (3 oz.) cheese. Shape into 
small balls, or form into long roll, chill and slice. Arrange 3 balls or 
slices on crisp lettuce or watercress and serve with French dressing. 
Or use tiny balls as a garnish for fish, vegetable or tart fruit salads. 


TOMATO LOAF SALAD 


3 cups tomato juice 1 cup chopped, boiled ham 

1 small onion, grated 1 teaspoon prepared mustard 
1 teaspoon sugar mayonnaise 

salt and pepper 1 cup cream cheese 

2 tablespoons gelatin 2 tablespoons sour cream 

Y, cup cold water Y, teaspoon salt 


lettuce and watercress 


Simmer tomato juice, onion and sugar 5 minutes; add salt and pep- — 
per to taste. Soften gelatin in cold water 5 minutes, then dissolve in 
hot tomato juice; cool. Mix ham with mustard and moisten well with 
mayonnaise; blend cheese, sour cream and salt. Pour % of dissolved 
gelatin into loaf mold, lightly greased with oil, and chill until firm. 
Cover with ham mixture, add % of gelatin and again chill. Cover 
with cheese mixture, add last of gelatin; chill until frm. Unmold on 
large platter, garnish with lettuce and watercress; serve with additional 
mayonnaise. Approximate yield: 8 portions. 


MOLDED CUCUMBER SALAD 


1 package lime-flavored gelatin dash of paprika 

1¥4 cups water dash of pepper 

1 tablespoon vinegar 1 cucumber, finely chopped 

1 teaspoon scraped onion lettuce 

Y, teaspoon salt Cooked Salad Dressing (page 533) 


Dissolve gelatin in water according to package directions; add vinegar 
and seasonings; chill. When slightly thickened, fold in cucumbers. 
Turn into square pan and chill until firm. Cut in squares and serve 
on crisp lettuce with dressing. Approximate yield: 4 to 6 portions. 
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JELLIED VEGETABLE SALAD 515 
1 tablespoon gelatin ¥% teaspoon pepper 
1¥, cups cold water Y4, cup chopped raw carrot 
4 cup vinegar l4, cup chopped green pepper 
Y, cup chili sauce 1 tablespoon chopped onion 
3 tablespoons lemon juice lettuce 
3/4, teaspoon salt mayonnaise 


Soften gelatin in 4 cup cold water 5 minutes. Combine remaining 
water and vinegar, heat to boiling, pour over gelatin and stir until dis- 
solved. Add chili sauce, lemon juice, salt and pepper; chill. When 
slightly thickened, fold in vegetables. Turn into square pan and chill 
until firm. Cut in squares and serve on crisp lettuce garnished with 
mayonnaise. Approximate yield: 6 portions. 


GOLDEN GLOW SALAD 


1 package lemon-flavored gelatin 3/4, cup grapefruit sections 
2 cups water 34, cup grated raw carrot 
14 teaspoons vinegar lettuce 

Y4 teaspoon salt mayonnaise 


Dissolve gelatin in water according to package directions, add vinegar 
and salt; chill. When slightly thickened, fold in grapefruit and car- 
rots. ‘Turn into 6 individual molds; chill until firm. Unmold on 
crisp lettuce and garnish with mayonnaise. Yield: 6 salads. 


PERFECTION SALAD 


1 tablespoon gelatin Y/, cup vinegar 

2 tablespoons cold water 1 cup shredded cabbage 

1cup boiling water 3/, cup diced celery 

2 tablespoons sugar 1 tablespoon chopped green pepper 

1Y, teaspoons salt Y4, cup chopped stuffed olives 

dash of pepper lettuce 

¥, cup canned pineapple juice mayonnaise 

Soften gelatin in cold water 5 minutes, add boiling water and stir un- e % 
til gelatin is dissolved. Add sugar, 4 teaspoon salt, pepper and pine- - 
apple juice; chill. Add vinegar and remaining salt to vegetables and i a 
olives. When gelatin has thickened slightly, fold in vegetables. Turn #) 


into individual molds; chill. Unmold on crisp lettuce; garnish with 
mayonnaise. Approximate yield: 6 salads. 
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TOMATO ASPIC 
2 cups canned tomatoes 1/, teaspoon peppercorns 
3/4, cup water blade of mace 
1 stalk celery, chopped Y/4, teaspoon salt 
2 carrots, sliced dash of pepper 
YZ small onion, chopped 114 tablespoons gelatin 
Y/4 small green pepper, chopped 1 tablespoon lemon juice 
2 whole cloves 4 hard-cooked eggs 


Put tomatoes and ¥% cup water in saucepan and add prepared vege- 
tables and seasonings; bring to boiling point and simmer 15 minutes; 
strain. Soften gelatin in remaining 1% cup cold water about 5 min- 
utes; add hot tomato juice, stirring until gelatin is dissolved; add 
lemon juice. Pour into individual molds; chill until firm. Unmold 
on crisp lettuce and garnish with mayonnaise. One to 2 cups mixed 
cooked vegetables or diced hard-cooked egg may be added if desired, 
or plain aspic may be molded in 1 large or 6 small ring molds and 
served with chicken, fish or vegetable salad heaped in center. Ap- 
proximate yield: 6 to 8 salads. 


JELLIED TOMATO RINGS 


Prepare Tomato Aspic (see above), adding 1 cup flaked, canned crab- 
meat, 2 tablespoons chopped sweet pickles and 2 tablespoons lemon 
juice. When gelatin is slightly thickened, turn into individual ring 
molds; chill until firm. Unmold on crisp lettuce, fill centers with 
crabmeat salad. Approximate yield: 4 to 6 salads. 


CHINESE CHICKEN SALAD 


2 tablespoons gelatin 1 cup canned pineapple juice 

Y/, cup cold water 2, cups finely cut, cooked chicken 
1¥4 cups boiling chicken stock 1¥4 cups drained, dried pineapple 
Y, teaspoon salt 1 cup shredded, toasted almonds 
Yy teaspoon paprika lettuce and chicory 


Mustard Cream Mayonnaise (page 529) 


Soften gelatin in cold water 5 minutes; dissolve in boiling stock, add 
seasonings and pineapple juice; chill. When slightly thickened, fold 
in chicken, pineapple and almonds. Turn into large mold; chill until 
firm. Unmold on large platter, garnish with lettuce and chicory and 
serve with mayonnaise. Approximate yield: 8 salads. 
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CHICKEN MOLD 


1 smali chicken (about 3 Ibs.) 1 pimiento, chopped fine 

salt and pepper 1 tablespoon Worcestershire sauce 

Y, teaspoon thyme 1 tablespoon gelatin 

1 tablespoon pearl onions Y4, cup cold water 

2 stalks celery, chopped 114 cups chicken stock, hot or boiling 

1 green pepper, chopped fine 2 hard-cooked eggs, sliced thin 
lettuce 


Use a small fowl; cook until tender (page 297), adding salt, pepper and 
thyme for seasoning. When cold, remove meat from bones and cut 
in pieces; combine with vegetables and Worcestershire sauce. Soften 
gelatin in cold water about 5 minutes; add hot stock and stir until 
gelatin is dissolved; cool. When slightly thickened, fold in chicken 
mixture. Line bottom of 8-inch square pan with sliced eggs; cover 
with chicken mixture. Chill until firm; cut in squares and serve on 
lettuce. Or line individual molds with eggs and fill with chicken 
mixture. Veal or tongue may be used instead of chicken; use 1 bouil- 
lon cube and water for stock. Yield: 16 squares. 


HAM MOUSSE 
1¥, tablespoons gelatin 1 cup milk 
2 tablespoons cold water 2 cups chopped, cooked ham 
2 egg yolks, slightly beaten Y, teaspoon onion juice 
Y, teaspoon salt 1 teaspoon vinegar 
dash of paprika and cayenne 1 tablespoon chopped parsley 
¥Y, teaspoon dry mustard Y4 cup heavy cream, whipped 
1 cup chicken bouillon watercress 


Soften gelatin in cold water 5 minutes. Combine egg yolks and sea- 
sonings in top part of double boiler; add bouillon and milk and cook 
over hot water 5 or 6 minutes or until thickened, stirring constantly. 
Add to gelatin, and stir until dissolved; then add ham, onion juice, 
vinegar and parsley; chill. When slightly thickened, fold in cream. 
Turn into loaf mold; chill until firm. Unmold on serving platter, 
garnish with watercress and serve with mayonnaise. Approximate 
yield: 6 portions. 
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MOLDED TUNA FISH SALAD 


1 tablespoon gelatin 44, cup milk 

Y%, cup cold water 114 tablespoons melted butter 

1¥4 teaspoons salt 4 tablespoons lemon juice 

1¥4 teaspoons mustard 1 cup flaked tuna fish 

dash of cayenne lettuce 

2 egg yolks, slightly beaten Cucumber Cream Dressing (page 536) 


Soften gelatin in cold water 5 minutes. Combine seasonings, egg 
yolks and milk in top of double boiler, and cook over hot water 6 to 
8 minutes or until thickened, stirring constantly. Add butter, lemon 
juice and gelatin, stirring until gelatin is dissolved. Remove from 
fire and fold in tuna fish. Turn into fish mold; chill until firm. Un- 
mold on bed of crisp lettuce and serve with cucumber cream dressing. 
Salmon, shrimp or crabmeat may be substituted for tuna fish, if de- 
sired. Approximate yield: 4 to 6 portions. 


MOLDED MACARONI SALAD 


4 ounces (14 pkg.) macaroni 3/, cup chopped celery 

2 tablespoons gelatin 1 tablespoon grated onion 
¥/, cup cold water 1 teaspoon minced parsley 
3/, cup boiling water 2 tablespoons lemon juice 

1 package (3 oz.) cream cheese’ Pl cup mayonnaise 

1 tablespoon sugar 1 cup heavy cream, whipped 
1 teaspoon salt lettuce or watercress 


Cook macaroni (page 408), and chop fine. Soften gelatin in cold 
water 5 minutes; add hot water, stirring until dissolved. Add cream 
cheese, sugar and salt and stir until smooth, heating slightly if neces- 
sary; cool slightly. Then stir in celery, onion, parsley, lemon juice, 
mayonnaise and macaroni. When slightly thickened, fold in cream 
and turn into ring mold; chill until firm. ~To serve, unmold on cold 
chop plate and surround with crisp hearts of lettuce or watercress. 
Serve with additional mayonnaise if desired. For a one-dish Juncheon 
salad, fill center of ring with a savory fish or meat salad such as 
Chicken (page 510) or Veal Salad (page 509); and serve with cucum- 
ber or watercress sandwiches. 
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SPICED FRUIT SALAD 519 
6 cloves 2 cups diced pickled peaches, drained 
1 cups water lettuce 
1 package lemon-flavored gelatin crushed or ground peanuts 
3/, cup pickled peach juice Cream Mayonnaise (page 528) 


Boil cloves in water 5 minutes; strain. Dissolve gelatin in 1 cup clove 
water according to package directions, add peach juice and chill. 
When slightly thickened, fold in peaches. Turn into individual 
molds, chill until firm. Unmold on crisp lettuce and garnish with 
crushed peanuts and mayonnaise. Pickled pears may be substituted 
for peaches, if desired. Approximate yield: 6 salads. 


JELLIED GINGER PEARS 


1 package lemon-flavored gelatin 1 cup diced pears 
1 cup water Y4 cup chopped nuts 
1 cup ginger ale 2 tablespoons chopped ey eoeei 
Y, cup seeded and halved white ginger 
grapes lettuce 


Cream Mayonnaise (page 528) 


Dissolve gelatin in water according to package directions, add ginger 
ale and chill. When slightly thickened, fold in fruit, nuts and 1 
tablespoon ginger. Turn into individual molds; chill until firm. 
Unmold on crisp lettuce; garnish with mayonnaise to which remain- 
ing ginger has been added. Approximate yield: 6 salads. 


JELLIED CRANBERRY SALAD 


1 tablespoon gelatin Y/, cup sugar 

2 tablespoons cold water 1 cup chopped raw cranberries 
1¥, cups boiling water Y/ cup diced celery 

2 tablespoons vinegar lettuce 

Y, teaspoon salt mayonnaise 


Soften gelatin in cold water 5 minutes. Add to boiling water, stir- 
ring until dissolved; add vinegar, salt and sugar; chill. When slightly 
thickened, fold in cranberries and celery. Turn into mold and chill. 
Unmold on crisp lettuce and garnish with mayonnaise. Approximate 
yield: 6 portions. 
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FLORIDA FRUIT SALAD 
1 package pineapple-flavored gelatin 2 cups diced grapefruit 


1 cup water watercress 

dash of salt 1 cup sliced strawberries 
Y, cup grapefruit juice grapefruit sections 

Y4 cup orange juice mayonnaise 


Dissolve gelatin in water according to package directions, add salt and 
fruit juices. Pour thin layer of dissolved gelatin in mold lightly 
greased with oil; chill until firm. Arrange grapefruit, and a few 
sprigs of watercress on gelatin, cover with additional gelatin and chill 
until almost firm. Arrange strawberries on top and around sides, 
and cover completely with remaining gelatin; chill until firm. Un- 
mold and garnish with additional watercress and grapefruit sections. 
Serve with mayonnaise. Approximate yield: 6 portions. 


JEWEL RELISH JELLY 


1 tablespoon gelatin 1 cup diced orange 

2 tablespoons cold water 6 sweet pickles, diced 
1 cup orange juice 12 stuffed olives, sliced 
Y, cup maraschino cherry juice watercress 

12 maraschino cherries, sliced mayonnaise 


Soften gelatin in cold water 5 minutes; heat orange and cherry juices 
to boiling, add to gelatin and stir until dissolved; chill. When slightly 
thickened, fold in cherries, orange, pickles and olives. Turn into 
individual molds; chill until firm. Unmold on watercress; garnish 
with mayonnaise. Approximate yield: 6 salads. 


PINEAPPLE AND CHEESE SALAD — 


1 package lemon-flavored gelatin Y% cup grated American cheese 
1 cup water Y, cup heavy cream, whipped 
1 small can shredded pineapple chicory 

mayonnaise 


Dissolve gelatin in water according to package directions; chill. When 
slightly thickened, fold in pineapple, cheese and whipped cream. 
Turn into individual molds; chill until firm. Unmold and garnish 
with chicory and mayonnaise. Or take large ring mold and fil 


center with Chicken Salad (page 509) or Fish Salad (page 509). 
Approximate yield: 6 salads. 
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GINGER ALE FRUIT SALAD 


1 tablespoon gelatin Y% cup heavy cream, whipped 
2 tablespoons cold water Y/ cup sliced and seeded white grapes 
Y, cup boiling water Y4 cup diced, canned pineapple 
1 tablespoon sugar Y, cup diced celery 
dash of salt 1 tablespoon chopped preserved ginger 
1 cup ginger ale Y cup chopped pecans 
2 tablespoons lemon juice lettuce 
mayonnaise 


Soften gelatin in cold water; add boiling water and stir until gelatin 
is dissolved. Add sugar, salt, ginger ale and lemon juice; chill. 
When slightly thickened, fold in cream, fruits, celery, ginger and nuts. 
Turn into individual molds; chill. Unmold on crisp lettuce; garnish 
with mayonnaise. Approximate yield: 6 salads. 


MOLDED CHERRY NUT SALAD 


1 tablespoon gelatin Y cup lemon juice 
2 tablespoons cold water 1 cup ginger ale 
¥, cup boiling water Y4 cup canned white cherries 
2 teaspoons sugar V4 cup pecans 
dash of salt lettuce 
mayonnaise 


Soften gelatin in cold water 5 minutes and dissolve in boiling water. 
Add sugar, salt, lemon juice and ginger ale; chill, When slightly 
thickened, fold in cherries that have been seeded and stuffed with 
pecans. Turn into individual molds; chill until firm. Unmold on 
crisp lettuce and garnish with mayonnaise. Yield: 6 salads. 


APPLE SURPRISE SALAD 
1 package raspberry-flavored gelatin 1 cup chopped dates 


Y, cup diced apples Y cup chopped nuts 

Y, cup chopped celery | mayonnaise 

1 cup drained, crushed pineapple Y, cup heavy cream, whipped 
lettuce 


Prepare gelatin according to package directions; cool. Combine apples, 
Pineapple, dates, nuts and 2 tablespoons mayonnaise. When gelatin 
is thickened slightly, fold in fruit mixture and whipped cream. Turn 
into mold; chill until firm. Unmold on crisp lettuce; garnish with 
additional mayonnaise. Approximate yield: 6 portions. 
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AVOCADO AND FIG MOLD 
1 package lemon-flavored gelatin 1 grapefruit 
2 cups hot or boiling water 1 cup canned figs, drained 
1 avocado olive oil 


Dissolve gelatin in water according to directions on package; cool. 
Peel avocado, remove stone and cut in slices; peel grapefruit and re- 
move sections. Arrange fruits in bottom of mold, lightly greased with 
olive oil; cover with enough gelatin mixture to anchor design and 
chill until set. Arrange remaining fruits in vertical or horizontal 
layers, as desired; cover each layer with gelatin mixture and chill until 
firm; then add remaining gelatin and allow to set. When ready to 
serve, unmold and serve: for dessert, slice and serve with whipped 
cream; for salad, slice and serve on crisp lettuce with mayonnaise or a 
cream dressing. Approximate yield: 6 portions. 


HONEY FROZEN FRUIT SALAD 


1 teaspoon gelatin Y, cup drained cherries, fresh or 

1 tablespoon cold water canned 

1 cup Honey Whipped Cream Dress- 14 cup diced canned pineapple 
ing (page 534) Y, cup sliced strawberries 

Y, cup orange sections lettuce 


Soften gelatin in cold water; dissolve over hot water and mix with 
dressing; add fruit. Turn into freezing tray of automatic refrigera- 
tor and freeze about 4 hours, or until firm. Or turn into mold and 
pack in ice and salt (page 714). Cut in squares and serve on lettuce 
with additional mayonnaise. Approximate yield: 8 portions. 


FROZEN CREAM CHEESE SALAD 
¥/ pound cream cheese Y, cup chopped nuts 
1 cup heavy cream 


Y, teaspoon salt 
2 pimientos, minced 


Y/, teaspoon paprika 
lettuce 


Break up cheese with fork, add cream, pimientos, nuts and seasonings, 
mixing until smooth and creamy. ‘Turn into freezing tray of auto- 
matic refrigerator and freeze 2 to 3 hours, or until firm. Unmold, 


slice and serve on crisp lettuce with desired dressing. Approximate 
yield: 8 servings. 
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FROZEN CREAM CHEESE AND FRUIT SALAD 


1 package (3 oz.) cream cheese 1 tablespoon finely cut candied ginger 
3 tablespoons mayonnaise dash of salt 
1 cup heavy cream, whipped few drops bitter almond flavoring 


1 cup fruit: equal quantities of pre- 4 cup salted almonds 
served kumquats, dates, cherries 2 tablespoons butter 
and pineapple, cut and drained _lettuce 

mayonnaise 


Mash cheese, add mayonnaise and mix until smooth. Add cream, 
fruits, salt and flavoring; turn into freezing tray of automatic refrig- 
erator. Sprinkle with almonds which have been browned in oven 
with butter; freeze 2 to 3 hours, or until firm. Serve on crisp let- 
tuce with mayonnaise or any desired dressing. Yield: 8 portions. 


FROZEN NIPPY CHEESE SALAD 


1 package (314 oz.) nippy cheese 8 to 10 green olives, chopped 
Y, cup sweet or sour cream lettuce 
mayonnaise 


Mash nippy cheese and mix with cream. Add olives and blend. Turn 
into 6 small paper cups, place in freezing compartment of automatic 
refrigerator and freeze 2 to 3 hours, or until firm. Serve on crisp 
lettuce; garnish with mayonnaise. Yield: 6 portions. 


FROZEN VEGETABLE SALAD 


2 teaspoons gelatin 3/, cup diced celery 
Y, cup cold water 3 tablespoons chopped green peppers 
3/, cup mayonnaise 2 tablespoons finely chopped onions 
Y, cup heavy cream, whipped 1 teaspoon salt 
3/, cup diced tomatoes Y/4, teaspoon paprika 
3%, cup sliced cucumbers 2 tablespoons lemon juice 

lettuce 


Soften gelatin in cold water; dissolve over hot water, cool slightly and 
mix with mayonnaise. Fold in whipped cream and remaining in- 
gredients. ‘Turn into freezing tray of automatic refrigerator, and 
freeze 2 to 3 hours, or until firm. Or turn into mold and pack in ice 
and salt (page 714). Cut into squares and serve on lettuce with 
additional mayonnaise. Approximate yield: 6 portions. 
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FROZEN FRUIT SALAD 
34 tablespoons flour YZ cup lemon juice 
3 tablespoons sugar V4, cup orange 
1 teaspoon salt VY cup cherries 
Y4 teaspoon paprika Y% cup pineapple 
few grains cayenne Y/, cup sliced banana 
2 egg yolks, well beaten 1 cup heavy cream, whipped 
24 cup milk lettuce 
1 tablespoon melted butter mayonnaise 


Mix flour, sugar and seasonings in top part of double boiler; add egg 
yolks and mix. Stir in milk and cook over hot water, stirring con- 
stantly, until mixture thickens; add butter and lemon juice, strain into 
bowl, beat 2 minutes; then cool. Cut fruits into small pieces and add 
to cooked mixture; fold in whipped cream. Turn into freezing tray 
of automatic refrigerator and freeze 3 to 4 hours, or until firm. Or 
turn into mold and pack in ice and salt (page 714). Cut in slices and 
top with mayonnaise. Substitute chopped cantaloupe, pears and plums 
for cherries, pineapple and banana. Approximate yield: 6 to 8 portions. 


FROZEN TOMATO SALAD 
6 firm small tomatoes 


2 tablespoons chopped pimiento 
1 cup cottage cheese 


YZ teaspoon salt 


Y, cup chopped cucumbers 1 cup Cooked Salad Dressing (page 

2 tablespoons finely chopped onion 533) 

3 tablespoons chopped green pepper 1 cup heavy cream, whipped 
lettuce 


Wash and peel tomatoes, remove stem ends and scoop out center to 
form cups. Stuff with mixture of cheese, cucumbers, onions, peppers, 
pimientos, salt and 3 tablespoons salad dressing. Fit into freezing 
tray of automatic refrigerator, cut side down, taking care not to spill 
filling. Mix remaining salad dressing with whipped cream and pour 
around tomatoes, almost covering them. Freeze about 2 hours, but 
do not allow to freeze too hard. Cut in squares so that each portion 
is a stuffed tomato in a square of frozen dressing. Serve on lettuce 
and top with more dressing. Yield: 6 salads. 


THE SALAD BAR 


provides an excellent “bar” at which 
alad. The large wooden bowl holds 
The ingredients for 


easonings, which are blended sepa- 
rately in a small bowl before mixing with the salad greens (page 495). 


A portable tray, cupboard or tiered table 


to mix the dressing and prepare the s 
green, leafy vegetables, chives and latticed carrots. 


the dressing include oil, vinegar and s 
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SALAD DRESSINGS 


SaLap dressings are of two main types—the uncooked, which in- 
clude simple oil and acid mixtures like French dressing, mayon- 
naise and modifications of the two, and cooked dressings, usually 
thickened with egg or flour or some ingredient that acts as a 
permanent binder. Much of the success of a salad depends on the 
dressing. Many combinations are possible. From the suggestions 
that follow, it is possible to work out variations of dressings using 
the basic recipes given, or commercially prepared mixtures. 


Ingredients. Oil has been called the soul of a salad. It must be 
fine and delicately favored. Pure or virgin olive oil is bright and 
limpid with no trace of strong odor or flavor. Inferior olive oil, 
usually made from overripe olives, is dark and strongly flavored. 
Other vegetable oils besides the oil of the olive are used for 
salad dressings; for salad use they should be mild and sweet. 
Vinegar supplies tartness and adds piquancy to a salad, but a 
poor vinegar or one that is too strong will destroy the natural 
food flavors. Good cider or wine vinegars make the best dress- 
ings. Tarragon vinegar should be used with discretion since the 
flavor is not universally enjoyed. The proportion of oil to vinegar 
is approximately 4 of oil to r of vinegar. An old Spanish proverb 
expresses it this way: “A spendthrift for oil, a miser for vinegar, 
a counsellor for salt and a madman for mixing.” We modify 
that last with the rule that all salads should be handled gently. 


Choice of Dressing. A light salad accompanying a substantial 
meal requires a light, delicate dressing. A substantial dressing 
may accompany a hearty salad when it forms the main dish at 
a meal. But at a meal otherwise high in fat, simple dressings are 
preferred to those rich in oil or cream. Too much dressing may 
ruin a salad, so it is a wise hostess who seasons salads lightly with 
dressing, providing additional dressing as needed. 


| MAYONNAISE] SALAD DRESSINGS 
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Storage of Salad Dressings. Since oil or fat is the basic ingredient 
in most dressings, it is necessary to store them in a moderately 
cold place, preferably in the refrigerator. However, a dressing 
such as mayonnaise should never be frozen, as it will separate. If 
it separates, add it slowly to 1 egg yolk as directed for mayonnaise. 


MAYONNAISE 
1 egg yolk Y4 teaspoon paprika 
Y, to 1 teaspoon salt dash of cayenne 
Y, teaspoon dry mustard 2 tablespoons vinegar or lemon juice 


1 cup salad oil 


Put egg yolk and seasonings into small bowl and beat thoroughly; add 
1 tablespoon vinegar and beat again. Beat in oil gradually, adding 4% 
teaspoon at a time until 14 cup is used; then add 1 to 2 tablespoons at 
atime. As mixture thickens add remaining vinegar. If oil is added 
too rapidly, mayonnaise will curdle. To remedy this, at once beat 
curdled mixture gradually into a second egg yolk and continue as 
above. Keep mayonnaise in a moderately cold place. Too much 
heat or freezing will cause oil to separate and come to the top; if this 
happens, skim oil off. Serve mayonnaise with all types of salads. 
Approximate yield: 1144 cups. 


CONDENSED MILK MAYONNAISE 


Y, cup vinegar or lemon juice 1 egg yolk 
Y, cup salad oil Y, teaspoon salt 
44 cup sweetened condensed milk 1 teaspoon dry mustard 


dash of cayenne 


Put all ingredients into a pint jar in order listed, cover tightly and 
shake vigorously for 2 minutes. Or beat ingredients together in bowl 
until completely mixed. Store in refrigerator; mayonnaise will thicken 
on standing. Serve with fruit salads. Yield: 1% cups dressing. 


LOW CALORIE MAYONNAISE 


Use recipe for Mayonnaise (see above) substituting mineral oil for 
salad oil. Use with any salad or modify as for Mayonnaise (page 528). 
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MODIFICATIONS OF MAYONNAISE 
(Use ¥, recipe on page 527) 
Banana Nut Mayonnaise—Combine 1 small mashed banana and 2 


tablespoons peanut butter with mayonnaise. If too thick, thin with 


a little cream. Serve with fruit salad. Approximate yield: 1 cup 
dressing. 


Cheese Mayonnaise—Thin 4 cup mayonnaise with 1 tablespoon thin 
cream, fold in 14 cup grated American cheese; season to taste with salt 


and paprika. Serve with fruit salads. Approximate yield: 1 cup 
dressing. 


Chili Mayonnaise—Add % cup chili sauce, 2 tablespoons vinegar, 1 
tablespoon Worcestershire sauce and 4 tablespoon chopped chives. 
Serve with fish salads. Approximate yield: 1 cup dressing. 


Cream Mayonnaise—Fold mayonnaise into 14 cup heavy cream, 


whipped. Serve with fruit or vegetable salads. Approximate yield: 
44, cup dressing. 


Cream Cheese Mayonnaise—Cream 1 package (3 oz.) cream cheese 
and add 2 tablespoons Roquefort or Camembert cheese. Combine with 
mayonnaise, thinning with cream to desired consistency. Serve with 
grapefruit salad. Approximate yield: 114 cups dressing. 


Crispy Mayonnaise Dressing—Add 1 cup crisp chopped celery and 
cucumbers and 144 tablespoons sour or thick sweet cream. Serve 


with avocado salads, garnishing with pimiento strips. Approximate 
yield: 1 cup dressing. 


Frozen Mayonnaise—Mix mayonnaise, 4 cup heavy cream, whipped, 
1 tablespoon lemon or lime juice and 1 tablespoon sugar. Turn into 
small molds and freeze in automatic refrigerator. Serve with fruit 
salad. Approximate yield: 6 small molds. 


Ham Dressing—Add % cup tomato juice and 2 tablespoons chopped 
or potted Virginia ham. Serve with artichoke salad. Approximate 
yield: 1 cup dressing. 

Honey Cream Dressing—Blend 4 teaspoon dry mustard with 1 table- 
spoon honey and Y, teaspoon lemon juice. Add to mayonnaise; season 


to taste with salt and fold into %4 cup heavy cream, whipped. Serve 
with fruit salads. Approximate yield: 1 cup dressing. 


Marmalade Dressing—Add 3 tablespoons orange marmalade. Serve 
with fruit salad. Approximate yield: 34 cup dressing. 
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Mustard Cream Mayonnaise—Add 14 cup prepared mustard to may- 
onnaise; fold into % cup heavy cream, whipped. Serve with meat 
and vegetable salads. Approximate yield: 144 cups dressing. 


Pickle Mayonnaise—Add 14 tablespoon each ketchup and minced pars- 
ley, 1 tablespoon each minced sweet pickles, cucumbers and pickled 
beets. Serve with meat, vegetable or egg salads. Approximate yield: 
¥%, cup dressing. 


Pimiento-Cheese Dressing—Add 1% cup pimiento cheese spread, a 
dash of salt and 1 hard-cooked egg, finely chopped. Serve with 
vegetable salads. Approximate yield: 1 cup dressing. 


Pimiento-Mustard Dressing—Combine 2 tablespoons minced pimiento, 
Y, teaspoon dry mustard, and a dash each of salt, pepper and paprika. 
Add to mayonnaise, thinning with 1 teaspoon vinegar and a little 
cream or evaporated milk. Serve with meat or vegetable salads. 
Approximate yield: 24 cup dressing. 


Piquant Mayonnaise—Rub a bowl with % clove garlic; add 2 table- 
spoons each minced green pepper and pimiento, 4% cup each minced 
celery, dill pickle, chili sauce and ketchup; add mayonnaise and com- 
bine gently. Serve with green salads. Yield: 114 cups dressing. 


Ravigotte Mayonnaise—Mix and chop 1 tablespoon cooked spinach, 
2 teaspoons capers, 14 small onion, 2 tablespoons each parsley and wa- 
tercress and 2 anchovy fillets. Force mixture through very fine sieve 
and add to mayonnaise. Serve with fish and vegetable salads. Ap- 
proximate yield: 1 cup dressing. 


Russian Dressing—Add 2 teaspoons each chopped green pepper, 
pimiento and chives, %4 teaspoon paprika, 3 tablespoons chili sauce and 
1 hard-cooked egg yolk, sieved. Serve with crisp head lettuce. Ap- 
proximate yield: 1 cup dressing. 


Savory Mayonnaise—Add % teaspoon each dry mustard, paprika and 
Worcestershire sauce. Serve with vegetable, meat or fish salads. 


Thousand Island Dressing—Add 2 tablespoons chili sauce, % table- 
spoon ketchup, %4 tablespoon each vinegar, chives, chopped green 
peppers and chopped pimientos, and 4 teaspoon paprika. Serve with 
vegetable salads. Approximate yield: 1 cup dressing. 
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FRENCH DRESSING 


1 small onion or 1 clove garlic, sliced % teaspoon pepper 


Y/, cup vinegar or lemon juice Y4 teaspoon paprika 
P 35 J P pap 
3/4 teaspoon salt 1 tablespoon sugar 
3/, cup salad oil 


Add onion to vinegar, let stand 20 minutes; strain. Combine salt, 
pepper, paprika and sugar in jar or large bottle, add vinegar and oil, 
cover closely and shake vigorously or make in bowl and beat with 
rotary egg beater. French dressing may be made in larger amounts 
and stored in the refrigerator. Always shake or beat again just before 
serving. Approximate yield: 1 cup dressing. 


CENTURY OLD FRENCH DRESSING 


Y4 cup sugar Y4 teaspoon white pepper 

1 cup water Y cup vinegar 

Y, cup lemon juice 2 cups olive oil or other salad oil 
Y, teaspoon salt 1 cup ketchup 

2 teaspoons celery salt 1 large onion, grated 


Boil sugar and water 10 minutes, add lemon juice and boil 5 minutes 
longer; cool. Mix together salts and pepper, and stir in vinegar. 
Add oil, ketchup, onion and cold syrup, and beat until thick. Always 
shake thoroughly to emulsify before using. Yield: 1 quart dressing. 


LOW CALORIE FRENCH DRESSING 


Use recipe for French Dressing (see above) substituting mineral oil for 
salad oil. Low Calorie French Dressing may be substituted for French 
dressing in the modifications of French dressing (page 531). 


SPECIAL FRENCH DRESSING 


1 whole clove dash of tabasco 

1 teaspoon salt Y, teaspoon paprika 
2 teaspoons sugar 1 cup lemon juice 

1 teaspoon dry mustard 1¥Y cups olive oil 


Y, cup tiny pearl onions 


Mix ingredients in order given. Place in shaker and shake vigorously, 
or beat in bowl with rotary egg beater, until mixture is well combined. 
Approximate yield: 244 cups dressing. 
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MODIFICATIONS OF FRENCH DRESSING 
(Use 4 recipe on page 530) 


Anchovy Dressing—Cream 2 teaspoons anchovy paste with season- 
ings; add 1 tablespoon each of chopped parsley and onion. 


Cheese and Egg Dressing—Add 1 tablespoon each chopped parsley and 
pimiento, 4 tablespoons chopped American cheese and 1 hard-cooked 
egg, chopped. 


Chiffonade Dressing—Add 1 tablespoon each of chopped green pep- 
pers and pimientos, 1 tablespoon each of chopped olives and cucumber 


pickle and 1 hard-cooked egg, chopped. 

Chutney French Dressing—Add 2 tablespoons chopped chutney. 
Cream French Dressing—Add 2 tablespoons sweet or sour cream. 
Curry French Dressing—Add % teaspoon curry powder with salt. 


Fruit French Dressing—Add a dash each of nutmeg and marjoram 
and 1% teaspoon chervil to dry ingredients. Use lemon juice instead of 
vinegar. 


Fruit Juice French Dressing—Omit onion; use a combination of 1% 
tablespoons fruit juice: grape fruit, orange, pineapple, etc, and % 
tablespoon lemon juice for vinegar. 


Horseradish Dressing—Add 1 tablespoon prepared horseradish. 


Italian Dressing—Add 1 tablespoon tomato conserve or ketchup and 1 
small green pepper, minced. 


Lime French Dressing—Omit onion; use equal parts lime and lemon 
juice for vinegar. 


Mint Dressing—Add 1 tablespoon chopped mint. 


Miramar Dressing—Add 3 anchovy fillets, chopped, 1 hard-cooked egg, 
chopped, and ¥% teaspoon chopped chives. Yield: 1 cup dressing. 


Mustard French Dressing—Add 1 teaspoon dry mustard and dash of 
cayenne to dry ingredients. 


Olive French Dressing—Add % cup chopped, stuffed olives. 
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Piquant Dressing—Add 1 tablespoon chopped olives and 4 teaspoon 
each chopped capers and pimiento. 


Roquefort French Dressing—Cream 4 cup soft Roquefort cheese with 
2 tablespoons dressing; add remaining dressing gradually. 


Spanish French Dressing—Add 4 teaspoon chili powder and ¥, tea- 
spoon dry mustard to dry ingredients. 


Spiced French Dressing—Add 1 tablespoon prepared horseradish to 
vinegar; add 4 teaspoon mustard, 4 teaspoon chopped chives, 1 shal- 


lot, finely chopped, and 1 tablespoon chopped parsley to dry ingre- 
dients. 


Swiss Dressing—Add 4 teaspoon mustard, 44 cup grated cheese and 
Y, teaspoon Worcestershire sauce to dry ingredients. 


Tart French Dressing—Omit sugar, add 4 teaspoon dry mustard to 
dry ingredients; increase vinegar or lemon juice to 3 tablespoons. 


ORANGE DRESSING 


Y4 cup sugar dash of paprika 

1 tablespoon flour 1 cup orange juice 
Y, teaspoon dry mustard Y/, cup lemon juice 
Y, teaspoon salt 2 tablespoons butter 


Combine dry ingredients in top of double boiler, add fruit juices and 
cook over hot water, stirring constantly 5 to 7 minutes, or until mix- 
ture thickens; chill. Serve with fruit salads. Yield: 1% cups. 


COOKED SOUR CREAM DRESSING 


1 teaspoon dry mustard dash of cayenne 

1 teaspoon salt 1 egg yolk, beaten 

2 teaspoons flour ¥Y4 cup vinegar 

2 teaspoons sugar 1 tablespoon melted butter 


Y, cup sour heavy cream, whipped 


Combine dry ingredients in top of double boiler, add egg and vine- 
gar and cook over hot water 7 to 8 minutes, or until smooth and 
thick, stirring constantly; add butter. Cool and fold into sour 
cream. Serve with meat, poultry and vegetable salads. Approximate 
yield: 34 cup dressing. 
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COOKED SALAD DRESSING 


2 tablespoons flour dash of paprika 

1¥4 teaspoons salt 2 egg yolks, well beaten 
Y, teaspoon dry mustard 114 cups scalded milk 

1 tablespoon sugar 4 cup vinegar 


2 tablespoons melted butter 


Combine flour, salt, mustard, sugar and paprika in top of double 
boiler; add egg yolks and mix well. Stir in milk gradually, place over 
hot water and cook 7 to 10 minutes, or until thickened, stirring con- 
stantly. Remove from fire, stir in vinegar and butter; chill. Thin 
with milk or fruit juices before using. One-half to 1 cup heavy cream, 
whipped, may be folded into chilled dressing, if desired. Approxi- 
mate yield: 144 cups dressing. 


GOLDEN DRESSING 


Y4 cup pineapple juice Y/, teaspoon salt 
Y4 cup orange juice 4 eggs, separated 
Y% cup lemon juice 3/, cup sugar 


YZ cup heavy cream, whipped 


Heat fruit juices in top of double boiler. Beat egg yolks until thick 
and light, add ¥% cup sugar gradually. Stir in hot juices slowly, re- 
turn to double boiler and cook over hot water until smooth and thick- 
ened, stirring constantly. Beat whites until foamy and add remain- 
ing sugar gradually, beating until stiff. Fold cooked mixture into 
beaten whites; chill. Just before serving, fold in whipped cream. 
Serve with fruit salads. Approximate yield: 2 cups dressing. 


LEMON-HONEY DRESSING 


1 egg, beaten 3 tablespoons milk 
Y% cup lemon juice 1 cup cottage cheese 
¥Y cup honey dash of salt 


dash of mace 


Combine egg, lemon juice and honey in top part of double boiler and 
cook over hot water, stirring constantly, until mixture thickens; cool. 
Stir milk into cottage cheese, beat until smooth, add salt and mace, 
and blend with cooked mixture. Serve with fruit salads. Approxi- 
mate yield: 114 cups dressing. 
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COOKED OIL DRESSING 
114 teaspoons mustard 2 eggs, slightly beaten 
1 teaspoon salt 2 tablespoons salad oil 
134, teaspoons powdered sugar ¥4 cup vinegar, diluted with cold 
few grains cayenne water to make 14 cup 


Combine dry ingredients in top of double boiler; slowly add eggs and 
oil, stirring constantly; then add diluted vinegar. Cook over boiling 
water until mixture begins to thicken. Strain and cool. Serve with 
any salad. Approximate yield: 34 cup dressing. 


BUTTERMILK DRESSING 


Y, clove garlic 1 teaspoon salt 
¥/% green pepper, minced Y, teaspoon paprika 
3 radishes, minced Y, cup lemon juice 


2 hard-cooked egg yolks, mashed 6 tablespoons cottage cheese 
Y, cup buttermilk 


Rub bowl lightly with garlic. In it combine green pepper, radishes 
and egg yolks. Add salt, paprika, and lemon juice, then cottage 
cheese and buttermilk and beat thoroughly until mixture is well 
blended. Serve with vegetable salads. Yield: 144 cups dressing. 


HONEY-—WHIPPED CREAM DRESSING 


1 cup heavy cream dash of salt 
2 tablespoons strained honey 1 tablespoon lemon juice 


Whip cream, gradually beating in honey and salt; then add lemon 
juice. Serve with fruit salads. Approximate yield: 114 cups dressing. 


HORSERADISH CREAM DRESSING 


1 teaspoon salt 3 tablespoons grated horseradish 
Y, teaspoon sugar 1 tablespoon tarragon vinegar 
Y, teaspoon dry mustard 1 tablespoon red wine vinegar 
¥/4, teaspoon paprika ~ 1 tablespoon lemon juice 


1 cup heavy cream, whipped 


Mix seasonings, horseradish, vinegars and lemon juice; beat into cream. 
Serve with green salad. Approximate yield: 144 cups dressing. 
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FRUIT SALAD DRESSING 


1 tablespoon orange juice 1 tablespoon maraschino cherry juice 
1 tablespoon lemon juice 5 or 6 maraschino cherries, finely cut 
1 tablespoon pineapple juice 1 cup heavy cream, whipped 


Fold juices and cherries into cream. Serve with fruit salads. Ap- 
proximate yield: 144 cups dressing. 


SNAPPY CREAM DRESSING 


¥Y cup chili sauce 1 teaspoon horseradish 
1 teaspoon lemon juice 114 teaspoons salt ~ 
YZ cup heavy cream, whipped 


Combine chili sauce, lemon juice, horseradish and salt; fold into 
cream. Serve with asparagus salad. Yield: #4 cup dressing. 


QUICK SOUR CREAM DRESSING 


3/4, cup sour cream Y/ teaspoon salt 
3 tablespoons vinegar 3 tablespoons sugar 
dash of paprika 


Beat cream, vinegar and seasonings together until ingredients are well 
combined and mixture is thick. Serve with vegetable salad. Ap- 
proximate yield: 114 cups dressing. 


BEET SALAD DRESSING 


1 cup sour cream VW teaspoon salt 
Yf teaspoon caraway seed, pulverized 114 tablespoons minced chives 
YZ cup minced uncooked beets 


Blend ingredients in order given, beating until well combined. Serve 
with vegetable or egg salad. Approximate yield: 114 cups dressing. 


SHERBET DRESSING 


Stir % cup finely chopped pecans into 1 pint Lemon Sherbet (page 720) 
and serve at once with fruit or cabbage salads. Orange or pineapple 
sherbet and almonds, walnuts or pistachio nuts may be used, if desired. 
Approximate yield: 214 cups dressing. 
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CUCUMBER CREAM DRESSING 


2 tablespoons vinegar 1 cup diced cucumber 
2 tablespoons sugar 1 cup heavy cream, whipped 


Add vinegar and sugar to cucumbers; fold into cream. Serve with 
meat or chicken salads. Approximate yield: 2 cups dressing. 


FROZEN TOMATO DRESSING 
1 quart tomatoes (fresh or canned) 3 cups water 
1 slice onion 2, teaspoon salt 
3 whole cloves 2 tablespoons sugar 
1 bay leaf ¥/, cup lemon juice 
1 tablespoon chopped green pepper _1 cup finely minced celery 


Simmer tomatoes, onion, seasonings and 2 cups water about 30 min- 
utes; put through sieve, add salt, sugar, lemon juice and remaining 
water. Turn into freezing tray of automatic refrigerator with tem- 
perature control set at coldest point. Freeze to a mush and add cel- 


ery. Do not freeze too hard. Serve with vegetable salad. Approx. 
imate yield: 6 to 8 portions. 


LEMON PEANUT DRESSING 


2 tablespoons peanut butter ' Y4 teaspoon grated horseradish 
2 tablespoons heavy cream Y, teaspoon powdered sugar 
2 tablespoons lemon juice Y, teaspoon paprika 


¥/, teaspoon salt 


Cream peanut butter, add remaining ingredients, and beat until very 
light. Serve at once with green salads. Yield: 4 cup dressing. 


HOT OIL SALAD DRESSING 


1 teaspoon salt 2 tablespoons salad oil 

1 tablespoon sugar 1 hard-cooked egg, minced 
Y, to 1 teaspoon dry mustard 2 cucumbers, sliced and pared 
¥3 cup vinegar paprika 


Combine salt, sugar and mustard, add vinegar and oil and heat to boil- 
ing point; add egg. Pour over sliced cucumbers or lettuce, dust with 
paprika and serve at once. Approximate yield: 34 cup dressing. 


Ca 


Lucx plays a negligible part in cake making. The woman who 
consistently turns out perfect cakes approaches her job with 
critical hand and mind. She understands the principles behind 
cake making. She knows that cakes may be classified in two 
main groups—those made with shortening, the butter cakes; those 
made without shortening, the true sponge and angel cakes. 


BUTTER CAKES 


Tue ideal qualities of butter cakes vary with different types and 
shapes. In general, the cake is symmetrical, with flat or slightly 
rounded top, no cracks or peaks, a golden brown crust; feathery, 
but not coarse; tender, moist and soft to the touch; delicate in 
flavor. 

Butter cakes include the plain, rich, and the pound cake types, 
and differ chiefly in the amounts of shortening, sugar and eggs 
they contain. Rich cakes are more delicately balanced than plain 
cakes. Too much or too little of any one ingredient, or improper 
or poor technique in mixing, will often result in an inferior 
product or even in failure. 

ALTITUDE 


Tue cake recipes in this book are developed at sea level and will 
give satisfactory results for elevaticns under 3000 feet. Rich cakes, 
especially, become increasingly coarse, dry and crumbly as the 
elevation increases to 5000 feet and more. The ingredients most 
directly affected are the baking powder, soda or steam, the short- 


2y/ 


538 


CAKES [INGREDIENTS] 


UU 


ening and sugar. Changes in the amount of one or all of these 
are necessary to meet the decreases in atmospheric pressure. Cake 
recipes developed at sea level must have certain adjustments made 
if they are to be successful at higher levels. One or more of the 
following changes may have to be made: reduce the amount of 
leavening slightly (the higher the altitude, the greater the expan- 
sion of the gas produced by a given amount of leavening) ; reduce 
the amount of sugar from 4 to 1 tablespoon per cup with every 
1000 feet rise in elevation above 3000 feet (for a stronger mixture 
to resist the greater expansion of gas in the batter); reduce the 
amount of shortening very slightly with every 1ooo feet rise in 
elevation (for the same reason as for sugar); reduce both sugar 
and shortening, and, at very high altitudes (7000 feet and up), 
reduce the leavening as well. 


INGREDIENTS 


Sort wheats, which are used in prepared cake or pastry flours, 
make the finest cakes because of the quality of the gluten con- 
tained in them. Cake flour is indicated in most of the following 
recipes. If all-purpose flour is substituted, use two tablespoons 
less per cup. A compromise amount of baking powder, 1% to 1% 
teaspoons per cup sifted flour, has been allowed so that baking 
powders may be used interchangeably with good results. Un- 
salted fats sometimes require more salt than a recipe indicates. 
Butter, because of its flavor, makes an ideal shortening. Many 
fats which cream well may be used interchangeably, such as 
margarines and the hydrogenated fats. Lard has a greater short- 
ening power than other fats; when substituted for butter in recipes 
high in fat, use 2 to 24% tablespoons less per cup than the recipe 
indicates; it will cream more easily if about two tablespoons of 
the liquid is added to it. Fine granulated sugar produces a more 
delicate crumb than coarse sugar and a more moist cake than 
powdered sugar. Brown sugar may be substituted by weight for 
granulated sugar; for substitution by measure, see page 52. 
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When one egg is omitted from a recipe, the baking powder 
should be increased by 4 teaspoon. Left-over whites or yolks 
may be used in place of whole eggs; for most purposes allow two 
whites or two yolks for one whole egg. Fruit juices are some- 
times substituted for sweet milk. Sour milk may be used in place 
of sweet milk in some recipes with soda substituted for baking 
powder in correct amounts. 


METHODS OF MIXING CAKES 


THE method of mixing a cake influences the grain and texture. 
Too much mixing may produce a cracked, peaked, compact, and 
tough cake. Too little mixing may result in a coarse and uneven 
grain. 


Mixing by hand is a time-old method of putting cakes together, 
and is indicated in the following recipes. A plain or simple cake 
may be mixed by the muffin or quick method especially when 
eaten fresh, while richer cakes require more thorough mixing, 
and are combined by what is known as the conventional method 
of mixing. 

Mixing by machine is becoming more and more satisfactory as 
the electric mixer and the technique of electric mixing have im- 
proved. Almost any cake recipe can be adapted to the electric 
mixer. Follow directions as given but cut the mixing time one- 
half or one-fourth the time indicated. For best results, follow 
recipe directions that come with the mixer. These have been 
developed after much research and can aid you, if you wish, in 
working out a technique of your own for each type of recipe. 


Hints on Mixing by Machine. Rules vary with each recipe, but 
in general it has been found helpful to start to cream hard or 
cold shortening at medium speed, increasing to high when it is 
soft. Add the sugar at high speed and beat until light. Then 
reduce the speed to medium, add the eggs one at a time, and 
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when mixed, switch to high and beat until light and fluffy. Add 
flour and liquid at medium speed and beat until just smooth— 
no longer. Fold in egg whites by hand. The whole egg is fre- 
quently added to the creamed butter and sugar. When a recipe 
uses only two to four tablespoons shortening, beat it with the 


sugar and the eggs until the mixture is fluffy, then add the flour 
and liquid as directed. 


Temperature of the Ingredients. ‘The shortening should not be 
too cold. It creams better if at room temperature. Eggs beat to 
greater volume when at room temperature than when fresh from 
refrigerator. Milk, if too cold, may cause the fat globules to sepa- 
rate out from the mixture. If ingredients are warm and the room 
is hot, the batter should be beaten a minimum amount. 


Pans for Baking. Pans should be prepared before the batter is 
mixed. Use butter for greasing; fill pans one-half to two-thirds 
full, pushing the batter into the corners to obtain a more level 
cake. Paper cups used to line muffin pans need not be greased. 


Baking of Cakes. Place pans on rack three or four inches from 
the bottom of the oven. The pans should not touch each other 
and when several cakes are baked at one time and placed on two 
oven racks, the pans should be staggered so they do not come 
directly over one another. The recipes that follow include direc- 
tions for baking in a pre-heated oven. If you like to start your 
cakes in a cold oven, set the oven switch at the required tem- 
perature when the cakes go in, and add ro to 15 minutes to the 
entire baking period. See table and note, page 27, for baking time. 


Testing for Doneness. The cake is baked when it shrinks from 
the sides of the pan, springs back when touched lightly, or when 
a cake tester inserted in the center comes out clean. Cool butter 
cakes five minutes or longer on cake rack before removing from 


the pans to the racks. Frost when cold and store cold cakes in 
ventilated containers. 
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AN ELECTRIC MIXER MAKES LIGHT, TENDER ANGEL FOOD 


Angel Food is so easy to make when the whites are whipped by the electric 
mixer. The sugar is added slowly, at medium speed and when blended, 
the flour is folded in gently by hand. See recipe for Angel Food (page 
572) and directions for using an electric mixer (page 539). 
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ONE-EGG CAKE 
2 cups sifted cake flour 1 cup sugar 
2Y, teaspoons baking powder 1 teaspoon vanilla 
Y/, teaspoon salt legg 
Y4, cup shortening % cup milk 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth, and gradually add sugar, creaming until fluffy; beat 
in vanilla and egg. Add flour alternately with milk, beating until 
smooth after each addition. Turn into greased pan or pans and bake: 
in square pan in moderate oven (350° F.) about 50 minutes; in 2 layer 
pans or in muffin pans in moderate oven (375° F.) about 25 minutes. 
Yield: 1 (8-inch) square, 2 (8-inch) layers, or 114 dozen cup cakes. 


BOSTON CREAM PIE 


Use recipe for One-egg Cake (see above); spread Cream Filling (page 
623) between layers, sift powdered sugar over top and cut in wedges. 
Approximate yield: 8 portions. 


WASHINGTON PIE 


Use recipe for One-egg Cake (see above); spread raspberry or logan- 
berry jam between layers, sift powdered sugar over top and cut in 
wedges. Approximate yield: 8 portions. 


QUICK CAKE 
14 cups sifted cake flour legg 
3 teaspoons baking powder 2 tablespoons shortening, melted 
Y, teaspoon salt milk 


1 cup sugar 1 teaspoon lemon extract 


Mix and sift dry ingredients. Break egg into measuring cup, add 
shortening and fill cup with milk; pour into mixing bowl and add 
flavoring. Gradually add flour-sugar mixture, stirring until mixed; 
then beat vigorously about 1 minute, or until creamy; turn into 2 
greased layer pans and bake in moderate oven (375° F.) about 25 
minutes. Frost as desired; serve fresh. Yield: 2 (8-inch) layers. 


BLUEBERRY TEA CAKES 


Use recipe for One-egg Cake (see above); turn 4 of batter into greased, 
9-inch square pan, cover with 114 cups fresh blueberries or huckleberries 
and turn remaining batter over top; bake as directed. Sprinkle with 
powdered sugar, cut in 3-inch squares and serve warm with butter for 
tea or supper. Yield: 9 (3-inch) square portions. 


[BUTTER CAKES | CAKES 
JUTSU LLL LLL LLL LLL 


WHIPPED CREAM PIE 
Use recipe for Quick Cake (page 542). Arrange 4 ripe bananas, sliced, 
between layers and on top, covering fruit with 1 cup heavy cream, 
whipped, sweetened and flavored with 4 teaspoon vanilla, and sprin- 
kling with 44 cup chopped walnut meats. Serve fresh. Approximate 
yield: 1 dozen portions. 


TWO-EGG CAKE 


2 cups sifted cake flour 1 cup sugar 

2 teaspoons baking powder 1 teaspoon vanilla or other flavoring 
Y%, teaspoon salt 2 eggs, separated 

Y, cup shortening 24 cup milk 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth, and gradually add sugar, creaming until fluffy; add 
flavoring and beat in well-beaten egg yolks. Add flour alternately 
with milk, beating until smooth after each addition; fold in thor- 
oughly the stiffly beaten egg whites. Turn into greased pan or 
pans and bake: in square pan in moderate oven (350° F.) for 50 to 60 
minutes; in 2 layer pans or in muffin pans in moderate oven (375° F.) 
about 25 minutes. Yield: 1 (8-inch) square, 2 (8- or 9-inch) layers, or 
20 cup cakes. 
ORANGE COCONUT CAKE 


Use recipe for Two-egg Cake (see above); flavor with 1 tablespoon 
grated orange rind instead of vanilla; substitute orange juice for milk 
and fold in 4 cup grated coconut before folding in egg whites. Put 
layers together and cover cake with Orange Seven Minute Frosting 
(page 615); decorate cake with 1 cup shredded coconut. Yield: 2 
(8- or 9-inch) layers. 


SPICED LAYER CAKE 


Use recipe for Two-egg Cake (see above); add 1 teaspoon cinnamon 
and % teaspoon each cloves and nutmeg to dry ingredients. Put 
layers together and cover cake with Mocha Frosting (page 612). 
‘Yield: 2 (9-inch) layers. 


MARBLE LAYER CAKE 


Use recipe for Two-egg Cake (see above); divide batter into two parts 
and add 1 square chocolate, melted, to one part. Put by spoonfuls 
into 2 greased layer pans, alternating light and dark mixtures. Put 
layers together and cover cake with Chocolate Butter Frosting (page 
612). Yield: 2 (9-inch) layers. 
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QUICK SOUR CREAM CAKE 


14 cups sifted cake flour 1 cup sugar 
Y, teaspoon baking soda 2 eggs 
Y/, teaspoon salt thick sour cream 


¥4 teaspoon vanilla 


Mix and sift dry ingredients. Break eggs into measuring cup and 
fill with sour cream; pour into mixing bowl, add vanilla and beat well. 
Gradually add flour-sugar mixture, stirring until mixed; then beat 
vigorously 1 minute, or until smooth and creamy. Turn into greased 
pan or pans and bake: in square pan in moderate oven (350° F.) 
about 35 minutes; in 2 layer pans in moderate oven (375° F.) about 
25 minutes. Serve fresh. Approximate yield: 1 (8-inch) square, or 
2 (8-inch) layers. 


CARAMEL CAKE 


2 cups sugar Y, teaspoon salt 

1 cup boiling water 3f, cup shortening 
3 cups sifted cake flour 1 teaspoon vanilla 
4 teaspoons baking powder 2 eggs, separated 


Melt % cup sugar in heavy pan over low flame, stirring until liquid 
becomes golden brown. Remove from heat and gradually stir in boil- 
ing water; then simmer until caramel is dissolved. Mix and sift flour, 
baking powder and salt. Cream shortening until soft and smooth; 
gradually add remaining 14 cups sugar, creaming until very fluffy; 
beat in flavoring and well-beaten egg yolks. Add flour alternately 
with caramel syrup, beating until smooth after each addition; fold 
in thoroughly the stiffly beaten egg whites. Bake in 2 greased layer 
pans or in muffin pans in moderate oven (375° F.) about 25 minutes. 
Put layers together and cover cake with Caramel Fudge Frosting 


(page 620), or Burnt Sugar Frosting (page 615). Yield: 2 (9-inch) 
layers, or 30 cup cakes. 


CARAMEL MYSTERY CAKES 


1 recipe Two-egg Cake (page 543) 1 recipe Fig Filling (page 625) 
1 recipe Caramel Fudge Frosting (page (620) 


Prepare cake batter and fill greased muffin pans 4 full; place 1 table- 
spoon filling in each, then add cake batter to fill pans 24 full. Bake 


as directed and cover cakes with Caramel Fudge Frosting. Approxi- 
mate yield: 2 dozen cup cakes. 
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BANANA CAKE 


2 cups sifted cake flour 1 teaspoon vanilla 

1 teaspoon baking soda 1 teaspoon lemon extract 

Y4, teaspoon salt 2 eggs, beaten 

Y, cup shortening 1 cup mashed bananas 

14 cups sugar ¥% cup sour milk or buttermilk 


Mix and sift flour, soda and salt. Cream shortening until soft and 
smooth; gradually add sugar, creaming until very fluffy. Beat in 
flavoring and slightly beaten eggs; add bananas. Add flour alter- 
nately with sour milk, beating until smooth after each addition. Turn 
into greased layer pans and bake in moderate oven (350° F.) about 
Y hour. Put layers together and cover cake with Sea Foam Frost- 
ing (page 615). Yield: 3 (8-inch) or 2 (10-inch) layers. 


TUTTI-FRUTTI CUP CAKES 


1 recipe Two-egg Cake (page 543) 1 cup coconut, slightly toasted 
3/4, cup orange marmalade 1 tablespoon powdered sugar 
1 egg white, stiffly beaten 


Prepare cake batter and bake as directed for cup cakes. When cool, 
cover tops and sides with marmalade; roll in toasted coconut and 
place on cooky sheet. Top with meringue made by beating pow- 
dered sugar into stiffly beaten egg white. Bake in moderate oven 
(350° F.) about 10 minutes, or until meringue is delicately browned. 
Approximate yield: 20 cup cakes. 


THREE-EGG CAKE 


2 cups sifted cake flour 114 cups sugar 

3 teaspoons baking powder 1 teaspoon vanilla 
YZ, teaspoon salt 3 eggs, separated 
%; cup shortening Y% cup milk 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth; gradually add 1 cup sugar, creaming until very 
fluffy; beat in vanilla and well-beaten egg yolks. Add flour alter- 
nately with milk, beating until smooth after each addition. Beat egg 
whites until stiff and gradually beat in remaining 4 cup sugar; fold 
thoroughly into cake batter. Turn into greased pan or pans and 
bake: in square pan in moderate oven (350°F.) about 1 hour; in 2 
layer pans or in muffin pans in moderate oven (375° F.) for 20 to 25 
minutes. Yield: 1 (9-inch) square, 2 (9-inch) layers, or 30 cakes. 
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MARBLE NUT CAKE 


Use recipe for Three-egg Cake (page 545); divide batter into two parts. 
To one-half add mixture of 4 teaspoon cinnamon, % teaspoon allspice, 
Y teaspoon each cloves, mace and nutmeg, and 1 tablespoon dark 
molasses; to other half add 4 cup chopped nuts. Put by tablespoons 
into greased square pan, alternating spice and nut mixtures. Bake in 
moderate oven (350° F.) about Lhour. Yield: 1 (9-inch) square cake. 


LOAF CAKE 
33 cups sifted cake flour 134 cups sugar 
5 teaspoons baking powder ¥/, teaspoon vanilla 
Y, teaspoon salt 4 eggs, well beaten 
3/, cup shortening 1 cup milk (scant) 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth; gradually add sugar, creaming until very fluffy; beat 
in flavoring and eggs. Add flour alternately with milk, beating until 
smooth after each addition. Turn into greased loaf pan and bake 
in moderate oven (350°F.) about 1 hour. Yield: 1 loaf, 9x5x3 
inches. 

FRUIT LOAF CAKE 


Use recipe for Loaf Cake (see above); add %4 cup seedless raisins, cur- 
rants or sliced citron to the butter-sugar-egg mixture and beat thor- 
oughly. Yield: 1 loaf, 9x5x3 inches. 


MARASCHINO CHERRY CAKE 


3 cups sifted cake flour 14 cups sugar 

3 teaspoons baking powder 1 teaspoon vanilla 
Y, teaspoon salt 3 eggs, separated 
24 cup shortening 1 cup milk 


3/, cup red maraschino cherries 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth; gradually add sugar, creaming until very fluffy; beat 
in vanilla and well-beaten egg yolks. Add flour alternately with 
milk, beating until smooth after each addition. Add cherries, drained 
and dried on unglazed paper, and fold in thoroughly the stiffly beaten 
egg whites. Turn into 3 greased layer pans and bake in moderate 
oven (375° F.) about 25 minutes. Put layers together and cover 
cake with Boiled Frosting (page 616). Yield: 3 (8-inch) layers. 
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TOWER BRIDE’S CAKE 


Use recipe for Maraschino Cherry Cake (page 546); omit maraschino 
cherries. Turn batter into 4 greased, round layer pans, graduated in 
size from 9 to 3 inches in diameter, and bake in moderate oven (375° 
F.) for 20 to 25 minutes. Put together and cover with Boiled Frosting 
(page 616). Approximate yield: 4 layers, graduated in size. 


ALMOND CHERRY LOAF 
Use recipe for Maraschino Cherry Cake (page 546); add 4 cup finely 


chopped almonds to butter-sugar-egg mixture and reduce cherries to 
¥, cup, finely chopped. Turn batter into two greased loaf pans, paper- 
lined and greased, and bake in moderate oven (350° F.) about 1 hour. 
Spread Butter Frosting (page 612) over cakes and decorate with 
blanched almonds if desired. Yield: 2 loaves, 8x 4x3 inches. 


OLD-FASHIONED NUT LOAF 


2 cups sifted cake flour 1 cup sugar 

2, teaspoons baking powder 1 teaspoon vanilla 

Y, teaspoon salt 3 eggs 

%; cup shortening 1 cup finely chopped walnuts 


6 tablespoons milk 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth; gradually add sugar, creaming until fluffy. Add 
vanilla and beat in thoroughly 1 egg at a time; add nuts and beat well. 
Add flour alternately with milk, beating until smooth after each addi- 
tion. ‘Turn into greased loaf pan and bake in moderate oven (350° F.) 
about 144 hours. Yield: 1 loaf, 8x 4x3 inches. 


OLD-FASHIONED POUND CAKE 


1 pound cake flour (414 cups) 1 pound sugar (214 cups) 

1 teaspoon baking powder ¥/4 cup lemon juice or 2 tablespoons 
2 teaspoons nutmeg brandy 

1 pound butter (2 cups), scant 1 pound eggs (10), separated 


Mix flour, baking powder and nutmeg, and sift three times. Cream 
butter until soft and smooth; add sugar gradually, creaming until 
very fluffy; add lemon juice and well-beaten egg yolks, beating very 
thoroughly. Fold in thoroughly the stiffly beaten egg whites, then 
flour. Turn into greased, paper-lined, loaf pans and bake in slow 
oven (300°—325° F.) for 1% to 1% hours. Yield: 2 loaves. 
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POUND CAKE RING 


2 cups sifted cake flour 114 cups sugar 
114 teaspoons baking powder 1 teaspoon vanilla 
Y, teaspoon salt 4 eggs 

1 cup butter YZ cup milk 


Mix and sift flour, baking powder and salt. Cream butter until soft 
and smooth; gradually add sugar, creaming until very fluffy; add 
vanilla and beat in thoroughly one egg at a time. Add flour alter- 
nately with milk, beating until smooth after each addition. Bake 
in greased 10-inch ring mold in moderately slow oven (325° F.) about 
1 hour. Frost cold cake if desired. Yield: 1 (10-inch) cake ring. 


FRENCH ALMOND CAKE 


14 cups sifted flour Y4, cup almond paste 

Y, cup butter 2 tablespoons milk 

1 cup powdered sugar 4 eggs, slightly beaten 

2 teaspoons vanilla 2 egg yolks, slightly beaten 


Sift flour several times. Cream butter until soft and smooth; gradu- 
ally add sugar, creaming until fluffy; add vanilla. Mix almond paste 
with milk, beating with fork until smooth; add to butter-sugar mix- 
ture; then gradually beat in eggs and egg yolks. Fold in flour in 
small amounts, turning the bowl half around with each addition and 
in same direction. Turn batter into greased 614 x10x1-inch pan, 
lined with heavy paper and again greased; push dough up along sides 
of the pan to make a flat-top cake when baked. Bake in moderately 
slow oven (325°-350° F.) 40 minutes. Let stand 5 minutes before 
removing from pan; when still lukewarm, place a board or pan on top 
to press down evenly on cake to obtain a slightly compact grain; 
remove board when cake is cold. Cut in very small shapes (14 
inches) for Petits Fours (page 596); cut in small circles, half-moons, 
stars, or other fancy shapes and frost as desired; or cut in layers, split 
each, put together as a 4-layer cake with Cream Filling (page 623), and 
cover with frosting as desired. Yield: 1 (64% x10x1-inch) sheet. 


WHITE CAKE 


Use recipe for Two-egg Cake (page 543); change sugar to 1% cups; 
substitute 3 stiffly beaten egg whites for 2 whole eggs, and fold thor- 
oughly into batter. Yield: 1 (8-inch) square, 2 (8-inch) layers, or 2 
dozen cup cakes. 
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DELICATE WHITE CAKE 


2 cups sifted cake flour 114 cups sugar 

3 teaspoons baking powder Y, teaspoon vanilla 
Y, teaspoon salt 24 cup milk 

Y, cup shortening 4 egg whites 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth and gradually add 1 cup sugar, creaming until fluffy; 
add flavoring. Add flour alternately with milk, beating until smooth 
after each addition. Beat egg whites until stiff, gradually beat in 
remaining 4 cup sugar; fold thoroughly into cake batter. Turn 
into 2 greased layer pans or square pan and bake: in layers in moder- 
ate oven (375° F.) about 20 minutes; in square pan in moderate oven 
(350° F.) about 50 minutes. Yield: 2 (9-inch) layers, or 1 (9-inch) 
square, or 30 cup cakes. 


ALLEGRETTI PECAN CAKE 


1 recipe Delicate White Cake 1 recipe Fluffy Marshmallow 
(see above) _ Frosting (page 615) 
1 cup finely chopped pecan meats 1 recipe Bittersweet Veneer (page 618) 


Prepare cake batter; carefully fold in nuts and bake in 2 greased, 9- 
inch layer pans. Put layers together and spread sides and top of 
cake with frosting. When frosting is firm but not hard, pour bitter- 
sweet veneer over top, allowing veneer to run over edge and drip 
down on sides of cake. Yield: 2 (9-inch) layers. 


SNOW CAKE 
3 cups sifted cake flour 14 cups sugar 
4 teaspoons baking powder 1 teaspoon lemon extract 
Y, teaspoon salt 4 egg whites 
44, cup shortening 1 cup milk 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth, and gradually add sugar, creaming until very fluffy; 
add flavoring and beat in thoroughly one egg white at a time. Add 
‘ flour alternately with milk, beating until smooth after each addi- 
tion. Turn into well-greased tube or loaf pan and bake in moderate 
oven (350° F.) about 1 hour. Approximate yield: 1 large cake. 
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SIMPLE WHITE CAKE 


Use recipe for One-egg Cake (page 542); substitute 2 stiffly beaten egg 
whites for 1 whole egg and fold thoroughly into batter. Yield: 1 (8 
inch) square, 2 (8-inch) layers, or 20 cup cakes. 


WALNUT MOCHA CAKE 


Use recipe for Two-Egg Cake (page 543); omit flavoring, substitute 
strong coffee for milk and add 34 cup broken walnut meats. Bake in 
greased square pan in moderate oven (350° F.) about 50 minutes. 
Yield: 1 (8-inch) square cake. 

FUDGE CAKE 


2 cups sifted cake flour 114, cups firmly packed brown sugar 
1¥4 teaspoons baking powder 1 teaspoon vanilla 

Y/, teaspoon baking soda 2 eggs 

Y, teaspoon salt 3 squares chocolate, melted 
Y, cup shortening 1 cup milk 


Mix flour, baking powder, soda and salt. Cream shortening until soft 
and smooth; gradually add sugar, creaming until fluffy; add vanilla and 
beat in thoroughly one egg at a time, then chocolate. Add flour 
alternately with milk, beating until smooth after each addition. Turn 
into greased pans or pan and bake: in 2 layer pans in moderate oven 
350° F.) about 25 minutes; in square pan in moderately slow oven 
(325° F.) about 1 hour. Approximate yield: 2 (9-inch) layers, or 1 
(9-inch) square cake. 
SILVER CAKE 


3 cups sifted cake flour 2 cups powdered sugar 

3 teaspoons baking powder Y, teaspoon rose or almond extract 
3/, teaspoon salt Y cup milk 

3/, cup shortening Y cup water 


6 egg whites, stiffly beaten 


Mix flour, baking powder and salt, and sift three times. Cream 
shortening until soft and smooth, and gradually add sugar, creaming 
until very fluffy; add flavoring. Add flour alternately with com- 
bined milk and water, beating until smooth after each addition; fold in 
thoroughly the stiffly beaten egg whites. Turn into greased layer 
pans or paper-lined, 8-inch tube pan and bake: in layers in moderate 
oven (375° F.) about 20 minutes; in tube pan in moderately slow oven 
(325°-350° F.) about 55 minutes. Yield: 3 (9-inch) layers, or 1 
large cake, or 2 thick (10-inch) layers. 
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Use recipe for Silver Cake (page 550); put layers together and cover 
top with Lady Baltimore Frosting (page 618). Yield: 3 (9-inch) 
layers. 


GOLD CAKE 
134, cups sifted cake flour 1 cup sugar 
3 teaspoons baking powder 1 tablespoon grated orange rind 
Y/, teaspoon salt 8 egg yolks 
Y, cup shortening Y cup milk 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth, and gradually add sugar, creaming until very fluffy; 
add orange rind. Beat egg yolks until very thick and light-colored 
and add to butter-sugar mixture, beating thoroughly. Add flour alter- 
nately with milk, beating until smooth after each addition. Turn 
into 3 greased layer pans or muffin pans and bake in moderate oven 
(375° F.) for 20 to 25 minutes. Yield: 3 (8-inch) layers, or 2 dozen 
cup cakes. 


GOLD LOAF CAKE 


1 cup sifted cake flour 3/, cup sugar 

3 teaspoons baking powder 1 teaspoon vanilla 
Y, teaspoon salt 4 egg yolks 

2 tablespoons butter 24 cup milk 


Mix flour, baking powder and salt, and sift three times. Cream but- 
ter until soft; gradually stir in sugar and vanilla; beat in thoroughly 
one egg yolk at a time. Add flour, alternately with milk, beating 
until smooth after each addition. Turn into greased loaf pan, and 
bake in moderately hot oven (375° F.) 30 minutes; then increase heat 
to 400° F. and bake 15 minutes longer. Invert pan and cool for 10 
minutes before removing cake from pan. Serve warm with chilled, 
sweetened berries. Yield: 1 loaf cake, 8x 4x3 inches. 


BABY BALTIMORE CAKES 


Use 4 recipe for Gold Cake (see above); bake in greased muffin pans. 
Cut each cake in 3 slices; put together with Fruit-Nut Filling (page 
625) and spread Boiled Frosting (page 616) over cakes. Approximate 
yield: 1 dozen cup cakes. 
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LORD BALTIMORE CAKE 


Use recipe for Gold Cake (page 551); put layers together and cover 
top with Lord Baltimore Frosting (page 616). Yield: 3 (8-inch) 
layers. 


PARTY FUDGE CAKE 


4 squares chocolate Y4 teaspoon salt 

14 cups milk 7, cup shortening 

¥3 cup firmly packed brown sugar 1 cup granulated sugar 
2% cups sifted cake flour 1 teaspoon vanilla 

1 teaspoon baking soda 3 eggs, well beaten 


Melt chocolate in milk in top part of double boiler, beating with 
rotary beater until blended; add brown sugar, stirring until smooth, 
and cool. Mix and sift flour, soda and salt. Cream shortening until 
soft and smooth; gradually-add granulated sugar, creaming until very 
fluffy; beat in vanilla and eggs. Add flour alternately with choco- 
late mixture, beating until smooth after each addition. Turn into 
greased pan or pans and bake: in moderate oven (350° F.); in 10-inch 
square pan about 55 minutes; in 3 (8-inch) layer pans for 25 to 30 
minutes. Spread Fudge Frosting (page 620) on cake and press wal- 


nut halves over entire top surface. Yield: 1 (10-inch) square cake, 
or 3 (8-inch) layers. 


QUICK FUDGE CAKE 


1% cups sifted cake flour 2 eggs, separated 

3 teaspoons baking powder milk 

Y, teaspoon salt 2 tablespoons shortening, melted 
2 cups sugar Y, teaspoon vanilla 


4 squares chocolate, melted 


Mix and sift dry ingredients. Put egg yolks in measuring cup and fill 
with milk; pour into mixing bowl with 4% cup additional milk and 
add shortening and vanilla. Gradually add flour-sugar mixture, stir- 
ring until mixed; then stir in chocolate and beat vigorously 1 minute, 
or until smooth; fold in the stiffly beaten egg whites. Turn into 2 
greased layer pans or square pan and bake in moderate oven (350° F.) 
about 25 minutes. Frost as desired and serve fresh. Approximate ~ 
yield: 2 (8-inch) layers, or 1 (8-inch) square. 
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FUDGE MARSHMALLOW CAKE 


1 recipe Quick Fudge Cake (page552) 45 marshmallows (3% Ib.) 
1 recipe Fudge Frosting (page 620) 


Turn cake batter into 3 greased, 8-inch layer pans and bake in moder- 
ate oven (350° F.) about 20 minutes; remove to cake racks. Rinse 
marshmallows and cut in quarters; place on hot layers and return to 
oven for 2 minutes, or until marshmallows are soft. Put layers to- 
gether and cover top with Fudge Frosting. Yield: 3 (8-inch) layers. 


CHOCOLATE LAYER CAKE 


2 cups sifted cake flour 1 cup sugar 

2 teaspoons baking powder’ - 1 teaspoon vanilla 

Y, teaspoon baking soda 2 eggs, separated 

Y teaspoon salt 3 squares chocolate, melted 
Y, cup shortening 114 cups milk 


Mix and sift flour, baking powder, soda and salt. Cream shortening 
until soft and smooth; gradually add sugar, creaming until very fluffy; 
beat in vanilla and egg yolks, then chocolate. Add flour alternately 
with milk, beating until smooth after each addition; fold in thor- 
oughly the stiffly beaten egg whites. Turn into greased layer pans 
and bake in moderate oven (350° F.) about 4% hour. To substitute 
cocoa for chocolate, use %4 cup cocoa and sift with dry ingredients; 
add 144 tablespoons shortening. Yield: 2 (9-inch) layers. 


DEVIL’S FOOD CAKE 


2 cups sifted cake flour lA cups sugar 

1 teaspoon baking soda 1 teaspoon vanilla 

Y4 teaspoon salt 3 eggs, separated 

¥ cup shortening 2 squares chocolate, melted 


1 cup sour milk or buttermilk 


Mix and sift flour, soda and salt. Cream shortening until soft and 
smooth; gradually add sugar, creaming until fluffy; beat in vanilla 
and well-beaten egg yolks, then chocolate. Add flour alternately with 
sour milk, beating until smooth after each addition; fold in thoroughly 
the stiffly beaten egg whites. Turn into greased pans or pan and 
bake: in 2 layer pans in moderate oven (350° F.) about 25 minutes; in 
square pan in moderately slow oven (325° F.) about 1 hour. Yield: 
2 (9-inch) layers, or 1 (9-inch) square cake. 
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DUCHESS DEVIL’S FOOD 
3 cups sifted cake flour 2 cups sugar 
3 teaspoons baking powder 4 egg yolks, well beaten 
1, teaspoon salt 4 squares chocolate, melted 
1 cup shortening 1 cup milk 
8 egg whites 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth; gradually add sugar, creaming until very fluffy; beat 
in egg yolks, then cooled chocolate. Add flour alternately with 
milk, beating until smooth after each addition; fold in thoroughly the 
stiffly beaten egg whites. Turn into 5 or 8 greased layer pans, spread- 
ing from 4 to % inch thick. Bake in moderate oven (350° F.) for 
15 to 20 minutes. When slightly cool, put layers together with Cream 
Filling (page 623) or Chocolate Cream Filling (page 623); cover top 
and sides with French Fudge Frosting (page 620). Yield: 5 (9-inch) 
or 8 (8-inch) layers. Or bake in 3 thick (9-inch) layers and put 
together with Fluffy Marshmallow Frosting (page 615). 


WEDDING CAKE 


5 cups sifted cake flour 4 cups sugar 
4 teaspoons baking powder 34, tablespoon vanilla 
Y, teaspoon salt 2 cups milk 


1 cup shortening 10 egg whites 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth, and gradually add sugar, creaming until very fluffy; 
add vanilla. Add flour alternately with milk, beating until smooth 
after each addition; fold in thoroughly the stiffly beaten egg whites. 
Turn into 3 greased layer pans of different sizes, filling each about 4 
full, and bake in moderate oven (350° F.) for 30 to 40 minutes. When 
cool, put layers together, pyramid style, with Foundation Boiled Frost- 
ing (page 617), spreading very smoothly.- By forcing Decorative 
Boiled Frosting (page 617) through pastry tube, make a garland of 
white rosebuds around each layer and cover top with rosebuds. Over 
the top place a handle made by joining together the stems of small 
white flowers; stand the tiny bride and groom figures under this. 
Yield: 3 graduated layers, 12, 9 and 6 inches. 
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SHIRLEY TEMPLE CAKE 


Use recipe for Wedding Cake (page 554); substitute 144 teaspoons 
rose flavoring for vanilla; bake in 2 greased, paper-lined pans, 12x24 
inches, in moderate oven (350° F.) for 45 to 60 minutes. Spread with 
Seven Minute Frosting (page 615), doubling recipe, and garnish as 
desired; or put layers together with filling and frost sides and top of 
cake as desired. Yield: 2 (12x 2-inch) layers, or 1 large cake, 4 inches 
high. 


MOCHA ‘TIER CAKE 


2 cups sifted cake flour Y/, teaspoon almond extract 

2 teaspoons baking powder Y, teaspoon vanilla 

Y4 teaspoon salt 4 eggs, separated 

1 cup shortening 3¥4 squares chocolate, melted 
2 cups sugar 1 cup strong coffee 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth; gradually add sugar, creaming until very fluffy; add 
flavoring and beat in egg yolks, then chocolate. Add flour alternately 
with coffee, beating until smooth after each addition; fold in thor- 
oughly the stiffly beaten egg whites. Turn into 5 greased layer pans 
and bake in moderate oven (350° F.) about 15 minutes. Put thin 
layers together with Mocha Frosting (page 612) and spread frosting on 
sides and top. For variation, sprinkle dry macaroon crumbs thickly 
over cake. Yield: 5 (8-inch) thin layers. 


RICH CHOCOLATE CAKE 


2% cups sifted cake flour 134 cups sugar 

2¥4 teaspoons baking powder 1 teaspoon vanilla 

Y, teaspoon salt 3 eggs, separated 

1 cup shortening 3 squares chocolate, melted 
34, cup milk 


Mix and sift four, baking powder and salt. Cream shortening until 
soft and smooth; gradually add 1% cups sugar, creaming until very 
fluffy; beat in vanilla and well-beaten egg yolks, then chocolate. Add 
flour alternately with milk, beating until smooth after each addition. 
Beat egg whites until stiff; gradually beat in remaining 4 cup sugar. 
Fold thoroughly into cake batter. Turn into greased layer pans and 
bake in moderate oven (350° F.) about 30 minutes. Approximate 
yield: 3 (8-inch) layers, or 2 (10-inch) layers. 
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PENN SPICE CAKE 
3 cups sifted flour Y4 teaspoon cloves 
3 teaspoons baking powder 2 teaspoons nutmeg 
Y, teaspoon baking soda 34, cup shortening 
1 teaspoon salt 1 cup firmly packed brown sugar 
1 teaspoon ginger 3 eggs, separated 
1 teaspoon cinnamon 1 cup chopped raisins 
1 teaspoon allspice 1 cup sour milk 


Mix and sift flour, baking powder, soda, salt and spices. Cream 
shortening until soft and smooth; gradually beat in brown sugar, 
creaming until very fluffy; add well-beaten egg yolks, beating thor- 
oughly, then raisins. Add flour alternately with sour milk, beating 
well after each addition; fold in thoroughly the stiffly beaten egg 
whites. Turn into greased, shallow pan and bake in moderate oven 
(350° F.) about 40 minutes. Spread with Caramel Fudge Frosting 
(page 620). Yield: 1 cake, 7 x 11 x 1 inches. 


SPICE FRUITCAKE 


2 cups sifted flour YZ cup chopped, dried prunes 
2 teaspoons baking powder Y4 cup chopped, dried apricots 
Y, teaspoon baking soda Y, cup chopped nuts 
Y, teaspoon salt Y, cup shortening 
Y, teaspoon cinnamon 24, cup firmly packed dark brown 
Y, teaspoon nutmeg sugar 
Y4 teaspoon ginger _ 2 eggs 
Y4, teaspoon allspice 24 cup sour milk or buttermilk 
Y/, teaspoon cloves heavy cream, whipped 

brandy 


Mix and sift flour, baking powder, soda, salt and spices; mix 4 cup 
with prepared fruits and nuts. Cream shortening until soft and 
smooth; gradually add sugar, creaming until fluffy, and beat in thor- 
oughly one egg at a time. Add flour mixture alternately with sour 
milk, beating until smooth after each addition, then beat in fruit 
mixture. Turn into greased, 9x9x2-inch pan and bake in moderate 
oven (350° F.) about 50 minutes. Cut in squares and serve warm 
with whipped cream flavored with brandy. Finely cut preserved 
ginger may be added to cream, if desired. Yield: 9 (3-inch) portions. 
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SPICED PINEAPPLE UPSIDE-DOWN CAKE 


Y, cup butter 2 cups sifted flour 
124 cups firmly packed brown sugar 2 teaspoons baking powder 
3 cups canned pineapple gems, 1 teaspoon cinnamon 
drained 1 teaspoon nutmeg 
10 maraschino cherries 2 eggs, beaten 
24 cup milk 


Melt 4 cup of butter in heavy pan. Add % cup brown sugar, stirring 
until dissolved. Arrange in this a design using pineapple and cherries. 
Mix and sift dry ingredients. Beat eggs with remaining brown sugar, 
add milk and remaining butter, melted. Stir into dry ingredients. 
Turn over pineapple in pan. Bake in moderate oven (350° F.) about 
50 minutes. Serve hot with whipped cream if desired. Yield: 6 portions. 


BRAN GINGER CAKE 


14 cups sifted flour 1 cup bran 

Y, teaspoon baking powder 14 cup shortening 

1 teaspoon baking soda Y, cup firmly packed brown sugar 
Y, teaspoon salt Y4 cup molasses 

14 teaspoons ginger l egg 

1 teaspoon cinnamon Y4 cup sour milk or buttermilk 


Mix and sift flour, baking powder, soda, salt and spices; stir in bran. 
Cream shortening and sugar; beat in molasses and egg. Add flour- 
bran mixture alternately with sour milk. Turn into greased square 
pan; bake in moderate oven (350°F.) for 1 hour. Yield:1 (9-inch) cake. 


CHARLESTON SPICE CAKE 


2 cups sifted flour 114 teaspoons cloves 
1 teaspoon baking powder Y, cup shortening 
Y, teaspoon baking soda 1 cup sugar 

Y, teaspoon salt 3 eggs, well beaten 
1 teaspoon nutmeg 1 cup molasses 

Y, teaspoon mace Y, cup milk 


Mix and sift flour, baking powder, soda, salt and spices. Cream 
shortening until soft and smooth; gradually add sugar, creaming un- 
til fluffy, and beat in eggs. Add flour mixture alternately with com- 
bined molasses and milk, beating until smooth after each addition. 
Turn into greased square pan and bake in moderate oven (350° F.) 
for 40 to 50 minutes. Yield: 1 (8-inch) square cake. 
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PECAN SPICE CAKE 


Use recipe for Charleston Spice Cake (page 557); beat 4 cup chopped 
pecans into butter-sugar-egg mixture and bake in greased square pan. 
Yield: 1 (8-inch) square cake. If desired, cut in squares and serve as 
a dessert with topping of whipped cream. 


CIDER CAKE 
4 cups sifted flour 1 pound currants 
3 teaspoons baking soda Y cup shortening 
Y/, teaspoon salt 1 cup sugar 
1 teaspoon cinnamon 4 eggs, separated 
1 teaspoon allspice 2 cups sweet cider 


Mix and sift flour, soda, salt and spices; mix about ¥% cup with 
washed, dried currants. Cream shortening until soft and smooth; 
gradually add sugar, creaming until fluffy, then add well-beaten egg 
yolks and beat thoroughly. Add flour mixture alternately with cider, 
beating until smooth after each addition; fold in thoroughly the 
stiffly beaten egg whites. Turn into greased loaf pan and bake in 
moderate oven (350° F.) about 1 hour. Spread with Orange Butter 
Frosting (page 612), if desired. Yield: 1 cake, 7 x 11x 1 inches. 


BLACKBERRY JAM CAKE 


3 cups sifted flour 1 teaspoon cloves 

1 teaspoon baking powder 24, cup shortening 

1 teaspoon baking soda 14 cups sugar 

Y/, teaspoon salt 3 eggs, well beaten 

1 teaspoon cinnamon 1 cup blackberry jam 


1 cup sour milk or buttermilk 


Mix and sift flour, baking powder, soda, salt and spices. Cream short- 
ening until soft and smooth; gradually add sugar, creaming until very 
fluffy, then beat in eggs and jam. Add flour mixture alternately with 
sour milk, beating until smooth after each addition. Turn into 3 
greased layer pans and bake in moderate oven (350° F.) about 30 


minutes. Put layers together and spread top with Butter Frosting 
(page 612). Yield: 3 (9-inch) layers. 
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APPLESAUCE CAKE 


3 cups sifted flour 2 cups chopped raisins 

2 teaspoons baking soda 1 cup chopped dates 

Y/, teaspoon salt Y cup shortening 

2 teaspoons cinnamon 44, cup firmly packed brown sugar 
14 teaspoons cloves 2 eggs, well beaten 

2 cups chopped nuts 2 cups thick applesauce 


Mix and sift flour, soda, salt and spices; mix about 4% cup with 
nuts and fruits. Cream shortening until soft and smooth; gradually 
add sugar, creaming until fluffy, then beat in eggs. Add flour mix- 
ture alternately with applesauce, beating well after each addition; 
beat in fruit-nut mixture. Turn into greased loaf pans and bake in 
moderately slow oven (325° F.) about 1 hour. Nuts and dates may 
be omitted, if desired. Yield: 2 small loaves, 6x3 inches, or 1 large 
loaf, 11 x 3 x 3 inches. This cake will keep moist for several days 
if stored in closely covered cake box. 


WHITE CORN CAKE 


1 cup sifted flour ¥; cup shortening 
1 cup white cornmeal 24 cup sugar 

2 teaspoons baking powder 2 eggs, separated 
Yg teaspoon salt Y cup milk 


114 cups mincemeat 


Mix and sift flour, cornmeal, baking powder and salt. Cream short- 
ening until soft and smooth; gradually add sugar, creaming until 
fluffy, then beat in egg yolks. Add flour-cornmeal mixture alter- 
nately with milk, beating until smooth after each addition; beat in 
mincemeat. Fold in thoroughly the stiffly beaten egg whites. Turn 
into greased, 8-inch square pan and bake in moderate oven (350° F.) 
about 1 hour. To use dry mincemeat, break 1 package (9 0z.) into 
pieces, add ¥4 cup cold water, place over heat and stir until all lumps 
are broken up. _ Boil briskly 3 minutes, or until mixture is practically 
dry, stirring constantly; cool. Approximate yield: 9 portions. Cut 
cake in squares, and serve hot or cold for tea or for a light dessert. 
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ORANGE FRUITCAKE 
114 medium oranges 114 teaspoons baking soda 
2% cups sugar 1 teaspoon salt 
1 cup nuts 24 cup shortening 
LY, cups seeded raisins 1 teaspoon vanilla 
3 cups sifted flour 3 eggs, well beaten 


1 cup sour milk or buttermilk 


Squeeze juice from oranges and add %4 cup sugar. Cut orange 
skins in quarters and remove all of white pulp and membrane; put 
yellow rind, nuts and raisins through food chopper, using the finest 
knife. Mix and sift flour, soda and salt. Cream shortening until 
soft and smooth, gradually add remaining 114 cups sugar, creaming 
until very fluffy; beat in vanilla and eggs, then fruit-nut mixture. Add 
flour alternately with sour milk, beating well after each addition. 
Turn into 2 greased loaf pans and bake in slow oven (300° F.) about 
1Y, hours. Remove and pour at once orange juice-sugar mixture over 
cakes. Cool in pans and allow to stand several hours or overnight 
before cutting. Yield: 2 loaves, 8x 4 inches. 


LIGHT FRUITCAKE 


2 cups sifted flour Y, cup shredded citron 

1 teaspoon baking soda Y4 cup minced, candied orange peel 
¥g teaspoon salt Y, cup chopped, maraschino cherries 
1 teaspoon cinnamon Y4 cup blanched and chopped almonds 
¥Y, teaspoon allspice Y, cup shortening 

Y, teaspoon cloves 1 cup sugar 

Vf, teaspoon mace Y, teaspoon orange extract 

1 cup seeded raisins 3 eggs, well beaten 

Y, cup currants Y, cup molasses 


Y, cup sour milk 


Mix and sift flour, soda, salt and spices; mix with prepared fruits 
and nuts. Cream shortening until soft and smooth, gradually add 
sugar, creaming until fluffy; beat in flavoring and eggs; then molasses. 
Gradually stir in flour-fruit-nut mixture alternately with milk. Turn 
into 2 greased loaf pans, lined with waxed paper and again greased. 
Cover tops tightly with waxed or greased paper and steam 1 hour; 
then bake in very slow oven (250° F.) about 1 hour, removing paper 
the last 15 minutes to dry surface. Yield: 2 loaves, 8x 4 inches. 
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WHITE FRUITCAKE 56 I 
3 cups sifted flour 6 eggs, well beaten 
1 teaspoon baking powder Y4 cup sherry 
4 teaspoon salt 2 cups blanched almonds, halved 
14 teaspoons cinnamon 114 cups coarsely broken pecans 
1 teaspoon allpsice Y, cup coarsely broken walnuts 
1 teaspoon cloves 1 package Sultana raisins 
1 teaspoon nutmeg 1¥4 cups diced citron 
1 cup butter 114 cups diced candied pineapple 
2 cups sugar Y, cup chopped candied orange peel 


Mix flour, baking powder, salt, and spices, and sift three times. Cream 
butter until soft; add sugar gradually, beating until light and fluffy; 
beat in eggs, then sherry, nuts and fruits. Stir in flour mixture. 
Turn into greased, paper-lined tube or loaf pans and bake in slow oven 
(300° F.) until done: in tube pan, about 2 hours; in loaf pan, 1 to 14 
hours. Or bake in greased individual ring molds in slow oven (325° 
F.) about 25 minutes. Remove paper and cool on cake rack; wrap 
cold cake in waxed paper and store in covered containers. Approxi- 
mate yield: 5 pounds fruitcake or 1 large tube cake, 2 (8x 4x3-inch) 
loaves, or 25 small molds. 


RICH FRUITCAKE 


4 cups sifted flour 1 pound citron, shredded 

2 tablespoons cinnamon 2 cups shortening 

Y teaspoon cloves 2 cups sugar 

1 nutmeg, grated 1 tablespoon grated orange rind 
1 pound seeded raisins 12 eggs, well beaten 

2 pounds currants 3/, cup brandy or sherry 

1 pound pitted dates, chopped 3/, cup rosewater 


Mix and sift flour and spices; mix with prepared fruits. Cream 
shortening until soft and smooth, gradually add sugar, creaming until 
very fluffy; beat in orange rind and eggs. Gradually stir in flour- 
fruit mixture alternately with combined brandy and rosewater. Turn 
into greased loaf pans, lined with waxed paper and again greased, 
filling pans 34 full. Cover tops with waxed or greased paper and 
steam 1 hour, then bake in very slow oven (250° F.) about 3 hours, 
removing paper the last 4 hour to dry surface. Approximate yield: 
10 pounds fruitcake. 


toa 


562 


CAKES [BUTTER CAKES | 


AUT UT UU, 


OLD ENGLISH FRUITCAKE 
5 cups sifted flour Y pound each candied cherries, 
1 teaspoon baking soda citron, orange and lemon peel, 
Y, teaspoon salt finely sliced 
1 teaspoon cinnamon 1 pound seedless raisins 
Y, teaspoon cloves 1 pound currants, washed and dried 
YZ teaspoon mace 1 pound almonds, blanched and 
1 pound butter, or other shortening shredded 
1 pound sifted brown sugar Y4 cup currant jelly 
8 eggs, well beaten 3/4, cup honey 


¥4 cup molasses 


Mix and sift flour, soda, salt and spices. Cream butter thoroughly; 
add sugar gradually, beating until light and fluffy; beat in eggs, then 
fruits and nuts. Add jelly, honey and molasses, and beat well; add 
flour mixture gradually, mixing well after each addition; turn into 
2 paper-lined, greased tube pans. Bake in slow oven (250°F.) 3% 
hours, or until cake is firm to the touch; a sheet of brown paper placed 
over the cakes during baking will prevent too rapid browning of the 
top surface. Cool in pan; remove paper, wrap in waxed paper and 


store in air-tight can. Approximate yield: 2 (5-pound) fruit cakes, 
8x 4x3 inches. 


PORK CAKE 
Y, pound fat salt pork Y nutmeg, grated 
Y, cup boiling water Y, pound raisins 
2 cups sifted flour Y, cup currants 
Y, teaspoon baking soda 2 ounces citron, shredded 
¥/, teaspoon salt 2 ounces candied orange peel, 
1 teaspoon cinnamon chopped 
Y, teaspoon allspice 1 egg, well beaten 
Y/4, teaspoon cloves Y, cup sugar 


Y, cup molasses 


Put pork through food chopper, using finest knife; pour boiling water 
over pork and let stand 15 minutes. Mix and sift flour, soda, salt and 
spices; mix with fruits. Combine egg, sugar and molasses, and add 
to pork mixture; gradually stir in flour-fruit mixture and mix thor- 
oughly. Turn into greased, deep loaf pan, lined with waxed paper 


and again greased. Bake in slow oven (300° F.) for 1% hours. Yield: 
1 loaf, 8x 4 inches. 
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FIFTH GENERATION WEDDING CAKE 


1 pound almonds 1 teaspoon cloves 

3 pounds currants Y nutmeg, grated 

3 pounds raisins 1 pound shortening 

1 pound mixed, sliced peel 1¥4 cups firmly packed brown sugar 
2 cups Cognac brandy 16 eggs 

4 cups sifted flour 3 drops wintergreen 

2 teaspoons baking soda 1 cup molasses 

3 teaspoons cinnamon 1 cup sour cream 


Blanch and shred almonds; mix with fruits, peel and brandy, and let 
stand in a closely covered jar 2 days. Mix and sift flour, soda and 
spices. Cream shortening until soft and smooth; gradually add sugar, 
creaming until fluffy; beat in thoroughly one egg at a time, then 
wintergreen and molasses. Add flour mixture alternately with sour 
cream, mixing well after each addition; stir in brandied nuts and 
fruits. Turn into greased loaf pans, lined with waxed paper and 
again greased, filling them about % full. Cover tightly with waxed 
or greased paper and steam 2 hours; then bake in very slow oven 
(250° F.) about 2 hours, removing paper the last 4 hour to dry sur- 
face. If kept covered with sugar and in an air-tight can, this cake will 
be good on the 25th wedding anniversary. Approximate yield: 14 
pounds fruitcake. 


BRIDE’S CAKE 


2% cups sifted cake flour 8 eggs, separated 

1¥4 teaspoons baking powder 2 tablespoons milk 
Y/, teaspoon salt 1 teaspoon vanilla 
1% cups butter 1 cup chopped citron 
2 cups sugar 1 cup chopped raisins 


1 cup chopped almonds 


Mix and sift flour, baking powder and salt. Cream butter thor- 
oughly, add sugar gradually, creaming until very flufly. Add well- 
beaten egg yolks, beating thoroughly, then beat in milk, vanilla, fruits 
and nuts. Add flour gradually, beating well after each addition; fold 
in stiffly beaten egg whites. Turn into greased 10-inch tube pan, 
lined with heavy paper and again greased; bake in slow oven (275°— 
300° F.) about 2 hours. Spread with Butter Frosting (page 612) and 
decorate by forcing part of frosting through a pastry tube to form 
festoons, borders and rosettes, as desired. Yield: 1 (10-inch) cake. 
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PINEAPPLE MERINGUE CAKE 
Y/, cup sifted cake flour Y/, teaspoon vanilla 
3/, teaspoon baking powder 34 tablespoons milk 
dash of salt blanched almonds, chopped 
2 eggs, separated 1 cup (No. 1 can) drained, crushed 
3/4, cup sugar pineapple 
Y/, cup shortening Y, cup heavy cream, whipped 


Mix and sift flour, baking powder and salt. Beat egg yolks until 
thick and lemon-colored; gradually beat in 4% cup sugar. Cream 
shortening until soft and smooth, add vanilla and add to egg yolk- 
sugar mixture; beat in flour, then milk. Spread batter in 2 greased, 
8-inch layer pans and chill. Beat egg whites until stiff; gradually beat 
in remaining 4 cup sugar and spread on top of each layer. Sprinkle 
thickly with chopped almonds, pressing them into surface of cake. 
Bake in slow oven (300° F.) about 50 minutes. When celd, put layers 
together and cover top with mixture of pineapple and whipped cream. 
If fresh pineapple is used, shred 1 medium-sized, pineapple with fork, 
add 4 cup water and cook slowly 15 minutes, or until pineapple is 
tender; sweeten to taste. When cold, fold in whipped cream. Yield: 
2 (8-inch) layers, or 8 wedges. 


APRICOT UPSIDE-DOWN CAKE 


1Y, cups sifted cake flour Y cup milk 

2 teaspoons baking powder Y, teaspoon vanilla 

VY, teaspoon salt Y/, cup shortening, melted 

Y4 cup granulated sugar 3 tablespoons butter 

1 egg, well beaten Y4, cup firmly packed brown sugar 


16 halves apricots, fresh or canned 


Mix and sift flour, baking powder, salt and granulated sugar. Com- 
bine egg, milk and vanilla; gradually add flour-sugar mixture, stirring 
until mixed. Stir in shortening and beat vigorously 1 minute, or 
until creamy. Melt butter in frying pan or square cake pan; add brown 
sugar and stir until sugar is dissolved; arrange apricot halves in syrup, 
cut side up, and cover with cake batter. Bake in moderate oven 
(350° F.) about 50 minutes. Loosen cake from sides and bottom 
with spatula and turn out on cake plate. Serve with whipped cream, 
if desired. This cake may be made with 1 cup sifted all-purpose 
flour. Approximate yield: 8 portions. 
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FRUIT UPSIDE-DOWN CAKE 


Use recipe for Apricot Upside-Down Cake (page 564); substitute any 
of the following fruits for apricots: 2 cups sliced peaches or pears, 
fresh or canned, or 8 halves of fruit; 2 cups sliced, fresh apples; 4 slices 
canned pineapple and maraschino cherries; 12 halves apricots and 6 
cooked prunes, seeded and halved; any fruit with halves of walnuts, 
pecans or blanched almonds. Approximate yield: 8 wedges. For a 
richer cake, increase sugar to 14 cup; let pan rest over baked cake 1 
minute to allow caramel syrup to drip on cake. 


JEWEL CAKE 
2 cups cranberries 5 tablespoons butter, melted 
1 orange 3/, cup sugar 
Y/, cup seeded raisins 1 package (14 oz.) gingerbread mix 


heavy cream, whipped 


Put cranberries and orange through food chopper, using finest knife; 
mix with raisins. Pour melted butter into 9-inch square pan and 
sprinkle evenly with sugar; spread fruit mixture over top and cover 
with gingerbread mix, prepared according to directions on package. 
Bake in moderate oven (350° F.) for 40 to 50 minutes. Loosen cake 
from sides and bottom with spatula and turn out on cake plate. Serve 
with whipped cream. Yield: 9 (3-inch) squares. 


DELICIOUS APPLE CAKE 


4 medium-sized apples 1 teaspoon cornstarch 

1 teaspoon lemon juice 1 to 3 teaspoons shredded coconut 
3 tablespoons sugar 1 recipe Apricot Upside-Down 

Y, teaspoon cinnamon or nutmeg Cake (page 564) 


heavy cream, whipped 


Pare and cut tart apples in thin slices and sprinkle with lemon juice; 
combine sugar, spice, cornstarch and coconut, and ‘sprinkle over 
apples. Prepare cake batter and turn into greased square pan. Press 
down well % of apples into batter and cover with remaining apple 
mixture. Bake in moderate oven (350° F.) about 50 minutes. Cut 
in squares and serve hot with whipped cream. Yield: 9 portions. 


565 


LE ae 


CAKES [TORTEs } 


AUT 


566 APPLE TORTE 
1 cup ladyfinger crumbs 3 apples 
4 eggs, separated 3 tablespoons lemon juice 
3% cup sugar Y%, cup almonds 
heavy cream, whipped 


Roll ladyfinger crumbs. Beat egg yolks until thick and lemon- 
colored; gradually beat in sugar. Pare and grate apples and add 
with lemon juice to egg yolk-sugar mixture; stir in crumbs and fold 
in stify beaten egg whites. Turn into 10x3-inch spring form and 
sprinkle with almonds, pressing nuts into mixture with back of spnon. 
Bake in oven (350° F.) about 20 minutes; remove sides of spring 
form and serve with whipped cream. Approximate yield: 8 portions. 


ZWIEBACK NUT TORTE 


Y, package zwieback Y4 cup sugar 

1 teaspoon baking powder dash of salt 

1 cup chopped, walnut meats heavy cream, whipped, or 
4 eggs, separated 


marshmallow whip 


Crush and roll zwieback; mix with baking powder and nuts. _ Beat 
egg yolks until thick and lemon-colored, beat in sugar and salt and 
stir in crumb-nut mixture; fold in thoroughly the stiffly beaten egg 
whites. Turn into 2 greased layer pans and bake in moderate oven 
(375° F.) about 10 minutes. Put layers together with whipped cream 
or marshmallow whip. Yield: 2 (9-inch) layers. 


PINEAPPLE CHEESE CAKE 
Y pound cottage cheese 


2 cups (No. 1 can) drained, crushed 
pineapple 


20 graham crackers 
Y, cup butter 
Y4 cup sugar 


Crumble crackers fine and mix with butter and sugar, and spread 
in buttered loose-bottom cake pan. Bake in hot oven (425° F.) for 15 
to 20 minutes. Cool and spread with cottage cheese and then with 


pineapple; garnish with rosettes of cheese and pieces of pineapple. 
Yield: 1 (8-inch) cake. 
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GINGERBREAD 
2 cups sifted flour Y, cup firmly packed light brown 
1 teaspoon baking soda sugar 
4 teaspoon salt 2 eggs, beaten 
14 teaspoons ginger 14 cup molasses 
1 teaspoon cinnamon 1 cup sour milk or buttermilk 


Y, cup shortening, melted 


Mix and sift dry ingredients. Combine eggs, molasses, sour milk 
and shortening; gradually add to flour-sugar mixture, beating thor- 
oughly. Turn into greased (9-inch) square pan and bake in moder- 
ate oven (350° F.) for 40 to 50 minutes. Yield: 9 (3-inch) squares. 


RAISIN GINGERBREAD 


2 cups sifted flour Y cup sugar 

Y4 teaspoon baking powder Y, cup chopped raisins 
Y4 teaspoon baking soda 114 teaspoons vinegar 
Y4 teaspoon salt Y, cup evaporated milk 
Y4 teaspoon ginger 3/, cup molasses 

Y, teaspoon cinnamon 2 eggs 

Y4 teaspoon cloves Y, cup soft shortening 


Mix and sift dry ingredients; stir in raisins. Add vinegar to evap- 


orated milk; when soured, add molasses and stir into dry ingredients. ° 


Beat in thoroughly one egg at a time, then the softened shortening; 
turn into greased square pan and bake in moderate oven (350° F.) 
for 40 to 50 minutes. Yield: 1 (9-inch) square cake. 


GINGER TEA CAKES 


2 cups gingersnap crumbs 2 tablespoons sugar 
Y4 teaspoon baking soda 24, cup sour cream, heated 
Y teaspoon salt 1 egg, beaten 


1 package (3 oz.) cream cheese 


Roll gingersnaps fine and reserve 2 tablespoons of crumbs. To re- 
maining crumbs, add soda, salt and sugar, and mix thoroughly; pour 
hot sour cream over mixture and stir in egg. Turn into greased 
muffin pans and bake in moderate oven (375° F.) for 20 to 25 min- 
utes. Spread with cream cheese and sprinkle remaining gingersnap 
crumbs over cakes. Approximate yield: 1 dozen medium-sized cakes. 
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QUICK GINGERBREAD 
1 cup sifted flour Y/, teaspoon nutineg 
Y teaspoon baking soda 1 egg, slightly beaten 
Y/, teaspoon salt 5 tablespoons dark brown sugar 
2 teaspoons cinnamon Y4, cup dark molasses 


1 teaspoon ginger Y cup sour milk or buttermilk 
Y/4, cup shortening, melted 


Mix and sift flour, soda, salt and spices. Combine egg, sugar, 
molasses, sour milk and shortening; gradually add flour mixture, stir- 
ring until mixed, then beat vigorously about 1 minute, or until smooth. 
Turn into greased shallow pan and bake in moderate oven (350° F.) 
about 30 minutes. Yield: 1 small (8-inch) square cake. 


TROPICAL GINGERBREAD 


Use recipe for Quick Gingerbread (see above); reduce cinnamon and 
ginger to 34 teaspoon each, and nutmeg to % teaspoon; add teaspoon 
each cloves and allspice. Fold 4 cup shredded coconut into cake 
batter. Yield: 1 (8-inch) square cake. 


GINGERBREAD UPSIDE-DOWN CAKE 


1 recipe Quick Gingerbread ¥; cup firmly packed dark brown 
(see above) sugar 
'Y/, cup butter 7 halves cooked pears 


Prepare batter for Quick Gingerbread. Méelt butter in frying pan, or 
square or round pan, add brown sugar and stir until sugar is dis- 
solved; arrange pear halves, hollow side down, in syrup. Cover with 
cake batter and bake in moderate oven (350° F.) about 40 minuies. 
Loosen cake from sides and turn out immediately on service plate; 
allow pan to rest over cake a few seconds so that syrup will drain 
on cake. Serve warm. Approximate yield: 7 portions. 


CHEESE TOPPED GINGERBREAD 


Use recipe for Quick Gingerbread (see above). When baked, cover 
top with cream cheese whip, made by stirring milk into 1 package (3 
oz.) cream cheese until of desired consistency; then whip until light 
and creamy. Serve at once. Approximate yield: 8 portions. 
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GINGERBREAD MASQUERADES IN VARIOUS FORMS 
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GINGERBREAD DESSERT 


1 recipe Quick Gingerbread Y% teaspoon salt 
(page 568) 1 cup drained, crushed, canned 
1 package (3 oz.) cream cheese apricots 


YZ cup heavy cream, whipped 


Prepare gingerbread. Mash cheese with fork, adding salt; stir in 
apricots and fold in cream; spread over warm gingerbread, or cut 
gingerbread in half, spreading cheese mixture between halves and 
on top. Approximate yield: 6 to 8 portions. 


MINT CAKES 
2 large chocolate-covered peppermint 1 teaspoon salt ° 
patties 1 tablespoon cocoa 
1 cup milk ¥Y; cup shortening 
134 cups sifted cake flour 34, cup sugar 
3 teaspoons baking powder Y, teaspoon vanilla 
3 eggs, separated 


Melt patties over hot water; remove pan from water, stir in milk 
and cool. Mix and sift flour, baking powder, salt and cocoa. Cream 
shortening until soft and smooth, gradually add sugar, creaming 
until fluffy; beat in vanilla and egg yolks. Add flour mixture alter- 
nately with cold, mint-flavored milk, beating until smooth after each 
addition; fold in thoroughly the stiffly beaten egg whites. Fill 
greased muffin pans % full and bake in moderate oven (375° F.) 


about 20 minutes. Spread with Mint Frosting (page 614). Approxi- 
mate yield: 20 cup cakes. 


HONEY TEA CAKES 


2 cups sifted cake flour 2 eggs 
1 teaspoon baking powder 1 cup strained honey 
¥, teaspoon baking soda 1 teaspoon lemon extract 


Y, teaspoon salt 1 cup sour heavy cream 

Mix and sift dry ingredients. Beat eggs until frothy and gradually 
beat in honey; add flavoring. Add flour mixture alternately with sour 
cream, beating until smooth after each.addition. Turn into greased, 
small muffin pans and bake in moderate oven (350° F.) about 20 min- 
utes. Spread with Lemon Icing (page 615), if desired. These cakes 
have a decided honey flavor. Approximate yield: 20 small cup cakes. 
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SPONGE CAKES 


A TRUE sponge cake contains no shortening and is leavened by 
air and liquid. A modified or false sponge cake may have a small 
amount of shortening or baking powder added. 


Characteristics. A sponge cake is light and feathery with a golden 
brown and somewhat pebbly crust; the crumb is moist, not 
gummy or sugary, springy but not elastic to the touch, tender 
and of delicate flavor. 


Ingredients. Cake flour or soft wheat flours and fine granulated 
sugars are best for delicate and tender sponge cakes. Good quality 
eggs are essential both for good volume and for flavor. They 
should be: beaten only until stiff and glossy. If the egg whites are 
thick, 2 tablespoons of water added to each cup of unbeaten 
whites will increase the volume and the tenderness. If the eggs 
are thin and watery, do not add water. Cream of tartar or lemon 
juice increases the volume and tenderness of the cake and in- 
creases the whiteness of angel food cake. 


Mixing. Different methods of mixing by hand are included in 
the following recipes. Sponge cakes can be made successfully by 
a combination of hand and machine mixing, or by machine 
alone. Beat the eggs at high speed until of the right consistency, 
then fold in the sugar and flour by hand. Or, the sugar can be 
added slowly, at medium speed, and the flour folded in by hand; 
or the flour can be added at low speed. The entire mixing process 
should take from 7 to 8 minutes by machine. 


Baking. All sponge and angel cakes should be baked in un- 
greased pans to permit the batter to cling to the sides of the pan. 
Bake in a slow oven. Too slow an oven results in a coarse, uneven 
cake; too hot an oven produces a cake of small volume, close- 
grained and tough. If started in a cold oven that has a heat- 
control unit, set the control at 325° F. and add about 15 minutes 
to the time allowed in the pre-heated method (Table III, page 27). 
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ANGEL FOOD CAKE 
1 cup sifted cake flour 1 teaspoon cream of tartar 
1 cup egg whites (8 to 9) 14 cups sifted sugar 
Y/, teaspoon salt 3/, teaspoon vanilla 


Y/, teaspoon almond extract 


Sift flour 3 or 4 times. Beat egg whites until frothy; sprinkle salt and 
cream of tartar over top and continue beating until whites are just 
stiff enough to form peaks, but not dry. Gradually fold in sugar, sift- 
ing about 2 tablespoons at a time over surface, then fold in flavoring; 
gradually fold in flour, sifting about 4% cup at a time over surface. 
Turn into ungreased tube pan and bake in moderately slow oven 
(325° F.) about 1 hour. . Invert pan until cake is cold, or about 1 
hour. If egg whites are thick and not watery, 2 tablespoons water 
may be sprinkled over slightly beaten egg whites when adding salt 
and cream of tartar; this usually makes a more tender cake. Approx- 
imate yield: 1 large cake. 


CHOCOLATE ANGEL FOOD CAKE 
Use recipe for Angel Food Cake (see above); substitute 2 tablespoons 
cocoa for 2 tablespoons flour, mix with flour and sift 3 or 4 times; flavor 
with 1 teaspoon vanilla and omit almond extract. Yield: 1 large cake. 


MARBLE ANGEL FOOD CAKE 
Use recipe for Chocolate Angel Food Cake (see above); add cocoa to 
6 tablespoons flour and sift 3 or 4 times. Divide egg white—sugar mix- 
ture into 2 equal parts; to one part, fold in cocoa-Alour mixture, and to 
other, fold in remaining flour. Put by spoonfuls into greased tube 
pan, alternating dark and light batters. Yield: 1 large cake. 


SPONGE CAKE 


1 cup sifted cake flour 114 tablespoons lemon juice 
5 eggs, separated Y/, teaspoon salt 
1 teaspoon grated lemon rind 1 cup sugar 


Sift flour 3 or 4 times. Beat egg yolks until thick and lemon-colored, 
add lemon rind and juice, and continue beating until very thick. Beat 
egg whites until frothy, sprinkle salt over top and continue beating 
until stiff enough to form peaks, but not dry; gradually beat in sugar, 
adding about 2 tablespoons at a time. Fold in well-beaten egg yolks, 
then gradually fold in flour, sifting about 44 cup at a time over sur- 
face. Turn into ungreased tube pan and bake in moderately slow 
oven (325° F.) about 1 hour. Invert pan until cake is cold, or about 
1 hour. Approximate yield: 1 large cake. 
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BLACK WALNUT SPONGE CAKE 573 


Use recipe for Sponge Cake (page 572); fold gently %4 cup finely 
chopped black walnut meats into batter. Yield: 1 large cake. 


DAFFODIL CAKE 


1 cup sifted cake flour 1 teaspoon cream of tartar 

144 cups sugar Y4 teaspoon vanilla 

114 cups egg whites (10 to 12) 4 egg yolks, well beaten 

Y4 teaspoon salt Y4 teaspoon grated orange rind 


Mix flour and %4 cup sugar, and sift three times. Beat egg whites 
until frothy, sprinkle with salt and cream of tartar, and continue beat- 
ing until stiff enough to form peaks, but not dry. Gradually beat 
in remaining 1 cup sugar and carefully fold in flour-sugar mixture, 
sifting about 14 cup at a time over surface. Divide batter into 2 
equal parts: add vanilla to one part, and fold well-beaten egg yolks 
and orange rind into other. Put by spoonfuls into ungreased large 
tube pan, alternating white and yellow batters. Bake in moderately 
slow oven (325° F.) about 1 hour and 15 minutes. Invert pan until 
cake is cold or about 1 hour before removing. Yield: 1 large cake. 


DELICATE SPONGE CAKE 


1 cup sifted cake flour Y, teaspoon salt 
1 cup sugar Y/, teaspoon cream of tartar 
44, cup egg whites (6 to 7) 4 egg yolks, well beaten 


1 teaspoon vanilla 


Mix flour and 4% cup sugar, and sift three times. Beat egg whites 
until frothy, sprinkle with salt and cream of tartar, and continue 
beating until stiff enough to form peaks, but not dry. Gradually 
beat in remaining % cup sugar; carefully fold in egg yolks and 
vanilla, then flour-sugar mixture, sifting about %4 cup at a time over 
surface. ‘Turn into ungreased tube pan and bake in moderately slow 
oven (325° F.) about 1 hour. Invert pan until cake is cold, or about 
1 hour, before removing cake. Yield: 1 large cake. 
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HOT WATER SPONGE CAKE 


1 cup sifted cake flour 2 eggs, separated 
114 teaspoons baking powder 1 cup sugar 
dash of salt 6 tablespoons hot water 


1 teaspoon vanilla 


Mix and sift flour, baking powder and salt. Beat egg yolks until 
thick and lemon-colored; gradually beat in sugar, then hot water, 
vanilla and finally flour; fold in quickly and thoroughly the stiffly 
beaten egg whites. Turn into very lightly greased square pan, layer 
pans or muffin pans and bake in moderate oven (350° F.): in square 
pan about 35 minutes; in layer or small muffin pans for 20 to 25 min- 
utes. Yield: 1 (8-inch) square, 2 (8-inch) layers, or 2 dozen cup cakes. 


PECAN UPSIDE-DOWN CAKE 


1 recipe Hot Water Sponge Cake 1 tablespoon water 
(see above) 1 cup pecans, part chopped, part 
Y cup butter whole 


Y/, cup firmly packed brown sugar _ heavy cream, whipped 


Prepare batter for Hot Water Sponge Cake; melt butter in frying pan, 
square or round pan, 2 inches deep; add brown sugar and water, and 
stir until thoroughly mixed. Remove from heat, sprinkle chopped 
nuts over top, arrange whole pecans, flat side up, in syrup and cover 
with cake batter; bake in moderately slow oven (325° F.) about 50 
minutes. Loosen cake from sides and turn out immediately on cake 
plate; allow pan to rest over cake a few seconds so that all of caramel 


syrup will drain on cake. Serve warm with whipped cream. Ap- 
proximate yield: 8 portions. 


GOLDEN SPONGE CAKE 


2 cups sifted flour 14 cups sugar 

3 teaspoons baking powder 1 teaspoon grated orange rind 
3/, teaspoon salt 2 tablespoons lemon juice 

9 egg yolks _ 37, cup boiling water 


Mix and sift flour, baking powder and salt. Beat egg yolks until 
thick and light colored; gradually add sugar, beating until very thick 
and light colored; then beat in orange rind, lemon juice and boiling 
water. Fold in flour and turn into ungreased tube pan. Bake in 
moderate oven (350° F.) 50 to 60 minutes; invert pan 1 hour, or until 
cold, before removing cake. Yield: 1 large cake. 
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JELLY ROLL 
24, cup sifted cake flour 3/4 cup sugar 
1 teaspoon baking powder 1 tablespoon cold water 
Y/ teaspoon salt Y4 teaspoon grated lemon rind 
3 eggs, separated 1 tablespoon lemon juice 


1 cup jelly or jam 


Mix and sift flour, baking powder and salt. Beat egg yolks until 
thick and lemon-colored; gradually beat in sugar, then water, lemon 
rind and juice. Fold in 4 of stiffly beaten egg whites; gradually fold 
in flour, sifting about 3 tablespoons at a time over surface; fold in 
remaining egg whites. Turn into greased 9 x 134% x 1-inch pan, lined 
with heavy paper and again greased; bake in moderate oven (350° F.) 
about 20 minutes. Quickly turn from pan on towel sprinkled with 
powdered sugar, cut off crisp edges and remove paper; spread with 
any tart jelly or jam, beaten enough to spread. Roll lengthwise, 
wrap in towel and cool on rack. Yield: 1 roll. 


ORANGE CREAM ROLL 
Use recipe for Jelly Roll (see above); spread with Orange Filling (page 
624), roll, wrap and cool as directed. Yield: 1 roll. 


CHOCOLATE SPONGE ROLL 


3 tablespoons sifted cake flour 3/, cup confectioners’ sugar 

Y cup cocoa Y, teaspoon vanilla 

Y, teaspoon baking powder 1 cup heavy cream, whipped and 
Y teaspoon salt sweetened 

3 eggs, separated frosting as desired 


Mix and sift flour, cocoa, baking powder and salt. Beat egg yolks 
until thick and lemon-colored; gradually beat in sugar, add vanilla. 
Gradually fold in flour mixture, sifting a small amount at a time 
over surface, then fold in thoroughly the stiffly beaten egg whites. 
Turn into greased 9x 134% x1-inch pan, lined with heavy paper and 
again greased, and bake in moderate oven (350° F.) about 13 min- 
utes; quickly turn from pan on paper or cloth and remove paper. 
When cold, spread with sweetened, whipped cream, roll lengthwise 
and wrap in paper. Before serving, spread top and sides with Orange 
Cocoa Frosting (page 612), if desired. Yield: 1 roll. 
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Most cookies are not hard to make. Rolled or sliced cooky doughs 
should be chilled first to obviate adding extra flour, for the less 
flour used, the more tender the cooky. Nor is it necessary to 
grease the pans, except for fruited and molasses cookies which 
have a tendency to stick and burn. Drop cookies spread sur- 
prisingly on baking, hence should be placed at least two inches 
apart on the pan. With a variety of fancy cutters and a cooky 
press, a plain cooky mixture can assume many different shapes 
and forms. 

Decorative materials include dried fruits, citron and nuts; col- 
ored candies and sugars which lend a glistening effect if sprinkled 
on the cookies before baking; shaved chocolate, shredded coco- 
nut, tiny sprinklettes, rubyettes and crystallized flowers which 
can be sprinkled on the warm, moist cooky as soon as it is re- 
moved from the oven; and fruit pastes, softened marshmallows 
and frosting which can be used to put cookies together, sandwich- 
fashion, or for decorating after the cookies have cooled. 


SPECIAL OCCASION COOKIES 


Hartcuet-sHarep cookies and red cherries to adorn simple cooky 
mixtures suggest Washington’s Birthday. St. Patrick’s Day can 
be recognized with green tinted icing, angelica, or pistachio nuts 
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on little cakes. Valentine’s Day means hearts are trumps in cooky 
shapes and decorative effects; Easter brings forth a fine crop of 
bunnies, eggs, doves and lily-shaped cookies, with yellow and 
lavender tinted frosting and candies in the decorations. Hallowe’en 
conjures up mysterious witches, Jack o’Lanterns and black cats 
from dark chocolate or molasses cooky mixtures; and Christmas 
has its roly-poly Santas, wreaths, stars and trees glistening with 
silver shot and red candy “berries.” 


SUGAR COOKIES 


2 cups sifted flour (about) 1 cup sugar 

114 teaspoons baking powder 1 egg 

Y teaspoon salt 1 teaspoon vanilla 

Y, cug shortening 1 tablespoon cream or milk 


Mix and sift 144 cups flour, baking powder and salt. Cream shorten- 
ing until soft; beat in sugar, egg, vanilla and cream. Stir in flour 
mixture, then gradually add the remaining flour until dough is just 
stiff enough to roll; chill thoroughly. Place on lightly floured board 
and roll 4% inch thick; cut with floured cutter as desired and place 
on ungreased baking sheet. Sprinkle with sugar and bake in moder- 
ately hot oven (375°—400° F.) for 8 to 10 minutes. Approximate yield: 
4 to 5 dozen cookies. Store in closely covered cooky jar. 


MODIFICATIONS OF SUGAR COOKIES 
(Use recipe above) 
Sour Cream Cookies—Reduce baking powder to Y% teaspoon; add 4 
teaspoon baking soda and 4 teaspoon nutmeg, and sift with flour; sub- 
stitute 14 teaspoon lemon extract for vanilla; use 4% cup sour cream 
instead of 1 tablespoon cream. 


Butterscotch Cookies—Substitute 1 cup firmly packed brown sugar 
for granulated sugar. 


Spice Sugar Cookies—Mix and sift 14 teaspoon each cinnamon, allspice 
and cloves with flour, and omit vanilla. 


Chocolate Crisps—Mix and sift 4 teaspoon cinnamon with flour; add 
2 squares chocolate, melted, to shortening-sugar-egg mixture. 
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Molasses Date Cookies—Mix and sift 1 teaspoon cinnamon, ¥, tea- 
spoon ginger and 4 teaspoon each allspice and cloves with flour, and 
stir in Y% cup chopped dates; substitute 4% cup molasses for %4 cup of the 
sugar and 1 tablespoon vinegar for cream. Press nutmeat half into 
center of each shape before baking, if desired. 


Gingersnaps—Reduce baking powder to 4 teaspoon; add 4 teaspoon 
baking soda and 1 teaspoon ginger, and sift with flour; reduce sugar 
to % cup, and beat 4% cup molasses into shortening-sugar mixture; 
omit vanilla and substitute 2 tablespoons water for cream. 


MARYLAND SAND TARTS 


Use recipe for Sugar Cookies (page 577); roll dough thin and cut in 
desired shapes. Brush with 1 egg white, slightly beaten with 1 tea- 
spoon water; sprinkle with mixture of 14 cup sugar and 1 teaspoon 
cinnamon. Garnish with pieces of candied cherries and pineapple, 
and blanched almonds. 


NUT AND FRUIT COOKIES 
(Use recipe for Sugar Cookies, page 577) 


Peanut Butter Cookies—Reduce shortening to 2 tablespoons and cream 
with 4 cup peanut butter; substitute 14 cup milk for cream. Sprin- 
kle shapes with 4 cup chopped peanuts. 


Coconut Cookies—Add %4 cup shredded coconut to flour mixture, 
or sprinkle coconut over shapes. 


Nut Cookies—Add %4 cup chopped nutmeats to flour mixture, or 
sprinkle nuts over shapes. Use English or black walnuts, pecans, 
almonds, hickory or Brazil nuts, peanuts, or cashews. 


Fruit Cookies—Add 4% cup chopped fruit to flour mixture. Use 
raisins, currants, dates, figs, dried prunes, or apricots. Garnish shapes 
with additional pieces of fruit, if desired. 


Candied Fruit Cookies—Add %4 cup chopped candied orange, lemon 
or grapefruit rind, ginger, citron, cherries, or pineapple to flour mix- 
ture. Garnish shapes with pieces of candied fruit, if desired. 


Maraschino Cookies—Reduce sugar to 34 cup, sift dash of nutmeg with 
flour, and substitute 114 tablespoons maraschino syrup for cream. Add 
% cup chopped cherries and %4 cup chopped citron to butter-sugar 
mixture. Garnish shapes with additional fruit, if desired. 


CUTTING AND SHAPING COOKIES 


Top Left: A pastry jagger marks a crinkly edge on rolled cooky dough. 

Second Row: Cooky dough, shaped and chilled, slices clean and thin to make 
crisp, refrigerator cookies (page 583). 

Third Row: An aluminum cooky press with fancy attachments shapes cook- 
ies as quickly as the plunger is pressed (page 584). 

Bottom Right: Ladyfingers cut a fine figure when baked in aluminum lady- 
finger pans (page 595). 
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Lemon Marshmallow Cookies—Reduce baking powder to ¥4 teaspoon, 
and sift 4 teaspoon soda and dash of nutmeg with flour; then stir in 
Y cup each chopped dates and chopped nuts. Substitute 1 teaspoon 
grated lemon rind for vanilla and 14 cup lemon juice for cream. 
Cut in rounds. When baked, place marshmallow in center of each 
and return to oven to brown. It will take 1 pound marshmallows. 


FILLED SUGAR COOKIES 


For cooky doughs, use recipes given under Modifications of Sugar 
Cookies (page 577). Place filling in center of 4 of cut-out rounds, 
using 1 teaspoon for each; cover with remaining rounds and press 
edges together. Bake in moderately hot oven (375° F.) for 10 to 15 
minutes. Approximate yield: 2 dozen (24-inch) filled cookies. 


Apricot Surprises—Prepare dough for Sour Cream Cookies; roll thin 
and cut with 34-inch round cutter. Place Apricot Filling in center 
of rounds, fold edges up and over to center to form tricorns and 
press together with pecan halves or candied fruit. 


For Apricot Filling, mix together 2 cups apricot purée and 4 cup 
grape-nuts. 


Caramel Cookies—Prepare dough for Sugar Cookies, roll thin and cut 


in desired shapes; put Caramel Filling between two. Decorate with 
sprinklettes, if desired. 


For Caramel Filling, heat Y% cup butter, % cup firmly packed brown 
sugar and 3 tablespoons cream in double boiler, stirring until blended; 
add ¥% teaspoon vanilla and cool. 


Butterscotch Fruit Squares—Prepare dough for Butterscotch Cookies, 
roll thin and cut in 3-inch squares. Place filling on half of each 
square, fold over and crimp edges together. Decorate with slices of 
candied cherries and angelica, if desired. 


For Fruit Filling, mix together 74 cup drained, chopped canned figs, 
14% cups drained, chopped canned pears, %4 medium-sized orange, 
free from membrane and chopped, and 14 cup sugar; drain off any addi- 
tional juice before using. 
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Chocolate Fruit Squares—Prepare dough for Chocolate Crisps, roll thin 
and cut in 2-inch squares; put Pineapple-Banana Filling between 2 
squares and press edges together. 


For Pineapple-Banana Filling, mix together 34 cup grated pineapple, 
Y, cup sugar and 2 teaspoons cornstarch, and cook until thick; cool 
and add 2 ripe bananas, mashed, and 1¥4 tablespoons lemon juice. 


Cocoa-filled Cookies—Prepare dough for Butterscotch Cookies, roll 
thin and cut with 24-inch round cutter; put Cocoa Filling between 
2 rounds and press edges together. 


For Cocoa Filling, melt % cup butter, add 1 tablespoon milk and 
combine mixture of 1 cup powdered sugar, 3 tablespoons cocoa and 
Y teaspoon salt, stirring until well mixed. Add 1 teaspoon vanilla 
and 4 cup chopped nuts. Cool. 


Maraschino-filled Cookies—Prepare dough for Maraschino Cookies, 
roll thin and cut in desired shapes; put Raisin Filling between 2 
shapes and press edges together. 


For Raisin Filling, mix together 74 cup chopped raisins, % cup sugar, 


14 tablespoons flour, %4 cup orange juice and 14% tablespoons lemon 
juice; boil until mixture thickens, then cool. 


MOLASSES COOKIES 


3 cups sifted flour (about) Y, teaspoon cloves 

2 teaspoons baking powder Y, cup shortening 

Y4 teaspoon baking soda Y4, cup firmly packed brown sugar 
Y teaspoon salt Y4 cup molasses 

1 teaspoon cinnamon legg 

Y4 teaspoon nutmeg 1/4 cup sour milk or buttermilk 


Mix and sift 244 cups flour, baking powder, soda, salt and spices. 
Cream shortening; gradually beat in sugar and molasses, then egg. 
Stir in flour mixture alternately with sour milk; then gradually add 
the remaining flour until dough is just stiff enough to roll. Chill 
thoroughly; place on lightly floured board, roll % inch thick and 
cut in desired shapes. Place on greased baking sheet and bake in 
moderately hot oven (375° F.) about 12 minutes. Approximate yield: 
100 small cookies. Store in closely covered cooky jar. 
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CHEESE JELLY COOKIES 


2 cups sifted flour VY, teaspoon salt 
2 cups grated American cheese Y cup shortening 
Y cup milk 


Mix flour, cheese and salt; cut in shortening, using a pastry blender; 
stir in milk; chill. Roll thin on lightly floured board and cut in 
desired shapes. Spread 4 of shapes with Jelly-Nut Filling; cover 
with remaining ones, pressing edges together, and place on ungreased 
baking sheet. Bake in moderately hot oven (400° F.) about 10 min- 
utes. Approximate yield: 244 dozen cookies. 


For Jelly-Nut Filling, beat #4 cup of any tart jelly with fork until 
slightly broken up; add 144 cups chopped pecans, 4 teaspoon salt, 2 
tablespoons brown sugar and 4 cup cinnamon, and mix well. 


BUTTERSCOTCH SLICES 


3 cups sifted flour 1 cup shortening 
3 teaspoons baking powder 114 cups firmly packed brown sugar 
¥ teaspoon salt Y4 teaspoon vanilla 

2 eggs 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft; gradually beat in brown sugar, then vanilla and one egg at a 
time; stir in flour. Shape in rolls about 2 inches in diameter and 
wrap each in waxed paper; chill thoroughly in refrigerator. Cut 
chilled roll in %-inch slices, place on ungreased baking sheet and 
bake in moderately hot oven (400° F.) about 8 minutes. Approxi- 
mate yield: 8 to 9 dozen cookies. 


MODIFICATIONS OF BUTTERSCOTCH SLICES 


Butterscotch Creoles—Add 2 cups finely chopped dates and 1 cup 
finely chopped nuts to sifted dry ingredients. 


Filbert Slices—Sprinkle chopped filberts over thin slices before baking. 


Whole Wheat Slices—Substitute 414 cups whole wheat flour for all- 
purpose flour; reduce baking powder to 2 teaspoons and add ¥% tea- 
spoon baking soda and 1 tablespoon ginger. Substitute 1 cup 
molasses for % cup firmly packed brown sugar and omit vanilla. 
Bake thin slices in moderate oven (350° F.) about 8 minutes. Ap- 
proximate yield: 10 dozen cookies. 
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Butterscotch Nut Slices—Add 114 cups finely chopped nuts to sifted 
dry ingredients. 


Chocolate Nut Slices—Add 1% cups finely chopped nuts to sifted 
dry ingredients and 3 squares chocolate, melted, to shortening-egg 
mixture. 


Coconut Orange Slices—Add 3 cups shredded coconut to sifted dry 
ingredients. Reduce brown sugar to %4 cup, firmly packed, and use 
1 cup granulated sugar. Omit vanilla and flavor with 1% tablespoons 
grated orange rind and 34 teaspoon lemon extract. 


Golden Refrigerator Cookies—Reduce baking powder to 2 teaspoons 
and add 4 teaspoon baking soda; reduce brown sugar to % cup, 
firmly packed, and eggs to 1; stir in cooled mincemeat mixture made 
by boiling briskly 1 package (90z.) mincemeat and 4 cup water 
about 3 minutes, or until mixture is practically dry. Shape in rolls 
3 inches in diameter. Chill, slice and bake as directed. Approxi- 
mate yield: 3 dozen cookies. 


Filled Refrigerator Cookies—Prepare dough for Butterscotch Slices, 
and shape in rolls, 244 inches in diameter. Cut chilled rolls in thin 
slices and put Date-Nut Filling between two, pressing edges together. 
Bake in moderately hot oven (375° F.) for 10 to 15 minutes. Ap- 
proximate yield: 3 dozen cookies. 


For Date-Nut Filling, boil 1% cups finely chopped dates, 4 cup sugar 
and % cup water about 5 minutes, or until thick, stirring constantly. 
Add 1 tablespoon each butter and lemon juice, and ¥% cup finely 
chopped nuts; cool. 


SOUR CREAM REFRIGERATOR COOKIES 


3 cups sifted flour 1 cup granulated sugar 

1 teaspoon baking powder ¥/4 cup firmly packed brown sugar 
Y4 teaspoon baking soda 2 eggs, well beaten 

1 teaspoon salt 1 teaspoon vanilla 

I cup shortening Y, cup sour cream 


Mix and sift four, baking powder, soda and salt. Cream shortening; 
gradually add the sugars, creaming well. Add eggs and flavoring; then 
flour alternately with sour cream; chill. Shape in rolls about 2 inches 
in diameter and wrap each in waxed paper. Chill thoroughly in 
refrigerator. Cut chilled dough in %-inch slices, place on ungreased 
baking sheet and bake in moderately hot oven (400° F.) about 8 
minutes. Approximate yield: 9 dozen cookies. 
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THREE-IN-ONE SLICED COOKIES 


Prepare dough for Sour Cream Refrigerator Cookies (page 583); 
divide in thirds and leave one part plain and choose two of the fol- 
lowing variations for the remaining parts, or use all variations. Shape 
each, chill, slice and bake as directed. 


Chocolate Refrigerator Cookies—To % cooky dough, add 1 square 
chocolate, melted. 


Spice Refrigerator Cookies—To 14 cooky dough, add ¥% teaspoon cin- 
namon, % teaspoon each allspice, ground cloves and nutmeg, 4 tea- 
spoon ginger and ¥4 cup finely chopped raisins. 


Coconut Refrigerator Cookies—To ¥% cooky dough, add % cup 
shredded coconut. 


QUICK-MIX BUTTERSCOTCH SLICES 


Y cup bran Y cup shortening 
134 cups prepared biscuit mix Y, cup firmly packed brown sugar 
l egg 


Mix together bran and biscuit mix. Cream shortening until soft; 
beat in brown sugar, then egg. Stir in bran-biscuit mix. Shape in 
2-inch roll and wrap in waxed paper. Chill thoroughly. Cut in 
¥Y%-inch slices, place on ungreased baking sheet and bake in moder- 
ately hot oven (400° F.) 10 minutes. Yield: 2 dozen cookies. 


SPRITZ COOKIES 


2Y, cups sifted cake flour 1 teaspoon almond extract 
Y, teaspoon salt 2 egg yolks, beaten 

1 cup shortening 1 egg white 

1 cup powdered sugar 1 teaspoon water 


coarse sugar crystals 


Mix flour and salt. Cream shortening until soft; beat in powdered 
sugar; add almond extract and egg yolks. Gradually stir in flour 
mixture; chill, Pack dough in cooky press, using various forms of 
discs or nozzles to make shapes such as letter S, wreaths, bows, knots, 
crescents, ribbons, etc., pressing shapes on ungreased baking sheet; 
brush with egg white and water, beaten together until frothy, and 
sprinkle with coarse sugar crystals, colored or plain; or with chopped 
nuts or sprinklettes. Bake in hot oven (400° F.) about 8 minutes, or 
until delicately browned. Approximate yield: 5 dozen cookies. 


[ REFRIGERATOR-TEA COOKIES | COOKIES 
SUSU LLL WLLL LLL LLL LL LLL LLL L$ 


PINWHEEL COOKIES 


Use recipe for Spritz Cookies (page 584); divide dough in half; add 
2 squares chocolate, melted, to one part, and chill both parts. Roll 
each half in rectangular sheets % inch thick, trimming edges if neces- 
sary. Moisten plain sheet with milk, then place chocolate sheet on 
top; moisten with milk and roll lengthwise, as for jelly roll. Wrap 
each roll in waxed paper and chill thoroughly. Cut in 44-inch slices 
and place on ungreased baking sheet; bake in hot oven (400° F.) for 
5 to 7 minutes, or until delicately browned. Approximate yield: 5 
dozen cookies. 


CHECKERBOARD COOKIES 


Use recipe for Spritz Cookies (page 584); divide dough in thirds; to 
one part add 2 squares chocolate, melted, and chill all dough thor- 
oughly. Divide chocolate dough and one of the plain portions into 
8 parts each; with fingers, roll pieces in thin rolls 44 inch thick, and 
flatten slightly with spatula to form square sides. Roll remaining 
plain dough into rectangular sheet as long as the rolls. Moisten cen- 
ter of sheet with milk and place 4 thin rolls in alternate colors 
side-by-side on top; then arrange remaining rolls in 3 similar layers 
with colors alternating to build checkerboard block, moistening each 
layer with milk. Fold plain dough around the block and cover with 
waxed paper; chill thoroughly. Cut in 4%-inch slices and bake in hot 
oven (400° F.) for 5 to 7 minutes, or until delicately browned. If 
easier to handle, double the number of small pieces of dough, and 
make into 2 separate checkerboard rolls. Approximate yield: 5 
dozen cookies. 


ROLLED HONEY WAFERS 


2 cups sifted flour 1 cup shortening 
Y4 teaspoon nutmeg 1 cup sugar 

Y teaspoon cinnamon 2 cups honey 

1 cup shredded almonds 2 eggs, well beaten 


Mix and sift flour and spices; stir in almonds. Cream shortening 
until soft; beat in sugar, then honey and eggs; stir in flour-nut mix- 
ture. Drop small portions from teaspoon on greased bottom of 
inverted dripping pan, about 2 inches apart, and bake in slow oven 
(300° F.) about 12 minutes, or until delicately browned. Cool 1 
minute, then remove with spatula and roll, top side out, around handle 
of wooden spoon, or roll, cone-shaped, or fit into a cup. Keep in 
covered container. Approximate yield: 80 wafers. 


585 


586 


COOKIES [rea COOKIES ]f 


TUTTO 


CREAM CHEESE DAINTIES 
1 cup sifted cake flour ¥% pound cream cheese 
Y, teaspoon salt V4 cup sugar 
Y, cup shortening 1 tablespoon caraway seeds 


Sift together flour and salt. Cream together shortening and cheese, 
and blend in sugar; gradually stir in flour. Shape in 2-inch rolls, 
wrap each in waxed paper and chill thoroughly in refrigerator. Slice 
thin, sprinkle lightly with caraway seeds and bake in hot oven 
(400° F.) about 6 minutes. Approximate yield: 40 cookies. 


WHOLE WHEAT NUT WAFERS 


1144 cups whole wheat flour 24 cup sugar 

1 teaspoon baking powder 1 teaspoon vanilla 

Yy teaspoon salt 2 teaspoons grated orange rind 
Y, cup chopped nuts legg 

Y, cup shortening 2 tablespoons milk 


Mix together whole wheat flour, baking powder and salt; stir in nuts. 
Cream together shortening and sugar; beat in vanilla, orange rind and 
egg. Stir in flour-nut mixture alternately with milk. Spread thinly 
in greased baking pan, 7x11x1 inches, and bake in moderate oven 


(350° F.) for 18 to 20 minutes. Cut in squares while warm. Yield: 
1 dozen thin squares. 


CINNAMON STARS 


7 egg whites 2 cups finely crushed almonds 
2 cups granulated sugar 1¥4 teaspoons grated lemon rind 
5 teaspoons cinnamon 2 cups powdered sugar 


Beat egg whites to a froth; gradually beat in mixture of granulated 
sugar and cinnamon, sifting about 44 cup at a time over top. Beat 
mixture until it becomes very stiff (about 15 minutes in a mechanical 
mixer). Remove 4 cup of mixture; to the remaining mixture, add 
almonds and lemon rind. Knead in thoroughly the powdered sugar. 
Roll ¥ inch thick on well-sugared board; cut with star-shaped cutter. 
Brush tops with reserved mixture. Bake in moderate oven (350° F.) 
20 minutes, or until lightly browned. Yield: 2 dozen cookies. 
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ENGLISH BRANDY WAFERS 


4, cup butter Y% cup molasses 
3, cup sugar 14 cups sifted flour 
2 teaspoons ginger 


Heat butter, sugar and molasses until blended. Add ginger. Remove 
from heat, add flour, beating until smooth. Drop from tip of spoon on 
greased baking sheet, about 2 inches apart. Bake in slow oven (300° 
F.) about 12 minutes. When slightly cool, remove from pan and roll, 
top side out, over handle of a wooden spoon. Keep in covered container. 
Approximate yield: 4 dozen wafers. 


PECAN FUDGE FILLED WAFERS 


¥, cup shortening 1/, teaspoon vanilla 
Y; cup sugar 3f, cup sifted flour 
1 egg, well beaten Pecan Nut Fudge (page 759) 


Cream together shortening and sugar; beat in egg and vanilla, and 
stir in flour. Spread % inch thick on greased bottom of inverted 
dripping pan; crease in 14-inch squares. Bake in moderately slow 
oven (325° F.) about 10 minutes, or until delicately browned. Cut 
squares apart with knife and while hot put two together with filling. 
Approximate yield: 1 dozen double wafers. 


ALMOND CROISSANTS 


Y, cup shortening ¥/ cup finely crushed almonds 
Y2 cup sugar 1cup aia flour (about) 
dash of salt 1 egg white 
2 egg yolks 1 teaspoon water 

chopped almonds 


Cream together shortening, sugar and salt; beat in egg yolks, then 
finely crushed almonds. Gradually stir in flour until dough is stiff 
enough to handle; chill thoroughly. Roll % inch thick on lightly 
floured board; cut with small crescent-shaped cutter and place on 
greased baking sheet. Brusk with egg white and water beaten to- 
gether until frothy; sprinkle with chopped almonds and bake in mod- 
erately hot oven (375° F.) 12 minutes. Yield: 144 dozen cookies, 
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DANISH.VANILLA COOKIES 
2% cups sifted flour 1 cup butter 
Y4 teaspoon baking powder 2 egg yolks, slightly beaten 
1 cup sugar 114 teaspoons vanilla 


Mix and sift flour, baking powder and sugar; cut in butter until 
well mixed. Stir in egg yolks and vanilla and work dough until 
smooth; chill. Roll thin on lightly floured board and cut as desired, 
or force through a cooky press on ungreased baking sheet. Bake in 
moderately hot oven (375°-400° F.) for 10 to 12 minutes. Approxi- 
mate yield: 4 to 5 dozen cookies. 


KRINGLES 
2 cups sifted flour (about) 1 cup granulated sugar 
2 teaspoons baking powder 1 egg, well beaten 
4, teaspoon salt Y, tablespoon caraway seeds 
Y, cup shortening 3 tablespoons brandy 


Y, cup powdered sugar 


Mix and sift 1% cups flour, baking powder and salt. Cream together 
shortening and sugar; beat in egg, caraway seeds and brandy. Stir 
in flour mixture, then add remaining flour until dough is stiff enough 
to handle; chill thoroughly. Roll 4% inch thick on lightly floured 
board; cut in desired shapes, place on ungreased baking sheet and 
sprinkle with powdered sugar. Bake in moderately hot oven (375° 
F.) about 15 minutes. Approximate yield: 4 dozen cookies. 


CHRISTMAS ROCKS 


14 cups sifted flour 4% cups walnut meats 

1 teaspoon baking powder 3 cups pitted dates 

Y4 teaspoon baking soda 3 cups seeded raisins 

Y, teaspoon salt 2, cup shortening 

1 teaspoon cinnamon Y, cup firmly packed brown sugar 
¥% teaspoon cloves 2 eggs 


Mix and sift flour, baking powder, soda, salt and spices. Put nuts 
and fruits through food chopper. Cream shortening; gradually beat 
in brown sugar, then eggs, nuts and fruits. Stir in flour mixture. 
Drop from teaspoon on greased baking sheet and bake in moderate 
oven (350° F.) about 12 minutes. Approximate yield: 75 cookies. 
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WALNUT DROP COOKIES 
2 cups sifted flour Y% cup shortening 
2 teaspoons baking powder 1 cup sugar 
Y, teaspoon salt Y4 teaspoon vanilla 
Y4 cup chopped walnuts 1 egg 
Y, cup milk 


Mix and sift flour, baking powder and salt; stir in walnuts. Cream 
shortening until soft, gradually beat in sugar, then vanilla and egg; 
add flour alternately with milk, beating until smooth after each addi- 
tion. Drop from teaspoon on greased baking sheet and bake in mod- 
erately hot oven (375°—-400° F.) for 8 to 12 minutes. Substitute black 
walnuts, pecans, hickory nuts, filberts, Brazil nuts, peanuts or cashews 
for walnuts as desired; for plain drop cookies, omit walnuts. Ap- 
proximate yield: 244 dozen cookies. 


MODIFICATIONS OF WALNUT DROP COOKIES 
(Use recipe above) 
Coconut Drop Cookies—Substitute 1 cup coconut for walnuts. 


Brown Sugar Drop Cookies—Substitute % cup firmly packed browa 
sugar for granulated sugar. 


Sour Cream Drop Cookies—Reduce baking powder to 1 teaspoon and 
add 14 teaspoon baking soda; reduce shortening to ¥% cup and substi- 
tute 4 cup sour heavy cream for milk. If desired, omit walnuts and 
flatten dropped dough with knife dipped in cold water. Place nut 
half in center of each. 


Chocolate Drop Cookies—Add 2 squares chocolate, melted, to butter- 
sugar-egg mixture and increase milk to 4 cup. 


Spiced Drop Cookies—Omit vanilla and sift 14 teaspoon each cin- 
namon, allspice and cloves with flour; substitute pecans, filberts, Brazil 
nuts, peanuts, or cashews for walnuts, as desired. 


Fruit Drop Cookies—Substitute 1 cup chopped fruit for walnuts; com- 
bine 2 or more fruits, if desired. Use raisins, currants, dates, or figs. 
Fruit may be added to Brown Sugar Drop Cookies, Chocolate Drop 
Cookies, or Spiced Drop Cookies. 
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Orange Coconut Cookies—Omit vanilla and flavor with 1 teaspoon each 
grated orange and lemon rind; substitute orange juice for milk and 
1 cup shredded coconut for walnuts. 


Prune Nut Cookies—Substitute 1 teaspoon baking soda for baking 
powder and sift 4 teaspoon cinnamon with flour; substitute 74 cup 
firmly packed brown sugar for granulated sugar, and strong coffee 


for milk; reduce nuts to 14 cup and add % cup coarsely chopped un- 
cooked prunes. 


Blueberry Cookies—Omit vanilla and flavor with 114 teaspoons grated 
lemon rind; substitute 34 cup blueberries for walnuts. 


OATMEAL HERMITS 


1 cups sifted flour 1 cup seeded raisins 
2 teaspoons baking powder Y4 cup shortening 
Y, teaspoon salt 1 cup sugar 

Y, teaspoon cinnamon 2 eggs 

2 cups oatmeal Y, cup milk 


Mix and sift flour, baking powder, salt and cinnamon; stir in oat- 
meal and raisins. Cream shortening, gradually beat in sugar, then 
eggs; stir in flour-oatmeal mixture alternately with milk. Drop from 
teaspoon on greased baking sheet and bake in moderately hot oven 
(375° F.) about 15 minutes. Approximate yield: 3 dozen cookies. 


WAFFLE HERMITS 


1 cup sifted flour Y, teaspoon ginger 

1¥4 teaspoons baking powder Y cup shortening 

Y, teaspoon salt Y, cup sugar 

¥/, teaspoon cinnamon 2 eggs, well beaten 

Y/, teaspoon allspice 1 tablespoon molasses 

YZ teaspoon cloves 1 cup currants, washed and dried 


Mix flour, baking powder, salt and spices, and sift 3 times. Cream 
shortening until light; add sugar gradually, creaming until light and 
fluffy; beat in egg, molasses and currants. Add flour, beating until 
smooth. Drop one spoonful on each section of heated waffle iron; 
bake 2 minutes, or until light brown; remove carefully with fork. 
Approximate yield: 3 dozen cookies. 
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OATMEAL JAMBOREES 


1 cup sifted flour ¥/, cup firmly packed brown sugar 
1 teaspoon baking powder 1 egg, beaten 

Y, teaspoon salt 1%, cup molasses 

14 cups oatmeal Y, cup jam or marmalade 

Y, cup seeded raisins YZ cup shortening, melted 


Mix and sift flour, baking powder and salt; stir in oatmeal and raisins. 
Beat brown sugar into egg, then molasses, jam and melted shorten- 
ing; gradually stir in flour-oatmeal-raisin mixture. Drop from tea- 
spoon on lightly greased baking sheet and bake in moderately hot 
oven (375° F.) about 12 minutes. Yield: 2 dozen large cookies. 


SOFT MOLASSES COOKIES 


3 Y cups sifted flour Y, teaspoon cloves 

1 teaspoon baking powder 3/4, cup shortening 

1 teaspoon baking soda ¥4 cup firmly packed brown sugar 
1 teaspoon salt legg 

2 teaspoons cinnamon 34, cup molasses 

1 teaspoon ginger 3/, cup sour milk or buttermilk 


Mix and sift flour, baking powder, soda, salt and spices. Cream 
shortening; gradually beat in sugar, then egg and molasses; add flour 
mixture alternately with sour milk. Drop from teaspoon on greased 
baking sheet and bake in moderate oven (350° F.) about 12 minutes. 
Add I cup seedless raisins, if desired. Yield: 7/4 dozen cookies. 


SPICY MOLASSES COOKIES 


3 cups sifted flour Y cup shortening 

1 teaspoon baking soda Y/4 cup firmly packed brown sugar 
Y, teaspoon salt Y cup molasses 

YZ teaspoon ginger 2 egg yolks, well beaten 


144 cups mincemeat 


Mix and sift flour, soda, salt and ginger. Cream shortening and 
brown sugar, then beat in molasses and egg yolks; gradually stir in 
flour, then mincemeat. Drop from teaspoon on greased baking sheet 
and bake in moderately hot oven (375° F.) about 10 minutes. To use 
dry mincemeat, break 1 package (9 0z.) into pieces, add % cup water, 
place over heat and stir until all lumps are broken up and mixture is 
oractically dry; cool. Approximate yield: 4/4 dozen cookies. 
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; VANILLA DROPS 
2 cups sifted flour 1 cup sugar 
2 teaspoons baking powder 1 teaspoon vanilla 
Y teaspoon salt legg 
1 cup shortening Y cup milk 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft; gradually add sugar, creaming until fluffy. Beat in vanilla and 
egg; add flour alternately with milk. Drop from teaspoon on un- 
greased baking sheet and bake in moderately hot oven (375°—400° F.) 
for 8 to 10 minutes. Approximate yield: 50 cookies. 


MODIFICATIONS OF VANILLA DROPS 
(Use recipe above) 


Butterscotch Drop Cookies—Substitute 74 cup firmly packed brown 


sugar for granulated sugar. If desired, add 1 cup chopped pecans 
or other nuts. 


Peppermint Chocolate Cookies—Add 2 squares chocolate, melted, to 
shortening-egg mixture; omit vanilla and add a few drops of oil of 
peppermint or 4 teaspoon peppermint extract. Drop from teaspoon 
on ungreased baking sheet; flatten with knife dipped in cold water 
and place pecan or blanched almond half in center. 


HONEY DROP COOKIES 


3 cups sifted flour (about) Y cup chopped citron 
3 teaspoons baking powder Y, cup shortening 

Y/, teaspoon salt Y, cup sugar 

Y4, teaspoon cinnamon _1cup honey 

Y4, cup chopped almonds 2 egg yolks, well beaten 


1 teaspoon vanilla 


Mix and sift 3 cups flour, baking powder, salt and cinnamon; stir in 
almonds and citron. Cream shortening; beat in sugar and honey, 
then egg yolks and vanilla; gradually stir in flour-nut-fruit mixture. 
Bake sample cooky to determine effect of honey on mixture. Some 
honey causes more spreading than others; add more flour if necessary. 
Drop batter from teaspoon on greased baking sheet and bake in mod- 
erately hot oven (375° F.) about 10 minutes. Approximate yield: 
7¥, dozen cookies. Substitute pecans for almonds, if desired. 
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CHOCOLATE-PEANUT BUTTER COOKIES 


1 cup sifted flour 1 cup sugar 

1 teaspoon baking powder 1 egg 

Y4 teaspoon baking soda '  -Ycup peanut butter 

4, teaspoon salt 1 square chocolate, melted 
2 tablespoons shortening Y, cup milk 


Mix and sift flour, baking powder, soda and salt. Beat together 
shortening, sugar and egg; then stir in peanut butter and chocolate; 
gradually stir in flour alternately with milk. Drop from teaspoon on 
greased baking sheet and bake in moderately hot oven (375° F.) about 
15 minutes. Approximate yield: 2 dozen cookies. 


MARMALADE DROP CAKES 


3 cups sifted cake flour ¥ cup shortening 
Y4 teaspoon baking soda 1 cup sugar 
Y4 teaspoon salt 2 eggs, well beaten 


3/4, cup orange marmalade 


Mix and sift flour, soda and salt. Cream shortening; gradually beat 
in sugar and eggs; stir in flour, then marmalade. Drop from tea- 
spoon on greased baking sheet, about 2 inches apart, and bake in 
moderate oven (350° F.) about 12 minutes; remove at once from 
pans. Approximate yield: 4 dozen cookies. 


CARROT COOKIES 


2 cups sifted flour 2 cups quick-cooking oatmeal 
2 teaspoons baking powder 1 cup raisins 

Y/ teaspoon baking soda 1 cup chopped nuts 

Y, teaspoon salt Y, cup shortening 

Yf teaspoon cinnamon 1 cup grated raw carrots 

Y, teaspoon nutmeg 1 cup honey 


2 eggs, well beaten 


Mix and sift flour, baking powder, soda, salt and spices; stir in oat- 
meal, raisins and nuts. Cream shortening; stir in carrots, then honey 
and eggs; gradually stir in flour-nut mixture. Drop from teaspoon 
on greased baking sheet, flatten slightly and bake in moderate oven 
(350° F.) for 25 to 30 minutes. Yield: 3 dozen small cookies. 
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SNACK DROP COOKIES 
3 cups sifted flour 1 cup shortening 
2 teaspoons baking powder 1 cup sugar 
Y/, teaspoon salt 3 eggs, well beaten 
1 cup seeded raisins 1 cup grated carrots 
1 cup chopped walnuts 3/, teaspoon grated lemon rind 


114 tablespoons lemon juice 


Mix and sift flour, baking powder and salt; stir in raisins and nuts. 
Cream shortening until soft; gradually beat in sugar, then eggs, 
carrots, lemon rind and juice; gradually stir in flour-nut mixture. 
Drop from teaspoon on lighty greased baking sheet and bake in mod- 


erately hot oven (375°-400° F.) for 12 to 15 minutes. Approximate 
yield: 2 dozen cookies. 


COCONUT CREAM JUMBLES 
2 cups sifted cake flour 2 egg yolks 
Y, teaspoon baking soda 1 teaspoon grated orange rind 
Y, teaspoon salt 1 teaspoon grated lemon rind 
3/, cup shortening 1 tablespoon lemon juice 
1 cup sugar 34, cup sour heavy cream 
1 cup shredded coconut 


Mix and sift flour, soda and salt. Cream shortening; gradually beat 
in sugar, then egg yolks; stir in grated rinds and lemon juice. Add 
flour alternately with sour cream, beating well after each addition; 
stir in coconut. Drop from teaspoon on greased baking sheet and 


bake in moderately hot oven (375° F.) about 10 minutes. Approxi- 
mate yield: 5 dozen cookies. 


CHOCOLATE COCONUT JUMBLES 


Use recipe for Coconut Cream Jumbles (see above); omit grated orange 
and lemon rinds and lemon juice, and add 2 squares chocolate and 1 
teaspoon vanilla. Approximate yield: 5 dozen cookies. 


SWEET CREAM JUMBLES 


Use recipe for Coconut Cream Jumbles (above); substitute sweet heavy 
cream for sour and 2 teaspoons baking powder for baking soda. Sub- 
stitute chopped pecans for coconut, if desired. 
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LADYFINGERS 
Y, cup sifted cake flour 74 cup powdered sugar 
Y% teaspoon salt 3 eggs, separated 


Y4 teaspoon vanilla 


Mix flour, salt and 4% cup sugar and sift three times. Beat egg 
whites until stiff and gradually beat in remaining ¥% cup sugar; fold 
in vanilla and egg yolks, beaten until thick and very light colored. 
Carefully fold in flour-sugar mixture, sprinkling about 3 tablespoons 
at a time over surface. Press through pastry bag on ungreased paper- 
lined pan, making strips 4x #4 inches; dust with additional powdered 
sugar and bake in moderate oven (350° F.) for 10 to 12 minutes. Or 
drop batter from teaspoon to make rounds. Approximate yield: 2 
dozen ladyfingers. 


CRUMB DELIGHTS 


1 cup fine bread crumbs 1/, cup raisins 

1¥ cups (1 can) sweetened Y, cup chopped nuts 
condensed mik 8 dates, chopped 

1 teaspoon lemon extract 9 cherries, chopped 


Y/4, cup shredded coconut 


Crisp bread crumbs in oven until lightly browned; gradually stir in 
condensed milk until of consistency to drop; add remaining ingredi- 
ents. Drop by teaspoon on greased baking sheet and bake in moder- 
ate oven (350° F.) for 12 minutes. Yield: 3 dozen cookies. 


ORANGE MARMALADE BARS 


24 cups sifted flour 1 cup sugar 

3 teaspoons baking powder 3 eggs, well beaten 

Y, teaspoon salt 3 tablespoons orange marmalade 
44, cup shortening 2 tablespoons grated orange rind 


1 cup orange juice 


Mix and sift flour, baking powder and salt. Cream shortening until 
soft and smooth; gradually add sugar, creaming until fluffy. Beat in 
eggs, then marmalade and grated orange rind. Add flour alternately 
with orange juice. Turn into greased baking pan, 7x11x1 inches, 
and bake in moderate oven (350° F.) for 40 to 50 minutes. When 
cold, cut in narrow strips; spread with Orange Frosting (page 614). 
Yield: 28 (1x3-inch) strips. 
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PETITS FOURS 
French Almond Cake (page 548) Fondant Frosting (page 618) 
Apricot Coating (page 619) Decorative Boiled Frosting (page 617) 


Petits Fours require care and skillful technique to obtain that coveted 
French pastry effect. Prepare cake as directed; it should not be more 
than 1 inch high when baked; a sponge or pound cake may be used, 
if desired. Cut cold cake, bottom-side up, in l-inch strips crosswise; 
then cut in l-inch squares, small triangles and oblongs, or cut in dia- 
monds, circles, half-circles, stars or other fancy shapes; use a sharp 
knife and wipe it with a damp cloth before cutting each piece. Coat 
cakes, one at a time, with apricot coating; insert fork in side of small 
cake and dip into coating, covering all but top, and arrange 4 in a row 
on wire cake rack, with uncovered surface down, placing cakes 4 
inch apart; place rack.on marble slab or over a plain surface covered 
with waxed paper. (This coating keeps the cakes moist, gives a gloss 
to the frosting and helps in keeping it from peeling off.) Pour 
fondant frosting from pan on center of cakes, moving from cake to 
cake, then back again to cover generously but gradually; it will require 
about 1 cup frosting for 4 cakes, and what runs off on table is scraped 
up into kettle and used again with additional frosting, for other cakes. 
Shake rack gently to remove frosting which clings to it and place in 
warm place to set; when dry, remove cakes with spatula and trim frost- 
ing from bottoms; cakes are dry by the time next series of 4 is ready for 
frosting. Color fondant delicate shades with vegetable color paste. 


To decorate cakes, make a cone of cooking paper or vegetable parch- 
ment and cut a tiny opening at tip, or use a pastry bag and tube with 
a small opening. Fill about 4 full with Decorative Boiled Frosting 
and press out in fine lines to make scrolls, or make any desired design; 
frosting may be colored with vegetable color paste or with melted choc- 
olate. Decorations such as nuts, candied orange peel, cherries, angel- 
ica, ginger, candied rose petals or violets may be used. 


FRUIT DROPS 


1 cup sweetened condensed milk 2 cups shredded coconut 
Y/, teaspoon salt 1 cup chopped dates, uncooked prunes 
1 teaspoon vanilla or apricots 


Combine ingredients and drop from teaspoon on greased baking sheet 
about 1 inch apart. Bake in moderate oven (350° F.) about 12 min- 
utes, or until delicately browned. Yield: 2 dozen cookies. 


PETITS FOURS IN MANY COLORS 


With very little practice, home-made cakes, prettily frosted, can look profes- 
sional. See recipe for Petits Fours (page 596) for detailed information. 
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PFEFFERNUESSE 
4 cups sifted flour 1 teaspoon aniseed 
1 teaspoon baking soda Y4, pound candied orange peel 
Y, teaspoon salt Y, pound citron 
1 tablespoon cinnamon 2 tablespoons butter 
1 teaspoon cloves 214 cups powdered sugar 
1 teaspoon nutmeg 5 eggs, separated 
Y/, teaspoon black pepper 114 teaspoons grated lemon rind 
1 tablespoon crushed cardamom Y% cup milk or water (about) 


seeds 1 cup confectioners’ sugar 

Mix and sift flour, soda, salt and spices; stir in seeds, then ground 
orange peel and citron. Mix together butter and sugar; add well- 
beaten egg yolks and lemon rind and beat thoroughly. Gradually stir 
in flour-fruit mixture; fold in stiffly beaten egg whites. Chill 1 hour; 
then shape in small balls the size of hickory nuts. Place on cloth and 
let stand, uncovered, overnight at room temperature. In the morn- 
ing brush balls with thin confectioners’ icing made by gradually stir- 
ring milk into confectioners’ sugar. Place on ungreased baking sheet 
and bake in moderate oven (350° F.) for 15 to 20 minutes. Approxi- 
mate yield: 714 dozen cookies. 


MERINGUES 


1 cup fine granulated sugar 
Y, teaspoon vanilla 


4 egg whites 
VY, teaspoon salt 


Beat egg whites until frothy; sprinkle salt over top and beat until 
stiff; gradually beat in 4 of sugar, adding 2 tablespoons at a time, add 
flavoring; then fold in remaining sugar. With pastry bag or spoon, 
shape in mounds on ungreased, paper-covered baking sheet. Bake in 
slow oven (275°F.) for 45 to 60 minutes, or until very delicately 
browned and dry on surface. Remove from paper while warm. If 
bowl is placed over hot water while folding in last 4 cup sugar, the 
cakes are less likely to crack during baking. Approximate yield: 3 
dozen large, or 5 dozen small meringues. 


MODIFICATIONS OF MERINGUES 


Kisses—These are small meringues. Shape mixture in small mounds; 
they may be shaped in pairs. 


Creole Kisses—Fold 1 cup finely crushed nut brittle into meringue 
mixture; shape in small mounds. 
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Meringue Glacés—Shape mixture in large mounds. When baked, 599 
scoop out centers with spoon and place in oven to dry. Just before 
serving, fill shells with ice cream, crushed fruit or cream filling; serve 

with a dessert sauce (page 630) as desired. 


Nut Glacés or Shells—Fold 1 cup finely chopped nut meats into mixture 
before shaping into large mounds. Use English walnuts, pecans, 
hickory nuts, toasted blanched almonds, pistachio nuts or cashews. 


Date and Walnut Meringues—Fold 1 cup each chopped dates and 
broken walnut meats into meringue mixture. With teaspoon shape in 
small mounds. 


Coconut Meringues—Fold 1 cup shredded coconut into meringue 
mixture. With teaspoon shape in small mounds. 


Mushroom Meringues—With pastry bag shape mixture in mounds the 
size of mushroom caps; sprinkle with cocoa. Shape stems like mush- 
room stems. Bake, remove from paper and place caps on stems. 


Strawberry Meringucs—When removing baked meringues from paper, 
crush in at bottom and fill cavity with mixture of sweetened, crushed 
strawberries and whipped cream. 


Maple Nut Meringues—Substitute 1 cup shaved maple sugar for gran- 
ulated sugar and fold 1 cup ground pecans into meringue mixture. 
Shape in small mounds. 


Meringue Nests with Peaches—Prepare 1¥, times the recipe. Cover 
bottoms of medium-sized muffin pans with unglazed paper; do not 
grease. Pack with meringue, cutting with knife to remove air pock- 
ets. Bake for 1 to 1% hours. Remove while warm and scoop out 
soft center from underside; then cool. Just before serving, fill with 
fresh peaches, sweetened with powdered sugar, and top with a hood 
of whipped cream. Substitute other fruits for peaches as desired. 
Approximate yield: 10 meringues. 


SWISS MERINGUES CHOCOLAT 


Use Y% recipe for Meringues (page 598); mix 2 tablespoons cocoa with 
sugar. With pastry tube shape in form of a slender “S” on ungreased, 
paper-covered baking sheet. The line of the meringue needs to be 
rather thick since the mixture does not swell in cooking. Bake in slow 
oven (275° F.) for 20 to 30 minutes. When cool, remove very gently 
from paper. Approximate yield: 2 to 3 dozen meningues. 
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PEANUT BUTTER NUGGETS 
1 cup peanut butter 14 cups (1 can) sweetened 
1 teaspoon lemon juice condensed milk 


Y/, teaspoon salt 1 cup chopped raisins 


Mix together peanut butter, lemon juice and salt; gradually stir in 
condensed milk, then raisins. Drop from teaspoon on greased bak- 
ing sheet and bake in moderately hot oven (375° F.) about 10 min- 
utes. Approximate yield: 3 dozen cookies. 


COCONUT NUGGETS 


Use recipe for Peanut Butter Nuggets (see above); reduce peanut but- 


ter to % cup; use 3 cups shredded coconut instead of raisins. Ap- 
proximate yield: 30 cookies. 


CHOCOLATE KISSES 


Y, cup sifted cake flour 1/, teaspoon salt 
3/, cup fine granulated sugar 4 squares chocolate, melted 
4 egg whites Y, teaspoon vanilla 


Mix and sift flour and %4 cup sugar. Beat egg whites until frothy; 
sprinkle with salt and beat until stiff; gradually beat in remaining 4 
cup sugar, adding 2 tablespoons at a time. Fold in flour-sugar mix- 
ture, sifting about 14 cup at a time over surface; fold in chocolate 
and vanilla. Drop from teaspoon on ungreased, paper-covered bak- 
ing sheet and bake in slow oven (275° F.) for 40 to 50 minutes. Ap- 
proximate yield: 2 dozen kisses. 


ALMOND MACAROONS 


Y, teaspoon salt 
3 egg whites 


1 cup almond paste 
3/, cup sugar 


Rub paste until smooth; gradually work in sugar until well mixed, 
add salt; beat in thoroughly one egg white at a time; let mixture stand 
20 minutes. With pastry bag shape in rounds on ungreased, paper- 
covered baking sheet; wet tops by shaking a damp cloth over them 
and bake in slow oven (300° F.) about 30 minutes, or until dry on 
surface. When slightly cool, remove from paper and store in cool 


place overnight; they are much better on second day. Approximate 
yield: 2 dozen macaroons. 
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MODIFICATIONS OF ALMOND MACAROONS 
(Use recipe on page 600) 


Coconut Macaroons—Add 1 cup shredded coconut to macaroon mix- 
ture. 


Chocolate Macaroons—Increase sugar to 1 cup; fold 4 teaspoon vanilla 
and 2 squares chocolate, melted, into macaroon mixture. 


Chocolate Coconut Macaroons—Add 1 cup shredded coconut to choc- 
olate-macaroon mixture above. 


CREOLE MACAROONS 


Y4 pound almonds Y4 cup water 
YZ cup sugar Y4 cup chopped dates 
4 egg whites, stiffly beaten 


Blanch and chop almonds; boil in sugar and water syrup about 5 min- 
utes and drain. Mash nuts fine and return to syrup, add dates; fold 
into beaten egg whites. Drop from teaspoon on greased baking sheet 
and bake in slow oven (300° F.) about 25 minutes. Approximate 
yield: 2 dozen macaroons. 


CORNFLAKE MACAROONS 


2 egg whites Y/, teaspoon almond extract 
Y, teaspoon salt 1 cup shredded coconut 
1 cup sugar 2 cups cornflakes 


Beat egg whites until frothy; sprinkle salt over top and beat until 
stiff; gradually beat in sugar, then flavoring; fold in coconut and 
cornflakes. Drop from teaspoon on greased baking sheet and bake 
in moderate oven (350° F.) for 15 to 20 minutes. Place pan on 
damp cloth and remove macaroons immediately with spatula or knife. 
A heart-shaped or round cinnamon drop may be placed in center of 
each macaroon, if desired. Approximate yield: 3 dozen macaroons. 


MODIFICATIONS OF CORNFLAKE MACAROONS 


Rice Macaroons—Flavor with %4 teaspoon vanilla instead of almond 
extract, substitute crisp prepared rice cereal for cornflakes and add 4% 
cup chopped nut meats. 


Cake Crumb Macaroons—Substitute 24 cup cake crumbs for corn- 
flakes. Coconut may be omitted, if desired. 
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MARGUERITES 


Use recipe for Boiled Frosting (page 616) or Seven Minute Frosting 
(page 615); add 5 marshmallows, diced, to hot syrup just before pour- 
ing it over egg whites. Fold in 4 cup shredded coconut and 1 
cup chopped nuts. Spread on crackers and bake in moderate oven 
(350° F.) about 15 minutes, or until delicately browned. 


If syrup is 
made with brown sugar, omit corn syrup. 


Yield: 50 marguerites. 


MARGUERITE TEA WAFERS 


2 tablespoons powdered sugar Y, cup chopped, cooked prunes 
1 egg white, stiffly beaten Y, teaspoon vanilla 
YZ cup finely chopped walnuts 25 round crackers (small) 


Beat sugar gradually into egg whites; fold in nuts, prunes and vanilla. 
Drop from teaspoon on small crisp crackers and bake in moderate 
oven (350° F.) about 15 minutes, or until delicately browned. Serve 
at once. Yield: 25 marguerite wafers. 


BROWNIES 
3/, cup sifted flour ¥; cup shortening 
Y, teaspoon baking powder 1 cup sugar 
Y, teaspoon salt 2 eggs, well beaten 


1 cup chopped nuts Y/, teaspoon vanilla 


2 squares chocolate, melted 


Mix and sift flour, baking powder and salt; stir in nuts. Cream 
shortening until soft; gradually beat in sugar, then eggs, vanilla and 
chocolate; stir in flour-nut mixture. Turn into greased, shallow 8- 
inch square pan and bake in moderate oven (350° F.) for 30 to 35 
minutes; cut in squares before removing from pan. Approximate 


yield: 16 squares. 


MODIFICATIONS OF BROWNIES 


Fudge Brownies—Omit baking powder and bake in moderately slow 
oven (325°-350° F.) about 30 minutes. These fall slightly on remov- 
ing from oven but are moist and fudge-like. Cut in squares before 
removing from pan. Approximate yield: 16 squares. 


Chocolate Indians—Increase eggs to 3 and add % cup finely cut dates. 
Approximate yield: 25 squares. 
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Bran Fudge Squares—Reduce flour and nuts to 4 cup each and add 4 
cup bran; increase chocolate to 4 squares and vanilla to 1 teaspoon. 
Yield: 16 (2-inch) squares. 


PEANUT BUTTER BROWNIES 


1 cup sifted flour Y4 cup peanut butter 

2 teaspoons baking powder 1 cup sugar 

4 teaspoon salt 1 egg, well beaten 

Y4 cup chopped peanuts 2 squares chocolate, melted 
2 tablespoons shortening Y cup milk 


Mix and sift flour, baking powder and salt; stir in peanuts. Cream 
together shortening, peanut butter and sugar; beat in egg and choco- 
late; add flour-nut mixture alternately with milk. Turn into greased, 
shallow, 9-inch square pan and bake in moderate oven (350° F.) for 
25 to 30 minutes; cut in squares while warm. Yield: 25 squares. 


BUTTERSCOTCH SQUARES 


114 cups sifted flour Y cup shortening 

2 teaspoons baking powder 1 cup firmly packed brown sugar 
Y/, teaspoon salt 2 eggs 

1 cup chopped nuts 1 teaspoon vanilla 


Mix and sift flour, baking powder and salt; stir in % cup nuts. Melt 
shortening, add brown sugar and cook slowly until sugar is melted, 
stirring constantly; cool; beat in thoroughly one egg at a time, then 
vanilla. Stir in flour-nut mixture; turn into greased shallow pan, 
7x11x1 inches, spreading mixture % inch thick; sprinkle with 
remaining % cup nuts. Bake in moderate oven (350° F.) for 20 
to 25 minutes; cut in squares while warm. Yield: 28 squares. 


CHOCOLATE MOLASSES SQUARES 


1 cup sifted flour Y, cup shortening 

Y, teaspoon baking powder Y4 cup sugar 

¥/ teaspoon baking soda Y4 cup molasses 

V4 teaspoon salt legg 

1 cup chopped walnuts 2 squares chocolate, melted 


Mix and sift flour, baking powder, soda and salt; stir in nuts. Beat 
together shortening, sugar, molasses and egg; add chocolate; stir 
in flour-nut mixture. Turn into greased, shallow pan, 7x11x1 
inches, and bake in moderate oven (350° F.) about 30 minutes; cool 
slightly and cut in squares. Yield: 2 dozen squares. 
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COCONUT MOLASSES SQUARES 


Use recipe for Chocolate Molasses Squares (page 603); sprinkle 4 cup 


shredded coconut over top of batter just before baking. Yield: 2 
dozen squares. 


GINGERBREAD COOKIES 


114 teaspoons baking powder 
1/4, teaspoon baking soda 
Y/ teaspoon salt 
114 teaspoons ginger 
14 cup sugar 


1 cup dark molasses 
Y, cup shortening 
Y, cup milk 

4 cups sifted flour 


Heat molasses with shortening to boiling point; stir in milk and cool. 
Mix and sift flour, baking powder, soda, salt and ginger; add all at 
once to molasses mixture, mixing well; chill thoroughly. Turn out 
on lightly floured board, roll into rectangular piece, 4 inch thick, 
and place on greased baking sheet, 12x18 inches. Rib surface with 
fork, if desired, then mark in squares; or cut rolled dough with cooky 
cutter. Sprinkle with sugar and bake in moderate oven (350° F.) for 
10 to 15 minutes. Yield: 4 dozen (3-inch) cookies. 


CHOCOLATE OATMEAL STICKS 
2% cups sifted flour 
2 teaspoons baking powder 
Y, teaspoon salt 
2¥2 cups rolled oats (ground) 


1 cup shortening 
Y; cup firmly packed brown sugar 
Yy cup chocolate-flavored malted milk 
powder 
Y cup water 


Mix and sift flour, baking powder and salt; stir in ground oats. Cream 
shortening until soft; beat in brown sugar, then milk powder. _ Stir in 
flour-oats mixture alternately with water. Divide dough in half; 
spread one part in bottom of greased baking pan, about 7x l1x1l 
inches. Cover with Tart Date Filling and spread remaining half of 
dough over top; bake in moderate oven (350° F.) for 25 to 30 minutes; 
cut in 3x1-inch strips. Yield: 28 sticks. 


For Tart Date Filling, cook to a paste 1 pound dates, chopped, 1 
cup sugar and % cup boiling water. Cool and add 3 tablespoons 


each lemon and orange juice. Chopped figs or raisins may be sub- 
stituted for chopped dates, if desired. 
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FRESNO SQUARES 
1 cup sifted flour 1 cup chopped nuts 
¥/4, teaspoon baking soda Y/, cup shortening 
Y, teaspoon salt Y cup firmly packed brown sugar 
Y4 teaspoon ginger 2 eggs 
1 cup seeded raisins 1/, teaspoon vanilla 


Y cup molasses 


Mix and sift flour, soda, salt and ginger; stir in raisins and nuts. 
Cream together shortening and brown sugar; beat in thoroughly one 
egg at a time, then vanilla and molasses; stir in flour-nut mixture. 
Turn into greased, shallow, 9-inch square pan and bake in moderate 
oven (350° F.) about 30 minutes; cut in squares. Yield: 25 squares. 


ALMOND STRIPS 


3 eggs, separated Y, teaspoon vanilla 
3, cup sugar Y cup sifted flour 
3/4, cup ground almonds 


Beat egg yolks until light; gradually beat in sugar and add vanilla; 
stir in flour, then almonds. Fold in stiffly beaten egg whites and 
spread about 4 inch thick in greased, shallow pan, 12x9 inches. 
Bake in moderate oven (350° F.) about 25 minutes. Cool and cover 
with Boiled Frosting (page 616); cut in 3-x1-inch strips. Hazelnuts, 
Brazil nuts, pecans, English or black walnuts, hickory nuts or cashews 
may be substituted for almonds, if desired. Yield: 36 strips. 


COCONUT GRAHAM CRISPS 


1 cup sifted flour Y, cup chopped walnuts 

1 teaspoon baking powder Y4 cup shredded coconut 

Y4 teaspoon salt ¥4 cup shortening 

Y, cup oatmeal 3/, cup firmly packed brown sugar 
Y cup graham cracker crumbs 2 eggs 


Y/ teaspoon vanilla 


Mix and sift flour, baking powder and salt; stir in oatmeal, cracker 
crumbs, walnuts and coconut. Cream together shortening and 
sugar; beat in thoroughly 1 egg at a time, then vanilla; stir in flour- 
nut mixture. Spread in greased, 9-inch square pan and bake in 
moderate oven (350° F.) for 25 to 30 minutes; cut in squares while 
warm. Yield: 25 squares. ; 
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QUICK ORANGE DROPS 
2 tablespoons shortening, softened 1% cups (1 can) sweetened condensed 
1 tablespoon grated orange rind milk 
1 tablespoon orange juice Y4 cup chopped, blanched almonds, 
2 teaspoons lemon juice or English walnuts 


¥4 cup bran flakes 


Mix together shortening, grated rind and fruit juices; gradually stir 
in condensed milk; then nuts and bran flakes. Drop from teaspoon 
on ungreased baking sheet and bake in moderate oven (350° F.) about 
10 minutes. Approximate yield: 3 dozen cookies. 


DOUGHNUTS 


Doucunuts may be plump or slender, round or twisted, according 
to inclination. But a good doughnut is uniform in shape, tender 
and of pleasing flavor, and decidedly not greasy. 


Frying Pointers. The temperature of the fat used for frying must 
be gauged accurately. If the fat is too hot, the doughnuts will not 
be baked through; if too cold, the fat seeps in, resulting in a fat- 
soaked doughnut. A temperature of 360°-370° F. is ideal—hot 
enough to brown a cube of bread in sixty seconds. Do not attempt 
to cook too many doughnuts at one time, for the fat becomes over- 
cooled. Turn doughnuts as soon as they rise to the top. 


DOUGHNUTS 
3¥2 to 4 cups sifted flour Y, teaspoon cinnamon 
4 teaspoons baking powder 1 cup sugar 
1 teaspoon salt 


2 eggs, well beaten 
Y, teaspoon nutmeg 


2 tablespoons shortening, melted 
1 cup milk 


Mix and sift flour, baking powder, salt and spices. Gradually add 
sugar to eggs, beating until light; add shortening; add flour mixture 
alternately with milk, stirring lightly until ingredients are combined. 
Turn out on floured board and shape lightly; roll 4 inch thick and cut 
with floured doughnut cutter. Fry in hot, deep fat (360°-370° F.) for 
2 to 3 minutes, or until lightly browned, turning doughnuts when 
they rise to top and several times during cooking; drain on unglazed 
paper. Approximate yield: 2 dozen doughunts. 
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MODIFICATIONS OF DOUGHNUTS 
(Use recipe on page 606) 


Old-fashioned Doughnuts—Increase nutmeg to 4 teaspoon and add % 
teaspoon mace; increase shortening to 14 cup. 


Orange Doughnuts—Use 1 teaspoon mace and 1 teaspoon orange ex- 
tract, or 144 teaspoons grated orange rind for flavoring. Sprinkle 
doughnuts with powdered sugar. 


Black Walnut Doughnuts—Add 4 cup chopped black walnuts to bat- 
ter. Roll doughnuts in sugar while hot. 


SOUR MILK DOUGHNUTS 


Use recipe for Doughnuts (page 606); reduce baking powder to 2 tea- 
spoons and add ¥4 teaspoon baking soda; substitute sour milk or but- 
termilk for sweet milk; flavor with 34 teaspoon nutmeg and add more 
flour, if necessary. Drop from spoon into hot, deep fat, or roll and 
cut. Approximate yield: 2 dozen doughnuts, 


WHOLE WHEAT DOUGHNUTS 


Use recipe for Sour Milk Doughnuts (see above); substitute 44 cup 
firmly packed light brown sugar for granulated sugar and use 144 cups 
unsifted whole wheat flour and 244 cups sifted all-purpose flour. Ap- 
proximate yield: 2 dozen doughnuts. 


SURPRISE CRULLERS 


Use recipe for Doughnuts (page 606); roll dough about % inch thick 
and cut in rounds, 144 inches in diameter. Place orange marmalade 
and seeded raisins on 4 of rounds and sprinkle lightly with cinnamon; 
cover with remaining rounds and press edges together firmly. Fry as 
directed, drain and roll while warm in powdered sugar. Approxi- 
mate yield: 2 dozen crullers. 


CRULLERS 


Use recipe for Doughnuts (page 606); increase shortening to 4 cup, 
creamed; beat together shortening, sugar and eggs until light and 
fluffy. Roll % inch thick, cut in 8-x l-inch strips and twist. Fry as 
directed. Approximate yield: 24%4 dozen crullers. 
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CHOCOLATE DOUGHNUTS 


Use recipe for Doughnuts (page 606); omit spices, increase sugar to 
14% cups, and add 14 squares chocolate, melted, and 1 teaspoon vanilla 
to egg-sugar mixture. Add ¥4 cup chopped nuts, if desired. Ap- 
proximate yield: 244 dozen doughnuts. 


POTATO DOUGHNUTS 


Use recipe for Doughnuts (page 606); reduce flour to 3 cups and in- 
crease shortening to 44 cup, creamed. Add 1 cup mashed potatoes 
to egg-sugar-shortening mixture; if necessary, add more flour to make 
dough of proper consistency to roll. Approximate yield: 244 dozen 
doughnuts. 


MOLASSES DOUGHNUTS 


5 cups sifted flour (about) 1 egg, well beaten 

1 teaspoon baking soda 1 cup molasses 

1 teaspoon salt 1 cup sour milk or buttermilk 
1 teaspoon ginger 1 teaspoon shortening, melted 


Y, cup sugar 


Mix and sift 2 cups flour, soda, salt and ginger. Combine egg, 
molasses, sour milk and shortening; add flour mixture, stirring until 
well mixed. Then add enough flour to make dough of proper con- 
sistency to roll; turn out on floured board and roll 4% inch thick. Cut 
with floured large cutter, then with smaller cutter to make circles; 
twist into figure eights. Fry in hot, deep fat (360°—370° F.) for 2 to 
3 minutes, or until lightly browned; drain on unglazed paper and 
dust with sugar. Approximate yield: 3 dozen doughnuts. 


GRAHAM CRACKER DOUGHNUTS 


1¥Y, cups sifted flour 1 teaspoon nutmeg 
4 teaspoons baking powder 2 tablespoons shortening 
3/, teaspoon salt 2 cup sugar 
1 cups finely rolled graham 1 egg, beaten 
cracker crumbs 24 cup milk 


Mix and sift flour, baking powder, salt and nutmeg; stir in rolled 
cracker crumbs. Cream shortening; add sugar and egg, beating thor- 
oughly; add flour-crumb mixture alternately with milk. Turn out 
on floured board and roll %4 inch thick; cut with floured doughnut 
cutter. Fry in hot, deep fat (360°-370° F.) for 2 to 3 minutes, or 
until lightly browned; drain on unglazed paper and roll in powdered 
sugar, if desired. Approximate yield: 2 dozen doughnuts. 
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GRANDMOTHER’S RAISED DOUGHNUTS 
114 cups milk, scalded 3/4 cup sugar 
Y cup shortening 1¥4 teaspoons cinnamon 
Y/ teaspoon salt Y/, teaspoon nutmeg 
Y, cake compressed yeast 1% teaspoon mace 
4 cups sifted flour 3 eggs, well beaten 


Place milk, shortening and salt in large mixing bowl and cool until 
lukewarm; add crumbled yeastcake and stir well. Gradually add 
about 2% cups flour, or enough to make a stiff batter, beating thor- 
oughly. Place in warm place and allow to stand until full of bubbles. 
Mix sugar with spices and combine with eggs; stir into sponge, and 
gradually add remaining flour, or enough to make a dough which 
can be handled. Knead well, cover and let rise in warm place about 
1 hour. Turn out on lightly floured board and roll 1 inch thick. 
Cut with floured doughnut cutter, or cut in rounds, or make into 
twists. Let rise on board, covered, until light on one side. Fry 
in hot, deep fat (360°-370° F.) from 2 to 3 minutes, or until lightly 
browned. If dropped into hot fat, raised side down, the top side will 
rise while under side cooks, and doughnut will take up less fat. Drain 
on unglazed paper. Approximate yield: 244 dozen doughnuts. 


OLYKOEK 


Use 4 recipe for Sweet Rolls (page 136); cut off small pieces of light 
dough, and enclose brandied raisins or raisins and citron in center of 
each when shaping into small balls. Let stand until light. Fry in 
hot, deep fat (360°—370° F.) about 3 minutes, drain and roll in pow- 
- dered sugar while warm. ‘This is an early American favorite; the 
epicures of New Amsterdam soaked the olykoeks in Santa Cruz rum 
and serve them with whipped cream. Yield: 2 dozen olykoeks. 


RAISED CRULLERS 
Use Y% recipe for Sweet Rolls (page 136); roll raised dough % inch 
thick, cut in 6-x 1-inch strips and let rise until light. Fry in hot, deep 
fat (360°—370° F.) for 2 to 3 minutes, or until lightly browned; drain 
on unglazed paper. Approximate yield: 2 dozen crullers. 


FRIED BREAD 


Follow directions given for Raised Crullers (see above); use white bread 
dough, roll 14-inch thick and cut in 4-x ¥%-inch strips. Serve with 
butter and hot honey. 
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To many people the frosting on the cake is more important than 
the cake itself. It is the final touch that radiates good looks and 
appetite appeal. Frostings help to retain moisture and when used 
with fillings, add richness, flavor and color to cakes. 

In many instances the frosting can also serve as the filling. A 
fluffy, perishable frosting requires a tart or fruity filling for con- 
trast in flavor and consistency. An uncooked butter frosting is 
appropriate for many types of cakes including sponge cake. Fluffy 
or boiled frostings are appropriate for butter cakes, but offer less 
happy contrast with delicate sponge cakes. Fudge frostings seem 
to bring out the flavor of chocolate cake and are favorites on 
white cake and every other type of butter cake. 


How to Frost a Cake. Many tricks can be resorted to; a few 


rules may be helpful for the amateur. Frost a cold cake. Brush 
off all loose crumbs. 


To frost layers, spread the bottom layer with frosting or filling 
and lay second layer on top; hold these in position with tooth- 
picks if layers have a tendency to slip. The toothpicks can later 
be removed when the frosting has set. If more than two layers 
are to be used, continue spreading with frosting or filling as 
directed. Sometimes a cake is more uniform when under sides 
are placed together. 


610 


FROSTINGS, FILLINGS, AND SAUCES 
JUN 


To frost the top and sides of a cake, heap frosting around the 
edge of the top of the cake. With a spatula, spread the frosting 
over the edge and down the sides of the cake. Heap the remain- 
ing frosting in center and spread lightly to edge of cake. To 
swirl frosting, use a spatula with butter frosting and the back of 
a spoon with boiled frosting. If coconut is added, sprinkle it on 
the moist frosting. 

To apply ornamental frosting, frost the entire cake first with a 
foundation frosting. Plain boiled frosting or a frosting made of 
confectioners’ sugar may be used. If desired, an under-coating 
or fruit glaze, such as Apricot Coating (page 619), may be spread 
on the cake before the foundation frosting is applied. The mild 
fruit flavor of the glaze enhances the flavor of the frosting, while 
the glaze further prevents a ole from drying out if it is to be 
kept for several days. 

When the foundation frosting is thoroughly dry, halfé-fll a 
pastry bag or tube with ornamental frosting. A butter frosting 
is satisfactory for this. Fold the bag over to keep frosting from 
oozing out and apply gentle pressure to pipe borders, festoons 
or rosettes on the cake. If a design is first sketched on paper and 
then etched into the cake with a pin, the decoration can be 
accurately gauged. Toothpicks at intervals are helpful in apply- 
ing leaves, letters or other designs. 

A cooked frosting that is too thin can be placed over hot water 
for a few minutes to evaporate moisture; if it is too thick, add 
a drop or two of hot water, beating until the frosting is of the 
right consistency to spread. 

Decorations should be simple. Candied fruits or blanched nuts 
may be cut into strips and applied to simulate flowers or some 
conventional motif; coconut, finely chopped nuts and chocolate 
shot are ornamental as well as edible. Delicately tinted frostings 
are often used for special occasions. An unusual effect can be 
attained by applying two layers of frosting that contrast in color. 
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Further suggestions for decorating cakes are included in the 
cooky section (page 576). To tint coconut: spread in thin layer 
on white paper, sprinkle with few drops of dilute vegetable 
coloring; rub between fingers to distribute color evenly. 


BUTTER FROSTING 


Y, cup butter 1 teaspoon vanilla 
2 cups confectioners’ sugar dash of salt 


3 tablespoons cream (about) 


Cream butter until soft; gradually stir in 1 cup sugar, then vanilla and 
salt. Add remaining sugar alternately with cream, beating until 
smooth after each addition, and adding enough cream for proper con- 
sistency to spread. Approximate yield: frosting for tops and sides of 
2 (8-inch) layers, tops of 2 (9-inch) layers, or 2 dozen cup cakes. 


MODIFICATIONS OF BUTTER FROSTINGS 


Mocha Frosting—Substitute strong coffee for cream and add 1¥, table- 
spoons cocoa. 


Parisian Frosting—Add a very small amount of vegetable coloring to 
make a delicate shade. Flavor as desired. - 


Chocolate Butter Frosting—Add 2 squares chocolate, melted, to but- 
ter-sugar mixture after 4 of sugar has been added. Reduce vanilla 


to % teaspoon and substitute milk for cream, using just enough to 
make a creamy frosting. 


Orange Butter Frosting—Substitute 2 tablespoons orange juice and 1 
egg yolk for cream; flavor with 114 teaspoons grated orange rind. 


Strawberry Cream Frosting—Substitute powdered for confectioners’ 
sugar and ¥4 cup fresh strawberry pulp (about) for liquid. About 1 
tablespoon orange or lemon juice adds a piquancy, and bitter almond 
in the cake is a distinctive touch. With canned fruit, decrease sugar. 


Orange Cocoa Frosting—Sift 4% cup cocoa with sugar, substitute 6 
tablespoons orange juice for cream; add ¥% cup candied orange peel. 


1 


BIRTHDAY CAKE FOR A RED LETTER DAY 


Bobby, Mary, or Tom will like a sponge birthday cake. See recipe on page 
572. The cake is decorated with a simple border of chocolate frosting 
and the name and date are spelled out in tiny silver candies. Candles 
inserted in frosted cup cakes make suitable favors, after the initial 
“blowing out” rite. 

Lower Right: Toothpicks inserted at the tip of each letter serve as guide posts. 
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LEMON FROSTING 
1 egg yolk 17, tablespoons lemon juice — , 
1 tablespoon grated orange rind dash of salt Bags 


2 cups confectioners’ sugar (about) 


Mix together egg yolk, orange rind, lemon juice and salt; gradually 
stir in sugar until of proper consistency to spread. Approximate 
yield: frosting for-tops of 2 (8-inch) layers, or 1144 dozen cup cakes. 


MODIFICATIONS OF LEMON FROSTING 


(Use recipe above) 


Orange Frosting—Omit grated orange rind and substitute 2 table- 
spoons orange for lemon juice. 


Grapefruit Frosting—Substitute grapefruit for lemon juice. 


Lime Frosting—Substitute 14 teaspoon. grated lemon for orange rind 
and lime for lemon juice. Tint a pale green with vegetable coloring. 


MINT FROSTING 


2 large, chocolate-covered pepper- 3/, cup confectioners’ sugar 
mint patties 1 tablespoon cocoa 
1 tablespoon butter 2 tablespoons cream (about) 


Melt patties over hot water; cool. Cream butter and gradually stir in~ 
mixture of about 4% cup sugar and cocoa, then melted patties; add 
remaining sugar alternately with cream, beating until smooth after each 
addition and adding enough cream for proper consistency to spread. 
Yield: frosting for top of 8-inch cake, or tops of 20 cup cakes. 


JELLY FROSTING 
Y, cup tart jelly 1 egg white 
dash of salt 


Put jelly, egg white and salt in small bowl over hot water and beat 
with rotary beater until jelly is free from lumps. Remove from hot 
water and continue beating until mixture is stiff enough to stand in 
peaks. Just before serving, spread on cake and garnish with bits of 
clear jelly, or sprinkle shredded coconut over cake. This frosting 
does not become firm. Approximate yield: frosting for top and sides 
of 8x8x2-inch cake, or 2 dozen cup cakes. 


[SEVEN MINUTE FROSTINGS] FROSTINGS 
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LEMON ICING a 
1 egg white 1 teaspoon lemon juice 


1 cup powdered sugar (about) 


Beat egg white until frothy, then sprinkle with lemon juice and grad- 
ually beat in sugar until stiff enough to spread. Approximate yield: 
icing for top of 8-inch cake, or 20 cup cakes. 


SEVEN MINUTE FROSTING 


2 egg whites Y4 cup water 
114 cups sugar 2 teaspoons light corn syrup 
dash of salt , 1. teaspoon vanilla 


Beat together egg whites, sugar, salt, water and corn syrup in top part 
of double boiler; place over boiling water and continue beating with 
rotary beater about 7 minutes, or until frosting thickens and holds its 
shape when dropped from beater. Remove from_boiling water, add 
flavoring and continue beating until stiff enough to spread. Ap- 
proximate yield: frosting for tops and sides of 2 (9-inch) layers, or 2 
dozen cup cakes. 


MODIFICATIONS OF SEVEN MINUTE FROSTING 


Fluffy Marshmallow Frosting—Beat 1 cup diced marshmallows into 
frosting before spreading on cake. 


Coconut Frosting—Put layers together and cover cake with Seven 
Minute Frosting, sprinkling at once with 144 cups shredded coconut 
while frosting is soft. Toast or tint coconut, if desired. 


Fluffy Lemon Frosting—Omit corn syrup and substitute two table- 
spoons lemon juice for 2 tablespoons water; flavor with lemon rind. ' 


Orange Seven Minute Frosting—Omit corn syrup and substitute 3 
tablespoons orange juice for 3 tablespoons water; flavor with 1 tea- 
spoon grated orange rind. , 


Burnt Sugar Frosting—Substitute 2 tablespoons Caramel Syrup (page 
631) for vanilla. bs 


Sea Foam Frosting—Substitute 2 cups brown sugar for granulated 
sugar and omit corn syrup. 


Chocolate Seven Minute Frosting—Stir 3 squares chocolate, melted, 
into frosting just before spreading on cake. 
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LORD BALTIMORE FROSTING 


Use recipe for Fluffy Lemon Frosting (page 615); when ready to 
spread, fold in 4% cup crushed toasted coconut, 4 cup toasted, chopped 
blanched almonds and 2 tablespoons chopped quince preserves or mar- 


aschino cherries. Approximate yield: frosting for tops and sides of 2 
(9-inch) layers, or 2 dozen cup cakes. 


BOILED FROSTING 


14 cups sugar 2 egg whites 
YZ cup water dash of salt 
1 tablespoon light corn syrup 1 teaspoon vanilla 


Put sugar, water and corn syrup in saucepan and stir over low heat 
until sugar is dissolved; boil, covered, about 3 minutes; then boil, un- 
covered and without stirring, until a small amount of syrup forms a 
soft ball when dropped into cold water (238°—240° F.). Remove syrup 
from heat; quickly beat egg whites until stiff, then pour syrup in fine 
stream over egg whites, beating constantly; add salt and flavoring, and 
continue beating until frosting is cool and of proper consistency to 
spread. Ona rainy or humid day, boil syrup to higher temperature. 
If frosting hardens before spreading, beat in a few drops of hot water. 
One-eighth teaspoon cream of tartar may be used instead of corn syrup. 
Approximate yield: frosting for tops and sides of 2 (9-inch) layers, or 
top and sides of 9x 9x 2-inch cake, or 2 dozen cup cakes. 


MODIFICATIONS OF BOILED FROSTING 
(Use recipe above) 


Marshmallow Cream Frosting—Add 3 tablespoons marshmallow 


cream to hot syrup; then pour in fine stream over stiffly beaten egg 
whites. 


Ginger Frosting—Use 4% cup firmly packed light brown sugar with 
1 cup granulated sugar. Fold % cup well-drained and finely chopped 
preserved ginger into frosting when thick enough to spread. 


Maple Frosting—Use 2 cups sugar, 7% cup maple syrup, add corn syrup 
and water, and boil to soft ball stage (240° F.); then pour in fine 
stream over stiffly beaten egg whites. 


[BOILED FRosTINGs} FROSTINGS 
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Carrot Frosting—Use 1 cup sugar, % teaspoon cream of tartar and 
Y, cup water and boil until syrup spins a thread (230° F.) Remove 
from heat, add % cup grated carrot and bring again to a full boil. 
Pour in fine stream over stiffly beaten egg whites. 


Bisque Frosting—Use 2!4 cups sugar, 4 cup corn syrup, %4 cup water 
and 14 teaspoon salt, and boil to firm ball stage (245° F.); pour in fine 
stream over stiffly beaten egg whites. Fold in #4 cup almond maca- 
roon crumbs and 2 tablespoons brandy when frosting begins to 
thicken. Spread at once on cake. 


Apricot Frosting—Boil syrup to soft ball stage (240° F.) and add 4 
cup apricot purée; then pour in fine stream over stiffly beaten egg 
whites. Cool before spreading on cake. Peaches, strawberries or 
other soft fruits may be substituted for apricots. 


FLUFFY BOILED FROSTING 


Use recipe for Boiled Frosting (page 616); reduce sugar to 1 cup 
and vary the egg whites from 1 to 3; flavor as desired. Use cold- 
water test and thermometer for determining concentration of syrup. 
For 1 egg white, boil syrup to soft ball stage (236°—238° F.); for 2 
egg whites, boil syrup to soft ball stage (238° F.); for 3 egg whites, 
boil syrup to firm ball stage (244° F.). Approximate yield: frosting 
for tops and sides of 2 (9-inch) layers. 


FOUNDATION BOILED FROSTING 


Use recipe for Fluffy Boiled Frosting (see above), using 2 egg whites; 
add vegetable coloring to tint lightly, if desired. Spread smoothly on 
cake and set aside to become firm before decorating cake. Approximate 
yield: frosting for tops and sides of 2 (9-inch) layers. 


DECORATIVE BOILED FROSTING 


Use recipe for Fluffy Boiled Frosting (see above), using 2 egg whites 
and adding vegetable coloring, if desired. When of proper con- 
sistency to spread, stir in very lightly 14 cup confectioners’ sugar. This 
mixture should be firm enough to hold its shape when molded as 
flowers, lettering or other decoration; apply with a pastry tube. If 
frosting becomes too firm to use easily, add a small amount of unbeaten 
egg white. Approximate yield: 2 cups frosting. 
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LADY BALTIMORE FROSTING 
1 recipe Boiled Frosting (page 616) = cup chopped figs 
¥Y, cup chopped seeded raisins Y cup chopped blanched almonds 
Y4, cup chopped walnuts 


Prepare boiled frosting, flavoring with 1% teaspoon vanilla and \% tea- 
spoon almond extract. When of proper consistency to spread, add 
fruits and nuts. If preferred, add just enough frosting to fruits and 
nuts to make mixture that will spread easily, and use as filling between 
layers. Spread remaining frosting over top and sides of cake. Ap- 
proximate yield: frosting for tops and sides of 2 (9-inch) layers. 


FONDANT FROSTING 


Use recipe for Fondant (page 764); melt 1 cup ripened fondant in top 
of double boiler; add just enough Simple Syrup (page 631) to make 
it of right consistency to spread, or about 2 tablespoons, beating until 
smooth. If too thin, add more fondant; if too stiff, add more syrup. 
Keep hot in double boiler and prepare a small amount at atime. Tint 
delicately with a vegetable color paste rather than a liquid color which 
may thin frosting; flavor as desired. Use for small cakes; place cakes 
on wire rack on a marble slab or over a strip of waxed paper and pour 
gradually on center of each cake to cover generously; scrape up frost- 
ing from underneath rack and use again. Approximate yield: 1 cup 


frosting, or enough to completely cover top and sides of 4 tiny cakes 
or Petits Fours (page 596). 


BITTERSWEET VENEER 


2 squares chocolate 1 to 2 teaspoons butter 


Melt chocolate over warm water; gradually stir in butter and blend. 
When slightly cool, pour over cake covered with frosting which has 
been allowed to set; use Boiled Frosting (page 616), Seven Minute 
Frosting (page 615), or marshmallow frosting (page 615). For sil- 
houette or shadow effect, permit chocolate to run over edge and down 
on sides of cake. Approximate yield: enough frosting to cover top 
of 8- or 9-inch cake. 
SWISS BITTERSWEET FROSTING 

6 squares sweet chocolate 6 tablespoons lukewarm water 

Melt chocolate over warm but not boiling water; stir in % cup luke- 
warm water, then add remaining water and blend; cool, stirring 


occasionally. Approximate yield: frosting for tops of 2 (8-inch) layers, 
or 20 medium-sized cup cakes. 


| BAKED MERINGUES | FROSTINGS 
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APRICOT COATING 
Y4 cup apricot jelly Y, cup Simple Syrup (page 631) 
rum, brandy or curacao 


Melt jelly, add simple syrup and flavor with 1 or 2 teaspoons liquor. 
Use as coating for fancy cakes such as Petits Fours (page 596), covering 
all but bottom of cakes. This coating will keep cakes moist, give 
more lustre to frosting and keep it from peeling off. Approximate 
yield: coating for 30 to 40 (1x l-inch) cakes. 


BAKED CHOCOLATE MERINGUE 


Y cup firmly packed brown sugar 1 egg white, stiffly beaten 
2 tablespoons cocoa Y4, cup chopped nuts 


Combine brown sugar and cocoa, and gradually beat into egg white; 
spread over cake batter which has been turned into shallow pan or 
small muffin pans and sprinkle nuts over top. Bake in moderate oven 
(350° F.) for 20 to 25 minutes. Approximate yield: 34 cup meringue, 
or meringue for 8-inch cake or 9 medium-sized cup cakes. 


BAKED LEMON MERINGUE 


Y, cup sugar 2 eggs, separated 

1 tablespoon cornstarch 14 teaspoons grated lemon rind 
Y/, teaspoon salt 3 tablespoons lemon juice 

4 cup water 1 teaspoon butter 


Combine sugar, cornstarch and salt in top part of double boiler; stir 
in water and cook over boiling water 10 minutes, stirring until thick- 
ened. Add mixture of slightly beaten egg yolks, lemon rind and juice, 
and cook 2 minutes longer, stirring constantly; add butter and cool; fold 
in stiffly beaten egg whites. Spread on warm, freshly baked cake or 
cup cakes, and bake in moderate oven (350° F.) about 15 minutes, or 
until meringue is delicately browned. Approximate yield: meringue 
for 8- or 9-inch square cake, or 1 dozen large cup cakes. 


BAKED COCONUT MERINGUE 


Use recipe for Baked Chocolate Meringue; substitute % cup granu- 
lated sugar for brown sugar; omit cocoa and nuts. Sprinkle with 
Y, cup shredded coconut. 
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FUDGE FROSTING 


4 squares chocolate ae teaspoon salt 
1¥ cups milk 2 tablespoons light corn syrup 
“4 cups sugar 2 tablespoons butter 


1 teaspoon vanilla 


Add chocolate to milk and cook slowly until smooth and blended, 
stirring constantly; add sugar, salt and corn syrup, stirring until sugar 
is dissolved and mixture boils. Boil, covered, 3 minutes; then un- 
cover and boil until a small amount forms a soft ball when dropped 
into cold water (234°-236° F.), stirring occasionally. Remove from 
heat, add butter and vanilla, and cool. When lukewarm (110° F)), 
beat until mixture is creamy and thick enough to spread. _ If frosting 
stiffens while spreading, place over hot water to keep soft. Approxi- 


mate yield: frosting for tops and sides of 3 (8-inch) layers, or top and 
sides of 10x 10 x3-inch cake. 


MODIFICATIONS OF FUDGE FROSTING 


Chocolate Pecan Frosting—Substitute brown for granulated sugar and 
water for milk; omit corn syrup and increase butter to % cup. Just 


before spreading, add 2 cups chopped pecan nut meats. For small 
cake, make 4 recipe. 


French Fudge Frosting—Use 2 squares (1 oz.) French bittersweet choc- 
olate, 24 cup light cream, 2 cups sugar, 2 tablespoons each light cori 
syrup and butter, and 1 teaspoon vanilla; omit salt. This is approxi- 
mately 4 the recipe for Fudge Frosting. 


CARAMEL FUDGE FROSTING 


1Y, cups firmly packed brown sugar 2 tablespoons butter 
1 cup rich milk dash of salt 


Y, teaspoon vanilla 


Bring sugar and milk to a boil, stirring constantly; boil, covered 3 
minutes; then boil, uncovered, until a small amount forms a soft 
ball when dropped into cold water (234°—236° F.), stirring occasion- 
ally. Remove from heat and add butter, salt and vanilla. When 
lukewarm (110° F.), beat until mixture is thick enough to spread. If 
frosting stiffens while spreading, place over hot water to keep soft. 
For richer frosting, reduce milk to % cup and increase butter to ¥%5 cup, 
boiling butter with sugar mixture. Approximate yield: frosting for 
tops and sides of 2 (8-inch) layers, or 2 dozen cup cakes. 
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MODIFICATIONS OF CARAMEL FUDGE FROSTING 
(Use recipe on page 620) 


Panocha Fudge Frosting—Boil syrup to soft ball stage (238° F.); re- 
move from heat and beat in 44 cup butter in small amounts, beating 
until creamy and of right consistency to spread. Add 1 cup chopped 
nut meats and spread at once on cake. 


Sour Cream Frosting—Substitute 114 cups sour cream for milk and 
omit butter. Add chopped walnuts to creamy frosting, if desired. 


PRALINE FUDGE FROSTING 


2% cups sugar dash of salt 
1 cup maple syrup Y, teaspoon vanilla 
1 cup light cream Y, cup chopped pecans 


Bring sugar, syrup and cream to a boil, stirring constantly; boil, cov- 
ered 3 minutes; then boil, uncovered, until a small amount forms a 
soft ball when dropped into cold water (236° F.), stirring occasionally. 
Remove from heat and add salt and vanilla. When lukewarm (110° 
F.), beat until mixture is stiff enough to spread; then add nuts. If 
frosting stiffens while spreading, place over hot water to keep soft. 
If desired, omit nuts and spread frosting on cake; while still soft, 
decorate with pecan halves or broken pecan meats. Approximate 
yield: frosting for tops and sides of 2 (8-inch) layers, or 2 dozen cup 
cakes. Double the recipe for 2 (9-inch) layers. 


PECAN FUDGE FROSTING 


Y, cup firmly packed dark brown 1 tablespoon butter 
sugar Y, teaspoon vanilla 
4 cup milk Y, cup finely chopped pecans 


Heat sugar and milk, stirring constantly until sugar is dissolved and 
mixture boils. Boil, covered, 5 minutes; then boil, uncovered, until a 
small amount of mixture forms a soft ball in cold water (236° F.). Add 
butter and vanilla. Cool to lukewarm (110° F.); beat until creamy 
and mixture thickens. Stir in nuts. Spread between two wafers 
while they are still warm. If filling hardens too quickly, place pan 
over hot water. Use as frosting for cake, if desired. Approximate 
yield: filling for 2 dozen wafers, or enough for top of small cake. 
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CREAMY CHOCOLATE FROSTING 
2 squares chocolate 
Y cup milk 
114 cups sugar 


2 egg yolks, well beaten 
1 tablespoon butter 
1 teaspoon vanilla 


Heat chocolate and milk until chocolate is melted, and beat until 
smooth; gradually stir sugar into egg yolks, then chocolate-milk mix- 
ture and cook 8 to 10 minutes, or until thick, stirring frequently; 
add butter and vanilla, and cool. When lukewarm, beat until thick 


enough to spread. Approximate yield: frosting for tops of 2 (9-inch) 
layers, or top and sides of 8-inch square cake. 


QUICK CHOCOLATE FROSTING 
2 squares chocolate 1 tablespoon water 
1¥4 cups (1 can) sweetened 24 teaspoon almond extract 
condensed milk blanched almonds 


Cook chocolate and milk in double boiler 5 minutes, or until chocolate 
is melted and mixture thickens, stirring until blended; add water and 
flavoring and cool. Spread on cake and decorate with almond halves, 
or sprinkle with ¥% cup finely chopped almonds. Approximate yield: 
frosting for top and sides of 8-inch square cake, or 1 dozen cup cakes. 


BUTTERSCOTCH FROSTING 


3 tablespoons butter 114 tablespoons milk 


2 cups powdered sugar Y, teaspoon vanilla 


Y4 cup ground pecans 


Brown butter and gradually stir in sugar; remove from heat, add milk 
and vanilla, and stir until smooth; add ground pecans. Spread 
thickly over cake. Approximate yield: frosting for tops of 2 (8-inch) 


layers, or top and sides of 8x8x2-inch cake. 
NUTMEG CREAM FROSTING 


¥4 cup sour heavy cream 
¥% teaspoon nutmeg 


1 cup sugar 


Combine sugar and sour cream, and boil hard 1 minute, stirring con- 
stantly; add nutmeg and cool slightly; then beat until it thickens and 
becomes white, or about 20 minutes with an electric beater. Approxi- 
mate yield: frosting for tops of 2 (9-inch) layers. 


[CREAM FILLINGS] FILLINGS 
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FILLINGS 
CREAM FILLING 
34, cup sugar 4 egg yolks or 2 eggs 
¥; cup flour 2 cups milk, scalded 
YZ teaspoon salt 1 teaspoon vanilla 


Combine dry ingredients and mix with slightly beaten egg yolks; stir 
in enough hot milk to make a thin paste. Then add paste to remain- 
ing hot milk and cook over boiling water 5 minutes, stirring con- 
stantly; cook 10 minutes longer, or until mixture is thickened, stirring 
occasionally. Cool and add vanilla. For a richer filling, add 2 table- 
spoons butter to cooked custard. Approximate yield: 244 cups fill- 
ing, or filling for 5 layers, or 2 dozen large éclairs or cream puffs. 


MODIFICATIONS OF CREAM FILLING 


(Use recipe above) 


Chocolate Cream Filling—Heat 2 squares chocolate with milk; when 
melted, beat with rotary beater until smooth. Increase sugar to 1 cup. 


Coffee Custard Filling—Scald 2 tablespoons ground coffee with milk; 
then strain through fine sieve or cheesecloth. 


Creamy Custard Filling—Fold % cup whipped cream into cooled 
filling. 


Butterscotch Filling—Use 44 cup firmly packed brown sugar instead of 
granulated sugar; add 2 tablespoons butter to cooked filling. 


Caramel Filling—Substitute 2 tablespoons Caramel Syrup (page 631) 
for vanilla; add 2 tablespoons butter to cooked filling. 


Coconut Cream Filling—Add 4 cup shredded coconut to filling. 


Pineapple Cream Filling—Add % cup crushed pineapple to cooled 
filling. Flavor with 1 teaspoon lemon juice instéad of vanilla. 


Banana Cream Filling—Add 1 medium-sized banana, diced, to cooled 
filling. Flavor with 1 teaspoon lemon juice instead of vanilla. 
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SOUR CREAM PRUNE FILLING 
2 eggs, beaten 1 cup chopped, cooked prunes 
3/4, cup sugar 1 teaspoon grated lemon rind 
YY cup sour cream 1 teaspoon vanilla 


Mix together eggs, sugar, sour cream and prunes in top part of double 
boiler and cook over boiling water 20 minutes, or until very thick, 
stirring constantly. Remove from hot water, add lemon rind and 
vanilla, and cool. Approximate yield: filling for 2 (9-inch) layers. 


LEMON FILLING 


3/, cup sugar 3/, cup water 

2 tablespoons cornstarch 3 tablespoons lemon juice 
dash of salt 1 teaspoon grated lemon rind 
1 egg yolk, slightly beaten 1 tablespoon butter 


Combine sugar, cornstarch and salt in top part of double boiler; stir 
in egg yolk, water and lemon juice and cook over boiling water 5 
minutes, stirring constantly; cook 10 minutes longer, or until mixture 
is thick, stirring occasionally. Remove from hot water and add grated 
lemon rind and butter; cool. Approximate yield: filling for 2 (9-inch) 
layers, or cake roll, 14x 10 inches. 


MODIFICATIONS OF LEMON FILLING 


(Use recipe above) 


Orange Filling—Combine 4 cup sugar with 244 tablespoons cornstarch. 
Add a dash of salt and 1 egg yolk, slightly beaten. Add 4 cup orange 
juice, 1 tablespoon lemon juice, and %4 cup water. Cook over direct 
heat until mixture starts to bubble, stirring constantly. Then cook over 
hot water 10 minutes longer, stirring occasionally. Add 1 teaspoon 
grated orange rind and 1 tablespoon butter. Cool. 


Orange Date Filling—Add %4 cup chopped dates to Orange Filling. 


Orange Coconut Filling—Add ¥4 cup shredded coconut or grated fresh 
coconut to Orange Filling (above). 


Lemon Cream Filling—When filling is cold, fold in 4% cup heavy 
cream, whipped. Put between layers, grating %4 square chocolate 
over top of filling. Or omit chocolate, and fold in % cup plain or 
toasted coconut with the cream. 


[ FRUIT FILLINGS } FILLINGS 
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ROSE CAKE FILLING 
6 tablespoons butter 1 teaspoon rose flavoring 
14 cups powdered sugar 2 egg whites, stiffly beaten 


rose vegetable coloring 


Cream butter until very soft; gradually beat in sugar, add flavoring 
and beat until very light. Fold in egg whites and beat 2 minutes. 
Tint with rose vegetable coloring. Use filling untinted, if desired. 
Approximate yield: filling for 3 (9-inch) layers. 


FIG FILLING 
Y, pound figs 1 cup sugar 
6 pears, cored and pared Y4 cup water 


Chop figs and pears; add sugar and water and cook until thick, stir- 
ring occasionally. Approximate yield: 14% cups filling, or filling for 
2 (9-inch) layers, or 2 dozen cup cakes. 


FRUIT-NUT FILLING 


Y, cup chopped dates Y, cup water 
Y4 cup chopped walnuts 1 tablespoon orange juice 


Cook together dates, walnuts and water until thick. Flavor with 
orange juice. Approximate yield: 1 cup. 


GENTLEMEN’S FAVORITE FILLING 
2 apples 3 tablespoons lemon juice 
1)4, teaspoons grated lemon rind 1 cup sugar 


Pare and grate apples, add lemon rind and juice, and sugar, and cook 
for 5 minutes, stirring constantly; cool. Approximate yield: filling 
for 2 (9-inch) layers. 


APPLE GINGER FILLING 


Y cup sieved, thick apple sauce 2 tablespoons chopped, preserved 
YZ cup heavy cream, whipped ginger 


Mix together apple sauce and ginger; fold into cream. Spread be- 
tween layers just before serving, or use as topping for cake squares. 
Approximate yield: filling for 2 (9-inch) layers. 
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APPLE BUTTER FILLING 


Y, cup chopped nuts Y cup apple butter 
1 cup heavy cream, whipped 


Combine nuts and apple butter and fold into whipped cream. Ap- 
proximate yield: filling for 2 (9-inch) layers. 


RHUBARB FILLING 
14 cups diced rhubarb VY cup water 
Y cup sugar Y4 cup heavy cream, whipped 


Cook rhubarb, sugar and water about 20 minutes, or until rhubarb is 
soft and mixture thick. When cold, fold in whipped cream and 
use as filling for cream-puff shells. Approximate yield: 14% cups 
filling, or filling for 1 dozen large cream puffs. 


DESSERT SAUCES 


DessErT sauces complement many desserts that would otherwise 
be lacking in distinctive flavor. Rich desserts seem to require a 
light, delicate sauce of not too pronounced a flavor. Simple des- 
serts are set off to advantage with sauces that contrast sharply 
with them in flavor. Hard sauces with butter foundation are 
favorites on steamed fruit puddings and certain fruit pastries. A 
simple foundation sauce, such as lemon or custard, can be trans- 
formed into a sauce of fluffy consistency by adding whipped egg 
white or cream. Left-over fresh and stewed fruits can be made 
into a sauce and their flavor heightened by the addition of a little 
wine or cordial. Wine and other flavorings should not be added 
to a hot sauce until just before the sauce is to be served. 


ORANGE MARMALADE SAUCE 


14 cups sugar Y teaspoon salt 
1¥4 cups strained orange juice 3 tablespoons orange marmalade 


Bring sugar, orange juice and salt to a boil, and boil to a thick syrup, 
or until thermometer registers 218° F.; add marmalade and cool. 
Store in covered container in refrigerator. Yield: 244 cups sauce. 
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LINGONBERRY SAUCE 
2 cups lingonberries 3f, cup sugar 
Y, cup water 


Lingonberries or mountain cranberries are grown largely in New- 
foundland, Sweden and Norway. Drain, pick over and wash; add 
sugar and water, bring to a boil and simmer 10 minutes. Serve hot 
or cold. It is often served as a Suzette sauce with Crépes. Ap- 
proximate yield: 2 cups. 


CHERRY SAUCE 


2 cups cherries, fresh or canned Y/4, cup water or cherry juice 
(drained) 1 tablespoon sugar 
1/4, cup orange juice 


Cook cherries in water until tender; if fresh, press through fine sieve; 
add sugar and orange juice to purée. Approximate yield: 1 cup sauce. 


LEMON SAUCE 


Y, cup sugar 1 cup boiling water 
1 tablespoon cornstarch 1 teaspoon grated lemon rind 
Y4, teaspoon salt 3 tablespoons lemon juice 


2 tablespoons butter 


Mix together sugar, cornstarch and salt; gradually stir in hot water, 
bring to a boil and cook 15 minutes, stirring until smooth, thickened 
and clear; stir in lemon rind and juice and butter. Approximate 
yield: 144 cups sauce, or 6 portions. 


MODIFICATIONS OF LEMON SAUCE 
(Use recipe above) 


Golden-Lemon Sauce—Before adding lemon juice and butter, stir hot 
mixture gradually into 1 egg yolk, slightly beaten, and cook 1 minute, 
stirring constantly. 


Fruit Sauce—Substitute 1 cup hot fruit juice for water; reduce lemon 
juice to 1 tablespoon; omit grated rind. Use less or add more sugar, 
if necessary, according to sweetness of juice. ‘This is an excellent way 
to use left-over canned fruit juices. A little of the fruit may be diced 
and added to sauce, if desired. Serve with Blanc Mange (page 673) 
or Cottage Pudding (page 692). 
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Orange Sauce—Reduce water to 34 cup and lemon juice to 1 table- 
spoon; substitute grated orange for lemon rind; add %4 cup orange 
juice. Add slightly beaten egg yolk for a richer sauce. 


LEMON COCONUT SAUCE 


Use recipe for Lemon Sauce (page 627); add 2 tablespoons brown 
sugar; omit grated lemon rind and increase lemon juice to 4 cup; 
add 4 cup shredded coconut before serving. Serve, slightly cooled, 
on desserts or icecream. Approximate yield: 114 cups sauce. 


MELBA SAUCE 
1 tablespoon water 
Y, cup sugar 

1 teaspoon cornstarch 


1 cup fresh raspberries 
Y, cup currant jelly 


If frozen raspberries are used, let stand in room to soften; add jelly 
and water, and heat to boiling, stirring enough to prevent burning. 
Stir in mixture of sugar and cornstarch, and cook 10 minutes, stir- 
ring until thickened and clear; rub through strainer and cool. Serve 
with a peach ice cream or vanilla ice cream served with peaches. 
Approximate yield: 34 cup sauce. 


ORANGE-LEMON SECTIONS 
1 navel orange water 
1 lemon 74 cup sugar 
Remove sections from orange and lemon (page 66); drain and add 
enough water to juice to make 4 cup liquid. Bring sugar and water 
to a boil, stirring until dissolved, and boil 5 minutes; add fruit sec- 
tions and boil gently 5 minutes longer. Chill thoroughly before 
serving. Approximate yield: 34 cup sauce. 


HOT JELLY SAUCE 
1 cup currant jelly Y, cup boiling water 
2 teaspoons finely chopped orange peel 


Beat all together and serve hot. Approximate yield: 14% cups sauce. 
Any candied fruit peel may be used in this recipe. 
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CREAMY CHOCOLATE SAUCE 


14 cups milk 1 tablespoon flour 
2 squares chocolate dash of salt 
Y, cup sugar 2 tablespoons butter 


Y, teaspoon vanilla 


Heat milk and chocolate over boiling water; when chocolate is melted, 
beat with rotary beater until smooth. Combine sugar, flour and 
salt; gradually stir in milk-chocolate, and cook 5 minutes, stirring un- 
til thickened. Remove from heat, add butter and vanilla, and serve 
hot or cold. Approximate yield: 144 cups sauce. 


CUSTARD SAUCE 


2 eggs, slightly beaten dash of salt 
¥% cup sugar 1¥4 cups milk 
Y, teaspoon vanilla 


Combine eggs, sugar and salt in top part of double boiler, stir in 
milk and place over boiling water. Cook, stirring constantly, until 
mixture coats the spoon. Remove, add vanilla and chill. Approxi- 
mate yield: 144 cups sauce. 


BRANDY CUSTARD SAUCE 


Use recipe for Custard Sauce (see above); omit vanilla and add 3 table- 
spoons apricot or peach brandy and a dash of nutmeg. Approximate 
yield: 144 cups sauce. 


CHOCOLATE CUSTARD SAUCE 


1 cup milk Y, cup sugar 
2 squares chocolate ¥% teaspoon salt 
2 egg yolks Y, teaspoon vanilla 


Heat milk and chocolate in top part of double boiler; when chocolate 
is melted, beat with rotary beater until smooth. Combine egg yolks, 
sugar and salt; gradually stir in milk-chocolate, return to double boiler 
and cook, stirring constantly, until mixture coats the spoon. Add 
vanilla; serve hot. Approximate yield: 1% cups sauce. Use with 
Cottage Pudding (page 692) with a topping of chopped nuts or 
shredded coconut, plain or toasted. 
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FOAMY YELLOW SAUCE 

¥4 cup butter or margarine 1 egg, separated 

1 cup confectioners’ sugar 1, cup orange juice 


Cream butter until soft; gradually beat in sugar, then egg yolk and 
orange juice. Just before serving, fold in the stiffly beaten egg white. 
For variety, flavor with 1 tablespoon brandy, or substitute sherry for 
orange juice. Serve with a steamed fruit pudding or Norwegian 
Prune Pudding (page 676). Approximate yield: 34 cup sauce. 


MODIFICATIONS OF FOAMY YELLOW SAUCE 


Foamy Cranberry Sauce—Substitute sweetened cranberry juice for 
orange juice. 


Fairy Sauce—Omit orange juice and flavor with 4 teaspoon vanilla. 
Just before serving, fold in 144 cup heavy cream, whipped, with the 
stiffly beaten egg white. Pile lightly into small bowl and dust with 
cinnamon. Approximate yield: 114 cups sauce. 


FLUFFY DESSERT SAUCE 


1 egg, separated pinch of salt 
3/4, cup powdered sugar Y, cup heavy cream, whipped 
3 tablespoons brandy 


Beat egg white until stiff; gradually add sugar, beating until mixture 
holds its shape; beat in salt and egg yolk. Fold in cream and brandy; 
chill thoroughly. Approximate yield: 114 cups sauce. 


FOAMY EGG SAUCE 


3 eggs, separated pinch of salt 
¥ cup powdered sugar bitter almond 
Ys teaspoon grated orange rind 


Beat egg yolks until thick and light colored; gradually beat in sugar 
and add salt; flavor to taste and fold in stiffly beaten egg whites. _ Pile 
lightly in bowl and serve at once. Flavor with 2 tablespoons finely 
chopped preserved ginger and 1 teaspoon ginger syrup, 2 tablespoons 
sherry, or 1 tablespoon brandy, if desired. Yield: 1% cups sauce. 
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SIMPLE SYRUP 


1 cup sugar 1 cup water 


Boil sugar and water 10 minutes, stirring until sugar is dissolved. 


631 


Use as needed for Fondant Frosting (page 618), or for ices and cold - 


sweetened drinks. Store in covered jar in cool place. Approximate 
yield: 1 cup syrup. 

CARAMEL SYRUP 
1 cup sugar Y, cup boiling water 
Melt sugar in heavy frying pan over slow heat; when light brown 
in color, remove from heat and add water slowly. Boil 10 minutes, 


or until caramel is dissolved. Use as flavoring; store in covered 
jar in cool place. Approximate yield: % cup syrup. 


HOT FUDGE SAUCE 


2 cups sugar 34, cup milk 
dash of salt 1 tablespoon butter 
2 squares chocolate Y, teaspoon vanilla 


Combine sugar, salt, chocolate, milk and butter, and heat slowly, stir- 
ring until sugar is dissolved and chocolate melted; boil, covered, 2 min- 
utes; then boil, uncovered, until a small amount forms a very soft 
ball when dropped into cold water (230° F.). Remove from heat, add 
vanilla and beat slightly. Serve hot or warm; if it seems too thick, 
dilute with a small amount of cream. Yield: 2 cups sauce. 


CHOCOLATE MINT SAUCE 
Use recipe for Hot Fudge Sauce (see above); omit vanilla and flavor 
with 14 teaspoon peppermint extract or 44 cup crushed peppermint 
candy. Approximate yield: 2 cups sauce. 


MAPLE FUDGE SAUCE 


1 cup sugar VY cup water 
1 cup maple syrup 1 tablespoon butter 


Bring sugar, syrup, water and butter to a boil, and boil, covered, 2 
minutes; then boil, uncovered, to a syrup or until a small amount 
forms a very soft ball when dropped into cold water (234° F.). Serve 
hot or cold. Approximate yield: 144 cups sauce. 
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CARAMEL FUDGE SAUCE 
114 cups sugar 1 tablespoon butter 
1 cup boiling water Y, teaspoon vanilla 


Melt sugar in heavy frying pan over slow heat; when light brown 


in color, remove from heat, stir in water, add butter and boil to a 
syrup or until a small amount forms a very soft ball when dropped 
into cold water (230° F.). Remove from heat, add vanilla and beat 
slightly; serve hot or cold. Approximate yield: 1 cup sauce. 


BUTTERSCOTCH SAUCE 
3/, cup firmly packed brown sugar Y, cup butter 
1 cup corn syrup 1 cup light cream 


Boil sugar, syrup and butter 5 minutes, stirring until sugar is dis- 
solved; add cream and bring to a brisk boil. Serve hot or cold on ice 
cream, other desserts or sliced bananas; it thickens as it stands. Sauce 
may be kept for several days if stored in a covered container in refrig- 
erator. For a thicker sauce, boil sugar-cream mixture to 234° F. 
Approximate yield: 3 cups sauce. 


HARD SAUCE 
¥ cup butter Y, teaspoon vanilla, lemon or almond 
1 cup confectioners’ sugar extract, cinnamon or nutmeg 


1 tablespoon cream 


Cream butter until soft; gradually beat in sugar, then cream and 
vanilla, beating until fluffy. Brandy, rum, sherry or port wine, or 
maraschino cherry juice may be substituted for cream and flavoring. 
Pile lightly in serving dish and chill until cold but not hard. Ap- 
proximate yield: 34 cup sauce, or enough for 4 to 6 portions. 


MODIFICATIONS OF HARD SAUCE 


Apricot Hard Sauce—Cook % pound dried apricots (page 72), drain 
and force fruit through strainer; substitute pulp (14 cup) for cream, 
beating it gradually into creamed butter and sugar; omit vanilla. 


Strawberry Hard Sauce—Omit cream and vanilla; beat in gradually 4 
cup mashed strawberries, then 1 egg white, beating until light. Black- 
berries, raspberries or blueberries may be substituted for strawberries. 
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Butterscotch Hard Sauce—Substitute %4 cup firmly packed brown 
sugar for confectioners’ sugar; increase cream to 3 tablespoons and 
vanilla to 1 teaspoon. Beat in 1 egg yolk if a yellow sauce is desired. 


Orange Hard Sauce—Substitute orange juice for cream, omit vanilla, 
and add 4 cup chopped candied orange peel. 


Ginger Hard Sauce—Omit cream and vanilla, and beat in 2 table- 
spoons ginger syrup and 14 cup chopped preserved ginger. 


CINNAMON HARD SAUCE 


¥ cup butter Y4 teaspoon cinnamon 
2 cups confectioners’ sugar Y4 cup corn syrup 


Cream butter until soft and smooth; gradually beat in sugar-cinnamon 
mixture, alternately with corn syrup, beating until fluffy; chill thor- 
oughly. Approximate yield: 114 cups, or enough for 8 portions. 


BRANDY SAUCE 


1 egg, separated dash of salt 
¥, cup confectioners’ sugar Y, cup heavy cream, whipped 
3 tablespoons brandy 


Beat egg white until stiff; add sugar gradually, beating until sugar 
disappears; beat in salt and egg yolk. Fold in cream, add brandy and 
chill until cold, but not hard. Serve on hot or cold date-bread slice, 
or a steamed pudding. Approximate yield: 144 cups sauce. 


PORT WINE SAUCE 


1 cup sugar 2 egg yolks, well beaten 

dash of salt Y, teaspoon grated lemon rind 
dash of cinnamon 3 tablespoons lemon juice 

1 tablespoon butter Y, cup wine, port or Tokay 


Mix together sugar, salt and cinnamon in top part of double boiler, 
and stir in softened butter; add egg yolks, grated lemon rind and juice, 
and beat with rotary beater 10 minutes. Stir in wine, place over boil- 
ing water and beat until thick and frothy, stirring or whisking with 
beater; do not let it boil. Serve at once over hot or cold pudding such 
as plum or steamed puddings (page 696), or Blanc Mange (page 673). 
Approximate yield: 34 cup sauce or enough for 6 portions. 
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BRANDY-APRICOT SAUCE 
Y, cup sugar 3/, cup boiling water 
1 tablespoon cornstarch 3/, cup apricot purée 


Y4 cup Cognac brandy 


Mix sugar and cornstarch; stir gradually into boiling water, and cook 
15 minutes, stirring until thickened and clear. Add apricot purée and 
brandy, and heat thoroughly, but do not boil. Dried apricots may be 
used for purée; cook and force through sieve; serve hot sauce in pitcher. 
Approximate yield: 134 cups sauce, or enough for 6 to 8 portions. 


KIRSCH WHIPPED CREAM 


YZ cup heavy cream 1 tablespoon shredded, blanched 
Y% cup powdered sugar almonds 
dash of salt 


2 tablespoons kirsch 


Put chilled cream, sugar and salt in deep bowl in pan of ice water and 
beat with rotary beater until thick; fold in almonds and kirsch. 
Serve on fruit. Approximate yield: 1 cup or enough for 6 portions. 


SHERRY SAUCE 


1 cup sugar 2 cups boiling water 
2 tablespoons cake flour , Ly tablespoons lemon juice 
dash of salt Y, cup sherry 


2 tablespoons butter 


Mix sugar, flour and salt; stir gradually into boiling water, and cook 
5 minutes, stirring until thickened. Add lemon juice, sherry and 
butter, and heat thoroughly but do not boil. Serve hot or cold with 
vanilla or banana ice cream or other dessert. Approximate yield: 24 
cups sauce, or enough for 8 to 10 portions. 


MADEIRA BUTTER. SAUCE 


Y, cup fresh butter 1 teaspoon grated orange and lemon 
Y; cup Madeira or port wine rind 


Heat ingredients slowly until very hot but do not bring to a boil; 
serve hot. If desired, 3 tablespoons brandy, whiskey or rum may be 


substituted for the wine. Approximate yield: 24 cup sauce, or enough 
for 4 to 6 small portions. 
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Tue legend runs that if you put a fat cherry pie in front of a 
man, he will ask nothing better of the perfect wife. But that pie 
must be something special. 


Characteristics. Perfect pastry is light, tender and flaky and 
“shatters” rather than crumbles when you bite into it. The surface 
is golden brown and delicately blistered, rather than smooth. 


Ingredients. The following recipes are developed with all-pur- 
pose flour; pastry or cake flour makes a very tender crust and is 
used by many in plain pastry. Any firm sweet fat may be used. 
The fat should be hard when cut into the flour, yet not so brittle 
that it is difficult to blend with the flour. The object is to have 
small, uniform particles of fat coated with flour. Since steam is 
the chief leavener, a certain amount of liquid is essential. But too 
much liquid makes a hard, brittle, less tender crust; with too 
little water the particles of flour and fat do not stick together and 
the pastry is crumbly and not light and flaky when baked. The 
amount, of liquid varies with the flour but will average 2 to 4 
tablespoons per cup of flour. 


PASTRY POINTERS 
Pastry varies in degrees of richness from plain pastry, containing 
a comparatively small amount of shortening, to rich and puff 
pastries containing increasing amounts of fat. In plain pastry 
the fat can be chopped in all at once as in making baking powder 
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A STANDING RIM PIE SHELL IS SIMPLE TO MAKE 


To make a standing rim, roll pastry thin and cut it about an inch larger than 
the pan to make a double, upright fold. Then pinch it between thumb 
and finger to make a standing, fluted rim. A standing rim shell holds 
more filling than plain-edged pastry and is perfect for custard, fruit and 
all open-face pies. See directions for making pastry shell (page 639). 
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biscuits. As the fat increases, the picture changes. Instead of 
adding all the fat at once, a small portion is added first, then addi- 
tional amounts are incorporated in layers. The layers of dough 
thus formed help to hold in the steam. Hence the pastry is lighter, 
flakier, or puffy according to the method followed. 

The liquid should be added, a small amount at a time, al- 
ways to a fresh, unmoistened spot. All scraps of dough should be 
saved until last and put together in layers before rolling. And 
finally, the baking must be accurate to insure flakiness. For 
mixing and baking directions, see recipes. 

Prepared pastry mixes sold in the package are well liked by 
those who prefer to let others do the measuring. The dry in- 
gredients and the fat have been carefully measured and combined 
after scientific testing and require only the addition of liquid to 
prepare the pastry for final rolling and shaping. 


PLAIN PASTRY 


2% cups sifted flour 24, to 34 cup shortening 
¥/4, teaspoon salt Y, cup cold water (about) 


Mix and sift flour and salt; cut in shortening with pastry blender or 
two knives until evenly mixed and like coarse sand. Add water in 
small amounts to dry material, stirring lightly with fork and tossing 
aside pieces of dough as soon as formed; use only enough water to 
_ make particles hold together. Shape lightly in ball, place in bowl and 
cover tightly; or wrap pieces of dough in waxed paper and press them 
together; chill thoroughly. Roll dough % inch thick on lightly 
floured board and use for pies and tart shells; bake shells in hot oven 
(450° F.) about 15 minutes. Yield: pastry for 1 two-crust (9-inch) pie, 
2 (9-inch) shells, or 14 (4-inch) tart shells. For a two-crust (8-inch) 
pie, use 2 cups flour, % to % cup shortening, 34 teaspoon salt, and 
about ¥% cup cold water. 


MODIFICATIONS OF PLAIN PASTRY 


Crumbly Pastry—Add 1 teaspoon baking powder and sift with flour. 
If a vegetable oil is used, reduce shortening to % cup and mix it into 
flour with fork; add only enough cold water to make particles cling 
together, and proceed as for plain pastry. 
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Hot Water Pastry—Add ¥4 teaspoon baking powder and sift with flour; 
substitute 4 cup boiling water for cold water and beat into shorten- 
ing. Gradually stir in flour mixture and proceed as directed. 


Cornish Pastry—Add 4 teaspoon baking powder and sift with flour; 
use Y4 cup shortening and proceed as directed. For meat pie, hunters’ 
style, use half lard and half finely shredded suet for shortening. 


Sour Milk Pastry—Add 14 teaspoon soda and sift with flour; substitute 
thick sour milk for cold water, using just enough to make a soft but 
not sticky dough. 


Creamy Pastry—Add 1 tablespoon lemon juice and 1 egg yolk, well 
beaten, to 4 cup cold water and proceed as directed. 


Cheese Pastry—Add 14 cups grated cheese; cut with %4 cup shorten- 
ing into flour and proceed as directed. Use crust for apple pie, cheese 
wafers, straws, etc. 


Cream Cheese Pastry—Reduce shortening to Y%4 cup, add % cup cream 
cheese and cut into flour and proceed as directed. 


Nut Pastry—Add ¥% cup ground nuts, English or black walnuts, to 
flour mixture and proceed as directed. 


DEEP-DISH PIE 


Place fruit (sliced, diced or whole) in baking dish, deep pie plate, or 
individual baking dishes, heaping fruit slightly in center; sweeten to 
taste and moisten rim of dish with cold water. For 9-inch dish, use 
Y, of pastry; roll % inch thick to extend ¥% inch beyond rim of dish 
to be covered. Fold over in half and cut several slits near center 
to permit escape of steam, and place folded crust over half of filled dish; 
then unfold, adjust and trim crust, if necessary. Fold overhanging 
border under, press double edge against moistened rim of plate with 
floured fork and brush top with milk or cream. Bake in hot oven 


“(450° F.) 10 minutes, then reduce heat to moderate (350°F.) and 


bake 30 to 35 minutes longer, or until filling is done and crust is 
browned. Apples, apricots, peaches and cherries are especially good 
fruits to use in pies of this type. For juicy fruits, add flour, cornstarch 
or quick-cooking tapioca. (See recipe for Fresh Fruit Pies, page 643.) 
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TWO-CRUST PIE 


Use slightly more than 4 of dough for under crust; roll 4% inch thick. 
Fold dough in half and place on pie plate, unfold and fit loosely, al- 
lowing crust to extend well over rim. Trim, leaving 4% inch border 
around rim of plate; fill, and moisten edge of crust with cold water. 
Roll remaining dough % inch thick, fold over in half and cut several 
slits near center to permit escape of steam; place folded crust over half 
of filled lower crust, then unfold and adjust. Trim off edge around 
rim of pan; fold under crust over edge of top crust to seal and press 
edges of crusts together with floured fork. Bake in hot oven (450° F.) 
10 minutes, then reduce heat to moderate (350° F.) and bake 30 to 35 
minutes longer, or until filling is done and crust is browned. Ifa 
glazed crust is desired, brush top with milk, cream or white of egg. 


LATTICE PIE 


Roll 4 of dough % inch thick, fit loosely in pie plate and trim evenly, 
leaving a l-inch overhanging border; fold up and back to make an 
upright rim, and flute with fingers; fill lined pan. Roll remaining 
dough % inch thick, cut in narrow strips and arrange 7 or 8 strips over 
top; trim, moisten ends and press into standing edge. Then arrange 
same number of strips diagonally across first strips, making diamond- 
shaped openings; trim, moisten ends and press into edge. ‘To make pie 
without standing rim, trim off undercrust and strips even with rim of 
plate, moisten edges and finish with narrow strip of pastry. Press edges 
together with floured fork and bake as for two-crust pie. 


PASTRY SHELL 


Roll 4 of dough &% inch thick, fit loosely in pie plate and trim evenly, 
leaving a l-inch overhanging border; fold up and back to make an 
upright rim and flute with fingers. To hold crust in shape during 
baking, line it with large piece of waxed paper and partially fill with 
rice or beans; or fit second pan inside on crust, weighting it down if 
light; or prick crust thoroughly with fork. Bake in hot oven (450° 
F.) about 15 minutes, removing paper or pan after first 10 minutes. 


TART SHELLS 
Roll pastry % inch thick and cut in rounds, allowing for depth of 


individual tart or muffin pans; fit over inverted pans, trim edges and . 


prick thoroughly with fork. Place pans, pastry side up, on baking 
sheet and bake in hot oven (450° F.) for 12 to 15 minutes, or until 
delicately browned. If bubbles appear during baking, prick these 
with fork. Remove from pans and cool. 
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RICH FLAKY PASTRY 


Use recipe for Plain Pastry (page 637); increase shortening to 1 to 14 
cups. Cut ¥4 cup shortening into flour and roll dough in rectangular 
shape, % inch thick. Cut remaining shortening in small pieces and 
spread 4 over half of dough, leaving a narrow margin. Fold in 
half to cover shortening and press edges together; then fold opposite 
sides to make 3 folds, one over and the other underneath. Roll 
pastry 4 inch thick, spread with remaining shortening and fold as 
before. Reroll and fold again as directed. Chill thoroughly. Use 
for fine pastries or baked shells. Bake as directed. Yield: 2 (9-inch) 
pastry shells, or 14 (4-inch) tart shells. 


GRAHAM CRACKER PASTRY 
20 graham crackers Y, cup butter 
Y4, cup sugar 1 tablespoon water 


Roll crackers very fine, stir in sugar and gradually add to softened but- 
ter, mixing thoroughly; stir in water. Press over bottom and sides of 
pie plate, and bake in moderately slow oven (325° F.) about 10 min- 
utes. Cool before adding cooked filling; use for any cream or gelatin 


filling. Yield: pastry for 1 (9-inch) pie. 


MODIFICATIONS OF GRAHAM CRACKER PASTRY 
(Use recipe above) 


Graham Nut Pastry—Add ¥4 cup almonds, finely ground, to cracker- 
sugar mixture. 


Zwieback Pastry—Substitute 1 package zwieback, finely ground, for 
graham cracker crumbs, and omit water. Press into pie plate and use, 
without baking, for cream or gelatin pie. 


Brazil Nut Pastry—Measure 144 cups finely ground Brazil nuts and 
3 tablespoons sugar. Mix well and press evenly over bottom and 
sides of pie plate. Use, without baking, for cream pie. Yield: pastry 
for 1 (8-inch) or gelatin pie. 


Vanilla Wafer Pastry—Use only %4 cup finely crushed vanilla wafers 
for crumbs, and 7 whole vanilla wafers. Cover bottom of pie plate 
with crumbs and stand up whole wafers, cut in halves, around edge. 
Use, without baking, for cream-or gelatin pie. Yield: pastry for 1 pie. 
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SPICED PASTRY 


2 cups sifted pastry flour 1, teaspoon ginger 
Y4 teaspoon baking soda Y/, teaspoon cloves 
Y/, teaspoon salt 24 cup shortening 

Y teaspoon cinnamon 14 cup molasses 


3 tablespoons fruit juice 


Mix and sift dry ingredients, cut in shortening and add combined mo- 
lasses and juice as for pastry; for fruit pie, use juice of fruit in pastry. 
Roll dough % inch thick and use for pies and tart shells. Chill; bake 
shells in hot oven (456° F.) about 15 minutes. Yield: pastry for 1 two- 
crust (8-inch) pie, 2 (8-inch) shells, or 12 (4-inch) tart shells. 


PUFF PASTE 
3¥ cups (14 oz.) sifted flour 2 cups (1 pound) butter 
14 teaspoons salt 1 to 114 cups ice water 


Mix and sift flour and salt, and cut in 4 cup butter until evenly mixed 
in coarse particles; add ice water in small amounts to dry material, 
stirring with fork and tossing aside pieces of dough as soon as formed; 
dough should be just moist enough to shape into ball, Turn out on 
lightly floured board and knead about 5 minutes; chill thoroughly. 
Cream remaining butter until soft and smooth, and chill; divide dough 
in half and roll each into rectangular sheet 4% inch thick. Roll butter 
on lightly floured board into rectangular shape and place between two 
sheets of dough; press edges together. Fold opposite sides to make 
three folds, one over and the other underneath, and press edges to- 
gether; fold other sides in same manner and chill about 1 hour. Pat 
dough straight with fold, then make quarter turn and pat again; roll 
in rectangular sheet, but do not permit butter to break through. Fold 
as directed; roll again in thin sheet, lifting paste to make sure that it 
does not stick to board; then fold and chill thoroughly. Repeat roll- 
ing, folding and chilling of dough three more times. If paste is not 
used at once, wrap in waxed paper and store in refrigerator; it may be 
kept several days before using. When ready to use, roll 4 to % inch 
thick, cut as desired and place on baking sheet rinsed with cold water 
and drained thoroughly; prick shapes and chill. Bake in very hot 
oven (450°-500° F.) for 5 to 8 minutes, or until paste has risen its full 
height; then reduce heat to moderate (350° F.) and continue baking 
for 10 to 20 minutes, or until delicately browned, turning frequently. 
Use trimmings for small pastries; arrange pieces in layers and wrap 
until ready to use. Yield: 24% to 4 dozen fancy pastries. 
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MODIFICATIONS OF PUFF PASTE 
(Use recipe on page 641) 


Patty Cases—Roll paste about 4 inch thick; cut in 3-inch rounds with 
lightly floured cutter. Cut out centers from ¥% of rounds with small 
cutter; moisten underside of each ring with cold water and place on 
remaining plain rounds, pressing down lightly; then press in slightly 
the inside edge of ring to prevent uneven rising. Chill thoroughly. 
Bake small rounds for caps. Bake as directed, turning frequently for 
even browning. Yield: 114 dozen patty cases. 


Bouchées—Roll paste about % inch thick; shape as for patty shells, 
making them much smaller, 14 to 2 inches in diameter. 


Crescents—Roll paste about % inch thick; cut with floured, small cres- 
cent-shaped cutter, chill and bake as directed. Use as garnish. 

Vol-au-Vent—Roll paste about 4 inch thick; cut two large ovals or 
rounds, using floured mold or knife. Brush outer top edge of one 
with cold water; cut off a 34-inch wide band around edge of remaining 
oval and place this ring on plain oval, pressing lightly; then press in 
very lightly the inside edge of ring to prevent uneven rising. Prick 
several places with fork and chill thoroughly. Roll remaining piece 
Y, inch thick and cut shape for cover. Bake in hot oven (450° F.) 
about 8 minutes, then reduce heat to moderate (350° F.) and continue 


baking 20 to 30 minutes, turning frequently. Cover with paper if 
paste browns too quickly. 


VERMONT BISCUIT PASTRY 


Use recipe for Baking Powder Biscuits (page 114); prepare dough with 
¥, cup shortening, using half butter. Roll dough about 4 inch thick, 
cut with floured biscuit cutter and place rounds close together on 
stew; or cut several gashes in rolled dough to permit escape of steam, 
then fit on casserole and press dough on moistened rim. Bake in hor 
oven (450° F.) about 15 minutes. Yield: crust for 6 to 7 portions. 


DANISH PASTRY 


Use 2 cups sifted pastry flour, %4 teaspoon salt, 1 cup shortening and 
1 cup riced cold potatoes. Follow direction for Plain Pastry (page 
637) stirring in potatoes at the last. 


[ FRUIT PIES | PASTRIES AND PIES 
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FRESH FRUIT PIES 
3 to 4 cups prepared fruit Y/, teaspoon salt 
1 to 1% cups sugar 1 recipe Plain Pastry (page 637) 


1 to 2 tablespoons flour, cornstarch, _1 tablespoon butter 
quick-cooking tapioca, or sifted milk or cream 
cracker crumbs 


Prepare fruit, add combined dry ingredients, adjusting amounts of 
sugar and flour according to sweetness and juiciness of fresh fruit, and 
mix thoroughly. Line pie plate with pastry, fill with fruit mixture, 
and dot with butter; adjust top crust, or arrange lattice of pastry strips 
on top, brush with milk and bake in hot oven (450° F.) 10 minutes; 
then reduce heat to moderate (350° F.) and bake 20 to 30 minutes 
longer. Yield: 1 two-crust (9-inch) pie. 

For fruit, use blackberries, blueberries, elderberries, loganberries, rasp- 
berries, strawberries, cherries, grapes, peaches, plums, rhubarb, or a 
combination of fruits. If fruit is bland, add from 1 to 2 tablespoons 
lemon juice; and if fruit is dry, add 2 or more tablespoons water. 


CANNED OR COOKED FRUIT PIES 


2 to 24 cups drained, canned or 1 to 2 tablespoons flour, cornstarch 
cooked fruit or quick-cooking tapioca 

Y, to 34, cup juice Y/, teaspoon salt 

VY, to 3/4, cup sugar 1 recipe Plain Pastry (page 637) 


1 tablespoon butter 


Slice fruit if large fruit is used; add juice and combined dry ingredients, 
adjusting amounts of sugar and flour according to sweetness and juici- 
ness of cooked fruit, and mix thoroughly. Line pie plate with pastry 
and fill with fruit mixture; dot with butter and adjust top crust, or ar- 
range lattice of pastry strips on top. Bake in hot oven (450° F.) 10 
minutes; then reduce heat to moderate (350° F.) and bake about 25 
minutes longer. Yield: 1 two-crust (9-inch) pie. 

For fruit, use apples, blackberries, blueberries, cherries, elderberries, 
gooseberries, peaches, pineapple, plums, raspberries, and strawberries. 


DRIED FRUIT PIES 
Use recipe for Canned or Cooked Fruit Pies (see above). Wash dried 


fruit thoroughly in warm water, cover with hot water and soak about 
2 hours; then simmer until fruit is plump and soft; sweeten to taste and 
use as cooked fruit. Use apples, apricots, prunes, peaches and raisins; 
combine apricots and prunes in equal amounts. 
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DEEP-DISH APPLE PIE 


6 to 8 apples YZ teaspoon nutmeg 
1 cup sugar 3 tablespoons water 
Y, teaspoon salt 2 tablespoons butter 
Y, teaspoon cinnamon Y, recipe Plain Pastry (page 637) 


Pare, core and cut apples in thin slices; place in baking dish or deep pie 
plate and sprinkle with mixture of sugar, salt, and spices. Pour water 
over filling and dot with butter; adjust pastry, rolled % inch thick, 
over top. Bake in hot oven (450° F.) 10 minutes; then reduce heat 
to moderate (350° F.) and bake 40 to 50 minutes longer, or until apples 
are tender. Approximate yield: 1 deep-dish (9-inch) pie. 


MODIFICATIONS OF DEEP-DISH APPLE PIE 


Devonshire Pie—Use 1 quart raspberries and 1 pint red currants; com- 
bine 1 cup granulated sugar, 2 tablespoons flour and \% teaspoon salt. 
Arrange fruits and sugar in mixture in alternate layers, dot with 1 table- 
spoon butter and cover with pastry. Bake as directed, reducing time to 
30 minutes, and cool. Just before serving, carefully lift off crust and 
cover with %4 cup heavy cream, whipped and sweetened with 2 table- 
spoons powdered sugar. Replace crust, dust with 1 tablespoon pow- 
dered sugar and serve at once. Yield: 1 deep-dish (9-inch) pie. 


Snow-topped Apple Pies—Place filling for Deep-dish Apple Pie in indi- 
vidual baking dishes, heaping fruit slightly in center. Cover each with 
crust and bake as directed, reducing time to about 30 minutes. Serve 
hot topped with Frozen Cream Whip (page 726), or ice cream. Ap- 
proximate yield: 6 individual pies. 


RHUBARB LEMON PIE 


1 recipe Plain Pastry (page 637) 1 egg, beaten 

3 cups diced rhubarb 3/, teaspoon grated lemon rind 
1 cup sugar 1 tablespoon lemon juice 

1 tablespoon flour Y, cup water 


Line pie plate with pastry and fill with diced rhubarb. Combine su- 
gar and flour, and stir in egg, lemon rind and juice, and water; cook 
over boiling water until slightly thickened, pour over rhubarb and top 
with a lattice crust. Bake in hot oven (450° F.) 10 minutes; then re- 


duce heat to moderate (350° F.) and bake 20 to 30 minutes longer. 
Yield: 1 two-crust (9-inch) pie. 
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CANDY APPLE PIE 
2 large tart apples Y4 cup butter 
1 cup firmly packed brown sugar 34 cup ground nuts 
1 cup sifted flour 1 cup heavy cream, whipped 


Pare apples and cut in thin slices; arrange layer of sliced apples in 
bottom of greased baking dish, sprinkle with 4 cup brown sugar, and 
add another layer of apples. Combine remaining ¥% cup sugar, flour 
and ground nuts; gradually stir into butter, creamed until soft and 
smooth. Roll or pat out into shape the size of top of dish, then place 
over filling, press edges down and cut gashes to permit escape of steam. 
Bake in moderate oven (350° F.) about 1 hour. Serve warm with 
whipped cream. Yield: 6 portions. 


APPLE PIE 
I recipe Plain Pastry (page 637) Vf, teaspoon salt 
6 to 8 tart apples Y4 teaspoon cinnamon or nutmeg 
44, cup white or 4 cup firmly Y/ teaspoon grated lemon rind 
packed brown sugar 1 tablespoon lemon juice 


2 tablespoons butter 


Line (9-inch) pie plate with pastry and fill with apples, pared and 
sliced thin; sprinkle with mixture of sugar, salt, spice and lemon rind, 
then with lemon juice and dot with butter. Moisten edge of crust, 
cover with top crust and press edges together; brush crust with milk 
or cream. Bake in hot oven (450° F.) 10 minutes; then reduce heat 
to moderate (350° F.) and bake 40 to 50 minutes longer. Yield: 1 
two-crust (9-inch) pie. 


MODIFICATIONS OF APPLE PIE 


Apple Fruit Pie—Use 4 apples, diced, and add 1 cup each cranberries 
and raisins, and 4 cup water; cook until apples are tender. Add re- 
maining ingredients and 14 cup sugar, if not sweet enough. 


Crabapple Pie—Substitute 3 cups sliced, unpeeled crabapples for apples, 
and omit cinnamon and lemon rind and juice. Add ¥% cup raisins to 
sugar and sprinkle 1 teaspoon vanilla over top. 


Black Walnut Apple Pie—Make Nut Pastry (page 638) with black 
walnuts. Use 3 cups sliced apples; substitute 4% cup honey for sugar 
and omit lemon rind and juice. Sprinkle cinnamon and 1 tablespoon 
water over top and dot with 1 tablespoon butter. 
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Applesauce Pie—Substitute 1 cup unsweetened applesauce for sliced 
apples; sweeten to taste and add salt, nutmeg and butter. Mix with 
custard mixture made from 2 eggs, well beaten, 2 cups milk and finely 
chopped rind of llemon. ‘Turn into pastry-lined pie plate and arrange 


lattice of pastry strips over top, or omit pastry strips and top with 
sweetened whipped cream. 


SPICED GOOSEBERRY PIE 


3 cups gooseberries Y, teaspoon cinnamon 

114 cups sugar Y, teaspoon cloves 

Y, cup water ¥% teaspoon nutmeg 

2 tablespoons flour 1 recipe Plain Pastry (page 637) 

dash of salt 1 tablespoon butter 
marshmallows 


Cook gooseberries, 1 cup sugar and water until berries are tender. 
Combine remaining ¥4 cup sugar, flour, salt and spices; stir into cooked 
fruit and cool. Line 9-inch pie plate with pastry; fill with fruit mix- 
ture, dot with butter and arrange lattice of pastry strips on top. Bake 
in hot oven (450°F.) 10 minutes; then reduce heat to moderate 
(350° F.) and bake 20 to 25 minutes longer. When almost brown 
enough to serve, remove from oven, place a marshmallow in each dia- 


mond-shaped opening and return to oven to finish browning. Yield: 
1 two-crust (9-inch) pie. 


WINTER FRUIT PIE 


1 recipe Plain Pastry (page 637) Y cup prune juice 

3/, cup drained, canned apricots Y, cup apricot juice 

¥/, cup drained, canned or cooked 3, cup sugar 
prunes Y, teaspoon salt 

Y, cup orange juice Y% cup flour 

V/, cup lemon juice - Y, cup water 


Line 9-inch pie plate with pastry. Cut apricots in half and prunes in 
quarters; combine fruit juices, sugar and salt, and add to prunes and 
cook about five minutes. Mix flour and water to a paste; stir into 
prune mixture and cook until thick, or about 10 minutes, stirring occa- 
sionally; add apricots. ‘Turn into pastry-lined plate and arrange lat- 
tice of pastry strips over top, and bake in hot oven (450° F.) 10 min- 
utes; then reduce heat to moderate (350° F.) and bake 20 to 25 minutes 
longer. Yield: 1 two-crust (9-inch) pie. 
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CRANBERRY-RAISIN PIE 
1 recipe Plain Pastry (page 637) 34, cup sugar 
1 cup cranberries, cut in halves Y4 tablespoon flour 
1 cup raisins dash of salt 


1 tablespoon butter 


Line pie plate with pastry. Mix together fruits and dry ingredients, 
and turn into pastry-lined plate; dot with butter and adjust top crust, 
or arrange lattice of pastry strips over top. Bake in hot oven (450° F.) 
10 minutes; then reduce heat to moderate (350° F.) and bake 30 to 40 
minutes longer. Yield: 1 two-crust (9-inch) pie. 


MINCEMEAT 
2 pounds lean beef 1 tablespoon salt 
3 cups water 1 tablespoon cinnamon 
1 pound suet 1 teaspoon allspice 
4 pounds tart apples 1 teaspoon cloves 
3 pounds seedless raisins 2 cups granulated sugar 
1 pound currants 2 cups firmly packed brown sugar 
1 cup diced candied orange peel 1 cup molasses 
¥, pound citron, chopped 3 tablespoons lemon juice 


1 pint cider or brandy 


Use inexpensive cut of meat, or beef heart or fresh beef tongue; cut in 
small pieces, add water, bring to a boil and simmer, covered, 2 hours, 
or until tender; remove meat and measure 144 cups stock. Put meat, 
suet, pared and cored apples through food chopper and place in large 
kettle; add raisins, currants, orange peel, citron, salt, spices, sugars, mo- 
lasses and 1¥% cups stock, and simmer about 1 hour, stirring frequently 
to prevent burning; add lemon juice and cider the last 5 minutes of 
cooking. Place in earthenware jar, cover closely and keep in cool 
place. Use about 2 cups for 9-inch pie. Approximate yield: 8 quarts. 


MINCE PIE 


Use 2 cups mincemeat, prepared (see above) or commercial; moisten 
with left-over canned fruit juice, orange juice, cider or brandy if thick; 
add chopped apple, % cup raisins or currants if lacking in fruit, and 
heat. Bake in moderate oven (375° F.) 1 hour. Yield: 1 two-crust 
(9-inch) pie. With commercial packaged mincemeat, follow direc- 
tions for cooking given on package for best results. 
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CUSTARD PIE 


Y, recipe Plain Pastry (page 637) Y/, teaspoon salt 

4 eggs, well beaten few gratings nutmeg, or 

Y, cup sugar YZ teaspoon vanilla 
3 cups milk, scalded 


Line 9-inch pie plate with pastry and make fluted standing rim. Com- 
bine eggs, sugar and salt; gradually stir in milk. Add flavoring. 
Pour into pastry-lined pie plate and bake in hot oven (450°F.) 10 
minutes; then reduce heat to moderate (350° F.) and bake 25 to 30 


minutes longer, or until inserted knife comes out clean. Cool. Yield: 
1 one-crust (9-inch) pie. 


MODIFICATIONS OF CUSTARD PIE 


Custard Nut Pie—Increase sugar to 1 cup and add 1 cup finely ground 


nuts to custard mixture. On baking, nuts rise to top and make a 
delicious crust. 


Coconut Custard Pie—Add 1 cup shredded coconut to custard. 


Caramel Custard Pie—Increase sugar to #4 cup; caramelize ¥% cup of 
the sugar (page 631) and add to scalded milk. 


Masquerade Custard Pie—Melt 2 squares chocolate over slow heat; stir 
in % cup each sugar and hot water, adding water in small amounts, 
and cook until smooth. Pour over custard pie when just baked and 
continue baking in slow oven (300° F.) about 10 minutes, or until 
chocolate is firm. Garnish with whipped cream. 


CRANBERRY CUSTARD PIE 


¥4 recipe Plain Pastry (page 637) 3 eggs, slightly beaten 
4 cups cranberries VY, teaspoon salt 
1 cups'sugar dash of cinnamon 


1% cups milk, scalded 


Line 9-inch pie plate with pastry. Put cranberries through food chop- 
per, using finest knife; add 144 cups sugar and heat until sugar is dis- 
solved, stirring constantly. Spread over bottom of pastry-lined plate. 
Combine eggs, remaining 4% cup sugar, salt and cinnamon; gradually 
stir in milk. Pour custard mixture over cranberries and bake in hot 
oven (450° F.) 10 minutes; then reduce heat to moderate (350° F.) 
and bake 30 to 40 minutes longer. Yield: 1 one-crust (9-inch) pie. 
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SOUR CREAM RAISIN PIE 
Y, recipe Plain Pastry (page 637) ¥f% teaspoon salt 


2 eggs, slightly beaten YZ teaspoon nutmeg 

1 cup sugar YZ teaspoon cinnamon 

1 cup sour cream 1 cup chopped raisins 

1 tablespoon flour Y, cup chopped butternuts 


Line 9-inch pie plate with pastry. Beat together eggs and sugar; 
gradually stir in sour cream. Mix together flour, salt, and spices; stir 
into raisins and nuts. Add to egg-cream mixture, then turn into pas- 
try-lined plate. Bake in hot oven (450° F.) 10 minutes; then reduce 
heat to moderate (350° F.) and bake 25 to 30 minutes longer, or until 
knife inserted comes out clean. Yield: 1 one-crust (9-inch) pie. 


SOUTHERN PECAN PIE 
Y, recipe Plain Pastry (page 637) 3/4, cup dark corn syrup 


Y% cup butter 3 eggs, well beaten 
¥% cup firmly packed brown sugar 1 cup pecan halves 
dash of salt 1 teaspoon vanilla 


Prepare pastry, using amounts for smaller recipe; line 8-inch pie plate 
with pastry. Cream together butter, brown sugar and salt; stir in re- 
maining ingredients. Turn into pastry-lined plate and bake in hot 
oven (450° F.) 10 minutes; then reduce heat to moderate (350° F.) and 
bake 30 to 35 minutes longer, or until knife inserted comes out clean; 
cool. Serve with whipped cream, if desired. Yield: 1 one-crust (8- 
inch) pie. 


RHUBARB BUTTERSCOTCH PIE 


Y, recipe Plain Pastry (page 637) 3 tablespoons flour 
3 cups chopped rhubarb dash of salt 
Y, cup firmly packed brown sugar 2 eggs, beaten 

3 tablespoons heavy cream 


Line pie plate with pastry and fill with rhubarb. Combine remaining 
ingredients; spread over rhubarb. Bake in hot oven (450°F.) 10 
minutes; then reduce heat to moderate (350° F.) and bake 20 to 25 
minutes longer, or until rhubarb is tender and custard is set. Yield: 
1 one-crust (9-inch) pie. Tart apples may be substituted for rhu- 
barb. Serve with whipped cream, if desired. 
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PUMPKIN OR SQUASH PIE 
Y, recipe Plain Pastry (page 637) Y, teaspoon nutmeg 


3 eggs, well beaten Y4 teaspoon ginger 
1 cup sugar Y/4, teaspoon cloves 
1 teaspoon salt 2 cups strained cooked pumpkin 
Y, teaspoon cinnamon or squash 
2 cups milk, scalded 


Line 9-inch pie plate with pastry and make fluted standing rim. Com- 
bine eggs, sugar, salt and spices; gradually stir in milk, then pumpkin. 
Turn into pastry-lined plate and bake in hot oven (450° F.) 10 min- 
utes; then reduce heat to moderate (350° F.) and bake 20 to 25 min- 


utes longer, or until knife comes out clean when inserted in custard. 
Yield: 1 one-crust (9-inch) pie. 


MODIFICATION OF PUMPKIN PIE 
(Use recipe above) 
Rich Pumpkin Pie—Substitute 4 cup firmly packed brown for granu- 
lated sugar, reduce milk to 144 cups and add 4 cup light cream. 


Peanut Pumpkin Pie—Turn pumpkin mixture into pastry-lined pie 
plate, sprinkle 14 cup finely chopped peanuts over top. 
Pumpkin Nut Pie—Stir 4% cup grated coconut and % cup finely 


chopped nut meats into pumpkin mixture; turn into pastry-lined pie 
plate. Sprinkle top with additional coconut, if desired. 


ALABAMA SWEET POTATO PIE 


Y, recipe Plain Pastry (page 637) Yf, teaspoon cinnamon 
1¥Y, cups mashed, hot sweet potatoes 1% teaspoon ginger 


3 eggs, slightly beaten Y, teaspoon allspice 
¥, cup firmly packed brown sugar Y cup milk 
Y, teaspoon salt Y cup brandy 


2 tablespoons butter, melted 


Prepare pastry, using amounts for smaller recipe; line 8-inch: pie plate 
with pastry. Mix together ingredients in order given; turn into pre- 
pared pie plate and bake in hot oven (450° F.) 10 minutes; then reduce 
heat to moderate (350° F.) and bake 25 to 35 minutes longer, or until 
knife inserted comes out clean. Yield: 1 one-crust (8-inch) pie. 
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CREAM PIE 
1 cup sugar 2 cups milk, scalded 
Y, cup flour or 3 tablespoons 3 eggs, separated 
cornstarch 2 tablespoons butter 
Y4 teaspoon salt 1 teaspoon vanilla 


1 baked (9-inch) pastry shell 


Mix together %4 cup sugar, flour and salt; gradually stir in milk and 
cook over boiling water 10 minutes, stirring constantly until mixture 
thickens. Stir small amount into slightly beaten egg yolks; then grad- 
ually pour into thickened milk and cook about 2 minutes, stirring con- 
stantly. Add butter and vanilla and cool slightly; turn into baked 
pastry shell. Cover with meringue made by gradually beating re- 
maining 14 cup sugar into stiffly beaten egg whites. Bake in moder- 
ate oven (350° F.) about 15 minutes, or until delicately browned; chill. 
If made with 2 eggs, use 34 cup sugar. If desired, omit meringue and 
serve with whipped cream, sweetened. Yield: 1 one-crust (9-inch) pie. 


MODIFICATIONS OF CREAM PIE 


Coconut Cream Pie—Stir 14 cup shredded coconut into cream filling; 
cover with meringue and sprinkle with 4% cup coconut. 


Chocolate Cream Pie—Add 2 squares chocolate to milk and heat until 
chocolate is melted; then beat until smooth; reduce flour to 5 table- 
spoons or cornstarch to 1%4 tablespoons and proceed as for Cream Pie. 


Chocolate Sponge Pie—Prepare Chocolate Cream Pie, folding meringue 
into cream filling. Bake as directed. Chill. Serve with sweetened 
whipped cream, using 4 cup heavy cream and | tablespoon sugar. 


Butterscotch Cream Pie—Substitute 44 cup firmly packed brown for 
granulated sugar and increase butter to 3 tablespoons. 


Raspberry Cream Pie—Lightly stir 1 cup raspberries into cream filling 
just before turning into baked shell; cover with meringue and brown. 


Strawberry Cream Pie—Use 2 egg yolks in Cream Filling; turn into 
baked pie shell and arrange 1 cup strawberries, whole or halved, on 
filling. Cover with meringue made by beating 2 egg whites with 1 
cup powdered sugar and 1 cup strawberries until very stiff, or about 10 
minutes with electric beater. Chill in refrigerator 4% hour. 
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LEMON MERINGUE PIE 
114 cups granulated sugar ° 3 eggs, separated 


2 tablespoons cornstarch 114 teaspoons grated lemon rind 
P P g 


Y, cup cake flour 6 tablespoons lemon juice 
Y/, teaspoon salt 2 tablespoons butter 
2 cups boiling water 1 baked (9-inch) pastry shell 


6 tablespoons powdered sugar 


Combine granulated sugar, cornstarch, flour and salt; gradually stir 
in boiling water and cook 15 minutes, stirring constantly until mixture 
thickens, then occasionally. Mix together slightly beaten egg yolks, 
lemon rind and juice; add to thickened sugar-water mixture and cook 
2 minutes, stirring constantly. Add butter. When slightly cool, turn 
into baked pastry shell, cover with meringue made by gradually beat- 
ing powdered sugar into stiffly beaten egg whites. Bake in moderate 
oven (350° F.) about 15 minutes. Yield: 1 one-crust (9-inch) pie. 


FLUFFY LEMON PIE 


4 eggs, separated 1 tablespoon water 

1 cup sugar 2 teaspoons grated lemon rind 
1 tablespoon cornstarch 5 tablespoons lemon juice 

¥g teaspoon salt 1 baked (9-inch) pastry shell 


Combine slightly beaten egg yolks, 4 cup sugar, cornstarch, salt, water, 
lemon rind and juice; cook over boiling water 15 minutes, stirring con- 
stantly until thick. Fold into meringue made by gradually beating 
remaining ¥% cup sugar into stiffly beaten egg whites. Turn into 
baked pastry shell and bake in moderate oven (350° F.) about 15 min- 
utes, or until delicately browned. Yield: 1 one-crust (9-inch) pie. 


BLUEBERRY MERINGUE PIE 


3 cups blueberries 1 tablespoon lemon juice 
1 cup granulated sugar 2 eggs, separated 
2 tablespoons flour 1 baked (9-inch) pastry shell 


Y, teaspoon salt 2 tablespoons powdered sugar 


Mix together blueberries, granulated sugar, flour, salt, lemon juice and 
egg yolks, and cook over boiling water 10 minutes, or until thick, stir- 
ring constantly. Cool slightly; turn into baked pastry shell. Cover 
with meringue made by gradually beating powdered sugar into stiffly 
beaten egg whites. Bake in moderate oven (350° F.) about 15 min- 
utes, or until delicately browned. Yield: 1 one-crust (9-inch) pie. » 


| CHIFFON PIES | PASTRIES AND PIES 
SUT Leek 


HAWAIIAN APPLE PIE 653 
1 cup drained, canned crushed pine- 1 tablespoon cornstarch 
apple 2 eggs, separated 
1 cup unsweetened applesauce 1 tablespoon butter 
Y, cup granulated sugar 1 baked (9-inch) pastry shell 
dash of salt 2 tablespoons powdered sugar 


Mix together fruits, granulated sugar, salt and cornstarch, and cook 10 
minutes, stirring frequently. Gradually stir in well-beaten egg yolks 
and butter and cook 2 minutes, stirring constantly; cool. Turn into 
baked pastry shell. Cover with meringue made by gradually beating 
powdered sugar into egg whites, beaten until thick, then beating until 
mixture is stiff and stands up in peaks. Pile lightly on filling and 
bake in moderate oven (350° F.) about 15 minutes, or until meringue 
is delicately browned. Yield: 1 one-crust (9-inch) pie. 


MAGIC BLACKBERRY PIE 


1 recipe Vanilla Wafer Pastry 1 cup blackberries 

(page 640) YZ cup heavy cream, whipped 
1 cup sweetened condensed milk 2 tablespoons powdered sugar 
Y, cup lemon juice 1 teaspoon vanilla 


Prepare 8-inch pie plate with Vanilla Wafer Pastry. Combine con- 
densed milk and lemon juice; add blackberries and turn mixture into 
prepared pie plate. Top with whipped cream, sweetened and flavored. 
Yield: 1 one-crust (8-inch) pie. 


LEMON CHIFFON PIE 


1 tablespoon gelatin 1¥4 teaspoons grated lemon rind 
Y4 cup water 6 tablespoons lemon juice 

4 eggs, separated 1 baked (9-inch) pastry or Cream 
1 cup sugar Cheese Pastry (page 638) shell 
Y teaspoon salt 1 cup heavy cream, whipped 


Soften gelatin in 2 tablespoons water. Combine slightly beaten egg 
yolks, 4 cup sugar, salt, lemon rind and juice, and remaining 2 table- 
spoons water; cook over boiling water until mixture thickens, stirring 
constantly. Add softened gelatin, stirring until gelatin is dissolved; 
cool until mixture begins to thicken. Then gradually beat remaining 
¥, cup sugar into stiffly beaten egg whites and fold into lemon-gelatin 
mixture. Turn into baked pastry shell and chill until frm. When 
ready to serve, top with whipped cream. Yield: 1 one-crust pie. 
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MODIFICATIONS OF LEMON CHIFFON PIE 
(Use recipe on page 653) 


Lime Chiffon Pie—Substitute 1 teaspoon grated lime rind for lemon 
rind and ¥4 cup lime juice for lemon juice; add 2 teaspoons Angostura, 


if desired. 


Pineapple Chiffon Pie—Reduce water to 2 tablespoons and sugar to % 
cup; use #4 cup drained, cooked, crushed pineapple, %4 cup pineapple 


juice and 1 tablespoon lemon juice for fruit and juice, and omit grated 
lemon rind. 


COFFEE SPONGE PIE 


1 tablespoon gelatin 1 cup very strong coffee 


Y/4, cup cold water /, teaspoon salt 

3 eggs, separated 1 teaspoon vanilla 

1 cup sugar 1 baked (9-inch) pastry shell 
1 cup heavy cream, whipped 


Soften gelatin in cold water. Beat egg yolks until light and lemon- 
colored; gradually beat in 44 cup sugar, add coffee slowly, then salt. 
Place over boiling water and cook 5 minutes, stirring constantly. Add 
softened gelatin and stir until gelatin is dissolved; chill until mixture 
begins to thicken. Gradually beat remaining 4 cup sugar into 
stiffly beaten egg whites, add vanilla; then fold in slightly thickened 
coffee-gelatin mixture. Turn into baked pastry shell and chill until 


firm. Cover with whipped cream when ready to serve. Yield: 1 
one-crust (9-inch) pie. 


APRICOT GLACE PIE 
2 cups drained canned apricots Y, cup water 


V4 cup sugar Y% teaspoon salt 
1 package lemon-flavored gelatin 1 baked (9-inch) pastry shell 
LY, cups apricot juice, hot or boiling 14 cup heavy cream, whipped 


Combine apricots and sugar; chill. Dissolve flavored gelatin in hot 
or boiling apricot juice as directed on package. Add water and salt, 
and chill until it begins to thicken. Arrange apricots in baked pastry 
shell; cover with slightly thickened gelatin mixture. Chill until firm; 
then pile whipped cream on pie. Canned peaches, pineapple or cher- 


ries may be substituted for apricots, if desired. Yield: 1 one-crust 
(9-inch) pie. | 


[tarts} PASTRIES AND PIES 
Ap tg lg hg Ug hgh ghp lg kg lg ig ig ig hg lghg lglg lglg Ug tg tg eg lg ep eg hgegughglghgigigig lglg lglg hg lglp lglg dg tgs tg) 


PUMPKIN CHIFFON PIE 655 
1 recipe Brazil Nut Pastry 3/4 teaspoon salt 
(page 640) 1 teaspoon cinnamon 
1 tablespoon gelatin Y4 teaspoon ginger 
Y4, cup cold water 2 eggs, separated 
14 cups cooked pumpkin 1 cup milk 
Y cup sugar ¥/, cup shredded Brazil nuts, toasted 


Line 8-inch pie plate with nut pastry. Soften gelatin in cold water. 
Combine pumpkin, 4 cup sugar, salt, spices, slightly beaten egg yolks 
and milk; cook over boiling water 5 minutes, stirring constantly; add 
softened gelatin and stir until gelatin is dissolved. Chill until slightly 
thickened. Then gradually beat remaining 4 cup sugar into stiffly 
beaten egg whites; fold into thickened pumpkin-gelatin mixture. Put 
into prepared plate and top with shredded nuts. Chill until firm. 
Yield: 1 one-crust (8-inch) pie. 


WHITE GRAPE TARTS 


1 package lemon-flavored gelatin Y, tablespoon vinegar 

114 cups water, hot or boiling 2 cups seeded white grapes 

Y; cup pineapple juice Y% cup sugar 

1 tablespoon lemon juice 1 cup heavy cream, whipped 
6 baked tart shells 


Dissolve flavored gelatin in hot or boiling water as directed on pack- 
age; add fruit juices and vinegar, and chill. Mix together grapes and 
sugar, and let stand 10 minutes; add to gelatin mixture and chill, stir- 
ring occasionally. When slightly thickened, fold 4 tablespoons clear 
gelatin (without fruit) into whipped cream; place 1 tablespoon cream 
mixture in tart shell and chill about 10 minutes, or until set. Then 
fill tart shells with thickened grape gelatin and top with gelatin-cream 
mixture. Chill. Yield: 6 (4-inch) tarts. 


PEACH TARTS 


Ys cup heavy cream, whipped 4 baked tart shells 
1 tablespoon peach syrup 4 canned peach halves 
2 teaspoons orange marmalade 


Sweeten whipped cream with peach syrup; place 1 heaping tablespoon 
in each baked tart shell, then place peach half on top, hollow side up. 
Fill hollow with cream and top with marmalade. Yield: 4 tarts. 
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PUMPKIN-—-MARMALADE TARTS 


Use recipe for Pumpkin Pie (page 650), preparing full recipe for Plain 
Pastry. Line tart pans with pastry and place 1 teaspoon orange 
marmalade in each. Fill with pumpkin mixture. Bake in hot oven 
(450° F.) 10 minutes; then reduce heat to moderate (350° F.) and bake 
20 to 30 minutes longer, or until knife inserted comes out clean. Cool. 


Top with whipped cream. Yield: 14 (4-inch) tarts. 


ORANGE JELLIED TARTS 


Follow method for White Grape Tarts (page 655), using orange juice 
or a mixture of hot water and fruit juice to dissolve the orange gelatin. 
Use the sections of 4 small oranges in place of grapes, and let fruit 
stand with sugar 1 hour. 


CHOCOLATE TARTS 


2 squares chocolate, melted Y% cup hot water 
1¥% cups (1 can) sweetened con- 4 baked (4-inch) tart shells 
densed milk 1 tablespoon powdered sugar 


Y, cup heavy cream, whipped 


Melt chocolate over hot water, add condensed milk and cook 5 minutes, 
or until mixture thickens, stirring constantly. Then stir in hot water. 
Turn into baked tart shells; cool. Garnish with sweetened whipped 
cream. Chocolate may be grated over top, if desired. Yield: 4 tarts. 


APRICOT RUM TARTS 


1 recipe Spiced Pastry (page 641) 12 canned apricot halves 
Y; cup, firmly packed brownsugar 2 packages (3 oz.) cream cheese 


2 tablespoons cornstarch 1 teaspoon rum flavoring 
11% cups apricot juice 1 teaspoon milk 
2 tablespoons butter 1 cup heavy cream, whipped 


Use apricot juice for pastry. Line large muffin pans with pastry, flute 
edges and perforate shells with fork. Bake in hot oven (450° F.) 
about 15 minutes; remove from pans and cool. Combine sugar and 
cornstarch; gradually stir in apricot juice and add butter. Bring toa 
boil and cook 15 minutes, stirring constantly until mixture thickens. 
Add apricots and chill. Beat cream cheese until smooth, adding 
flavoring and milk; place about 2 tablespoons in each tart shell. Fill 
with fruit mixture and top with whipped cream. Yield: 12 tarts. 
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BANBURY TARTLETS 


1 recipe Plain Pastry (page 637) 114 teaspoons grated lemon rind 
1 cup chopped raisins 3 tablespoons lemon juice 
1 cup sugar 1 egg, slightly beaten 


1 tablespoon cracker crumbs 


Roll pastry % inch thick; cut in 4-inch squares. Combine ingredients 
in order given; place scant tablespoon on half of each pastry square. 
Wet edges with cold water and fold over to form triangle or rectangle, 
or turn up to form tricorn; press edges together with floured fork, 
prick top and chill. Bake in hot oven (450° F.) about 15 minutes. 
Approximate yield: 144 dozen tartlets. 


MODIFICATIONS OF BANBURY TARTLETS 
(Use recipe above) 


Mincemeat Tartlets—For filling, mix together 1 cup mincemeat and 1 
tablespoon brandy. If commercial packaged mince meat is used, pre- 
pare first as directed on the package. 


Cherry Turnovers—For filling, mix together 2 cups drained, pitted 
sour cherries, fresh or canned, % cup sugar, 2 tablespoons quick-cook- 
ing tapioca and 1 cup diced marshmallows. Roll pastry 4 inch thick 
and proceed as directed. 


Currant and Honey Turnovers—For filling, cook 1 cup dried currants 
in water to cover until plump and water is practically evaporated; mix 
with 14 cup sugar and 1 tablespoon each lemon juice, honey and but- 
ter. Roll pastry 4 inch thick, cut in 4-inch circles and proceed as 
directed. Approximate yield: 8 tartlets. 


PEAR TURNOVERS 


1 recipe Cream Cheese Pastry 18 halves canned or cooked pears 
(page 638) 6 tablespoons brown sugar 
3 tablespoons butter 


Roll pastry % inch thick; cut in 4-inch squares. Place pear half on 
half of each pastry square and fill hollow with 1 teaspoon brown sugar 
and ¥4 teaspoon butter; fold over to form triangle. Press edges to- 
gether with floured fork, prick top and chill. Bake in hot oven 
(450° F.) about 15 minutes. Approximate yield: 14% dozen tartlets. 
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DANISH APPLE TARTLETS 
1 recipe Danish Pastry 1 cup applesauce 
(page 642) V4, cup powdered sugar 


Roll pastry % inch thick and cut in 5-inch circles. Put 2 tablespoons 
sauce on half of each circle; wet edges with cold water and fold over; 
press edges together with floured fork and prick top. Sprinkle with 


sugar and bake in hot oven (450° F.) about 15 minutes. Approxi- 
mate yield: 8 tartlets. 


FAVORITE RAISIN TARTLETS 
1 recipe Plain Pastry (page 637) 10 walnut halves 


1 pound raisins 3 tablespoons lemon juice 


Y/, cup firmly packed brown sugar 


Prepare pastry, using amounts for smaller recipe; line tiny muffin pans 
with pastry. Put raisins and nuts through food chopper, using 
medium knife. Moisten with lemon juice and add one-half of brown 
sugar. ‘Turn into pastry-lined muffin pans; sprinkle with remaining 


brown sugar. Bake in hot oven (400° F.) for 15 to 20 minutes. Ap- 
proximate yield: 20 tartlets. 


TRANSPARENT TARTLETS 
1 recipe Plain Pastry (page 637) 2 cups sugar 
Y, cup butter 5 eggs 


3 tablespoons lemon juice 


Line individual muffin pans with pastry. Cream together butter and 
sugar, then beat in one egg at atime. Stir in lemon juice. Turn 
into prepared pans and bake in hot oven (400° F.) 5 minutes; then 
reduce heat to moderate (350° F.) and bake about 10 minutes longer, 
or until frm. Approximate yield: 15 tartlets. 


FRIED PRUNE TURNOVERS 
1 recipe Baking Powder Biscuits 2% cups chopped cooked prunes 


(page 114) Y, cup chopped nuts 
1 tablespoon lemon juice 


Roll biscuit dough % inch thick; cut in rectangular pieces 4x 2 inches. 
Mix together remaining ingredients; place 1 tablespoon filling on half 
of each piece, fold over and press edges together with floured fork. 
Fry in hot, deep fat (375° F.) about 3 minutes, or until lightly browned. 
Cut rolled dough in squares or rounds as desired. Yield: 8 tartlets. 
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MODIFICATIONS OF FRIED PRUNE TURNOVERS 659 
(Use recipe on page 658) 


Fried Fruit Turnovers—Use 2 cups applesauce or other fruit sauce for 
filling. The sauce should be rather thick. 


Fried Mincemeat Tartlets—Use 2 cups mincemeat for filling. 
Fried Jelly Tartlets—Use tart jelly or jam, slightly beaten, for filling. 
Fried Fruit-Nut Tartlets—Use Fruit-Nut Filling (page 625) for filling. 


SPICED CAKE TARTLETS 


1 recipe Plain Pastry (page 637) Y cup raisins 

Y cup currant jelly Y, cup minced citron 
2 cups sifted cake flour 24, cup shortening 

3/, teaspoon baking soda 34, cup sugar 

If, teaspoon salt 2 eggs, well beaten 

1 teaspoon cinnamon 24 cup molasses 

¥Y, teaspoon cloves 24, cup milk 


Line individual muffin pans with pastry and put 14 teaspoons jelly in 
each. Mix and sift flour, soda, salt and spices; stir in raisins and cit- 
ron. Cream shortening until soft, add sugar gradually, creaming 
thoroughly. Beat in eggs, then molasses. Stir in flour-fruit mixture 
alternately with milk; turn into prepared muffin pans, filling them % 
full. Bake in hot oven (400° F.) 5 minutes; then reduce heat to mod- 
erate (375° F.) and bake about 15 minutes longer. Approximate 
yield: 15 tartlets. 


MINCEMEAT WHIRLS 


1 recipe Baking Powder Biscuits 3/4 cup corn syrup 
(page 114) 34, cup water 
2 cups mincemeat cream 


Roll biscuit dough in rectangular piece, %4 inch thick; spread with 
mincemeat and roll as for jelly roll. Put in greased baking pan, seam- 
side underneath, and pour mixture of syrup and water in pan; bake in 
hot oven (425° F.) about 20 minutes; cool. Slice and serve with plain 
or whipped cream. Approximate yield: 6 portions. 
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LEMON RAISIN TARTS 


1 recipe Plain Pastry (page 637) 11% cups sugar 
24 lemons 1¥4 tablespoons flour 
2 cups raisins Y/, teaspoon salt 

2 eggs, well beaten 


Prepare rich pastry, using amounts for smaller recipe; line 8 tart shells 
with pastry. Squeeze juice from lemons and set aside (about 4 cup). 
Remove peel, cover with boiling water and cook 10 minutes; drain. 
Put peel and raisins through food chopper, using finest knife. Com- 
bine sugar, flour and salt, and stir in eggs and lemon juice; add to 
lemon peel-raisin mixture. Turn into pastry-lined tart pans. Bake 
in hot oven (450° F.) 10 minutes; then reduce heat to moderate (350° 
F.) and continue baking about 25 minutes. Yield: 8 (4-inch) tarts. 


CREAM PUFFS AND ECLAIRS 


A sTaNparp cream puff shell is hollow, pops like a popover, but is 
more tender than the popover. The center is moist, but not soggy. 


Technique of Combining. The flour is “cooked” with fat and 
liquid before adding the eggs. This initial “cooking” is neces- 
sary to distribute the fat evenly throughout the mass. Over- 
cooking causes the fat to ooze out and stunts the growth of the 
cream puff. Under-cooking gives puffs that middle-aged spread 
—they are flat and misshapen when baked. To obviate either, the 
mixture should be cooked only until thick, smooth and glossy. 

If the paste appears to separate and becomes excessively oily, 
add a very small amount of water and cook until smooth again, 
before adding the eggs. 

If the paste mixture looks too thin and spreads when a spoonful 
of it is dripped on the pan, put it back in the saucepan over 
hot water, and, stirring all the time, cook it just long enough to 
stiffen the mixture. 

Like popovers, cream puffs require a hot oven to start with— 
to “pop” the shells. After 15 minutes, the temperature is lowered 
to finish baking and to dry out centers. 
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PUFF SHELLS 
1 cup water Yf% teaspoon salt 
¥, cup butter 1 cup sifted flour 
4 eggs 


Place water, butter and salt in heavy saucepan and heat; when boiling 
briskly, add flour all at once, stirring vigorously, and cook until mix- 
ture forms a smooth ball which leaves sides of pan clean, stirring con- 
stantly. Turn into mixing bowl and beat in thoroughly 1 egg at a 
time; then continue beating until mixture is thick and shiny, and 
breaks off when spoon is raised. Shape at once, or wrap dough in 
waxed paper and store in refrigerator several hours or overnight be- 
fore using. With pastry bag or 2 tablespoons, shape on ungreased 
baking sheet, putting designs 2 inches apart to allow for spreading: 
for cream-puff shells, make large rounds; for éclair shells, make 1 x 444- 
inch strips; for miniature puff shells, make small designs such as 1-inch 
rounds, 4% x 14-inch oblongs, the letter “S,” scallops, rings, crescents, 
stars and triangles. Bake large puff shells in very hot oven (450° F.) 
15 minutes, then reduce heat to moderate (350° F.) and bake 20 to 25 
minutes longer; bake miniature puff shells about one-half the time. 
Cut slit in side of each shell and fill as desired; sprinkle tops with pow- 
dered sugar, cover with frosting, or serve with a sauce. Yield: 1 
dozen large puff shells, or 4 dozen miniature puff shells. 


MODIFICATIONS OF PUFF SHELLS 
(Use recipe above) 


Cream Puffs—Fill round shells with Cream Filling (page 623), or one 
of the Modification (page 623), ice cream, whipped cream mixture, or 
sweetened fresh fruit; sprinkle tops with powdered sugar, or top with 
whipped cream or a sauce. 


Eclairs—Fill large oblong shells with Cream Filling (page 623), or one 
of the Modifications (page 623); cover tops with Chocolate Butter 
Frosting (page 612) or Mocha Frosting (page 612). 


Russian Puffs—Fill miniature puff shells with caviar or a Butter Spread 
(page 164). Use for cocktail or tea service. 


Tea Puffs—Fill miniature puff shells with flavored whipped cream, 
Cream Filling (4 recipe, page 623), jelly or jam; cover with Choco- 
late Butter Frosting or Butter Frosting (page 612). 
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TIMBALE CASES AND ROSETTES 


TIMBALE cases and rosettes are those fragile, deep-fried pastry 
cups which hold a mouthful of sweet or savory filling for garnish- 
ing a main dish, salad or dessert; or the rosettes can be dusted 
with confectioners’ sugar and used as cooky confections. 


TIMBALE CASES 


1 cup sifted flour 2 eggs, slightly beaten 
Y, teaspoon salt 7%, to 1 cup milk 
1 tablespoon salad oil 


Mix and sift dry ingredients, gradually stir in mixture of eggs, milk 
and oil, beating only until smooth; strain and let stand an hour if full 
of air bubbles; when ready to use, pour small amount into large cup 
for dipping. Set iron in deep fat and heat to 360°—370° F., or until 
a cube of bread browns in 1 minute. Drain iron slightly on unglazed 
paper and dip into cup, covering only the sides of iron to about one- 
eighth inch of top. Lower into hot fat and fry 1 to 14% minutes, or 
until delicately browned; remove from fat, loosen case from iron with 
a fork and drain on unglazed paper, inverting to drain inside; if fat is 
too hot or too cold, batter will not cling to iron. Repeat, adding bat- 
ter to cup as needed. ‘Timbale iron come in various shapes which 


can be used for vegetables, creamed entrées and desserts. | Approxi- 
mate yield: 40 cases. 


ROSETTES OR “ROSETBAKKELS” 


Use recipe for Timbale Cases (see above), adding 1 tablespoon sugar to 
batter; use rosette iron, being careful not to let batter come up over 
edge of iron. Use in same way as patties with whipped cream 
flavored with raspberry or other jams, or other creamy desserts. Or 
dust with confectioners’ sugar before serving on cooky plate. Store 
plain rosettes in tight container in dry place; if they soften, crisp by 
placing in moderate oven (350 °F.) about5 minutes. Yield: 40 rosettes. 


Ro ee 


Tue dessert, in spite of the fact that it comes from a French word, 
meaning “to clear the table” is something to be anticipated. It 
may be nothing more elaborate than a bowl of brightly polished 
fruit. But it should invite enjoyment by its color or general attrac- 
tiveness. Nutritionally, the dessert should round out a meal. Sub- 
stantial meals may be followed by light desserts, such as fresh or 
cooked fruits, custards, ice creams, gelatins and soufflés. Light 
meals, otherwise low in calories, may have heartier desserts like 
steamed puddings, pastries and rich cakes. 

With wise planning, desserts need not entail a great deal of 
labor. Chilled, soft custard, held in reserve, can be used to dress 
up fruits or left-over pieces of cake. Many baked puddings, such as 
rice or Indian pudding, can be prepared a day ahead and chilled 
or reheated as needed. Or crackers and cheese, fresh fruit or a 
plate of mixed dried fruits make a simple and satisfying climax 
toa meal. When time is not a factor, more elaborate desserts can 
be planned for meals in which the last course is to be featured. 
Many frozen desserts and the more intricately molded dishes are 
designed to play stellar rdles. Desserts will be relished all the 
more if they are served attractively. Crystal or colorful china or 
pottery should be selected to frame the dessert fittingly whether 
served from the table or in individual portions. The right sauce 
for steamed or baked puddings, delicate garnishes for fluffy des- 
serts, and interesting texture and color contrasts in fruit desserts 
add greatly to the success of the dessert course. 
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FRUIT BOWL 


See colored illustration on jacket of book for an interesting combina- 
tion and arrangement of fruit to serve as centerpiece and dessert. 
Fruits in season, washed, dried and thoroughly chilled, are always 
suitable. Fruit may be served on individual plates with fruit knife, 
fork or spoon. A finger bowl at each service will add to the comfort 
of guests and protect linen from stubborn fruit stains; or use a paper 
napkin at each place for simple family service. 


AMBROSIA 


Pare 3 medium-sized oranges, removing all white membrane; cut 
crosswise into thin slices. Place half the slices in serving dish. Sprin- 
kle with % cup shredded coconut. Add remaining orange slices and 
top with another 44 cup coconut. Press down and let stand % hour. 
Fresh or canned sliced peaches or shredded pineapple may be substi- 
tuted for oranges. Approximate yield: 6 portions. 


RASPBERRY AMBROSIA 


Quarter %4 pound marshmallows; add 1!4 cups fresh raspberries and 
2 tablespoons lemon juice, and chill. Just before serving fold in 1 
cup heavy cream, whipped; serve in sherbet glasses and sprinkle 
grated fresh coconut over top. Approximate yield: 6 portions. 


CHAMPAGNE FRUIT CUP 


3 ripe pears 3 peaches 
1 small melon 1 pint lemon ice 
Champagne 


Pare and dice fruit and place in Champagne glasses; top with lemon 


ice. Fill glasses with Champagne, and serve immediately. Approxi- 
mate yield: 6 portions. 


MACEDOINE OF FRUITS 
2 cups sugar 2 tablespoons brandy 


2 cups water 2 tablespoons liqueur (any flavor) 
3 cups diced fruit, fresh or canned 


Boil sugar and water 3 minutes; chill. Add brandy, liqueur, and fruit; 
cover and chill 2 hours. Serve with main course or as a dessert. Ap- 
proximate yield: 6 portions. 


DESSERTS—SOMETHING A LITTLE FANCY 


Molding fruits in gelatin is not as difficult as it looks. 

Upper: Plain prepared gelatin contains plump sections of orange above a 
border of halved apricots each stuffed with a whole almond. Directions 
for molding gelatin on page 704. 

Center: A layer of raspberry gelatin is allowed to become firm before topping 
it with Raspberry Bavarian (page 707). 

Lower: Gelatin molds in a variety of shapes and sizes, suggest new ways of 
molding old desserts. 
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FRUIT SNOW 


Sweeten to taste 2 cups fresh or cooked fruit pulp and add lemon 
juice, if bland; fold into 3 egg whites, stiffly beaten; chill. Serve with 
Custard Sauce (page 629). Approximate yield: 6 portions. 


PEAR COMPOTE 


114 teaspoons grated lemon rind 

3/4 cup water 1 tablespoon grated orange rind 

3 tablespoons lemon juice 2 teaspoons minced preserved ginger 
Y4 cup orange juice 12 canned pear halves 


LY, cups sugar 


Heat sugar, water, fruit juices, grated rind and ginger to boiling point; 
add pears and simmer 8 to 10 minutes. ‘Turn into serving dish and 
chill. Approximate yield: 6 portions. 


QUICK FRUIT DESSERT 


4 tablespoons brown sugar 
Y, cup orange juice 1 cup grated coconut 


6 ripe bananas 


Peel and cut bananas in half, lengthwise. Place in greased baking 
dish. Mix orange juice and brown sugar; pour over bananas, adding 
lemon juice if not tart enough. Sprinkle with coconut, and bake in 
moderate oven (375° F.) for 10 minutes. Yield: 6 portions. 


SWISS FRUIT DESSERT 


Cut slices of fresh bread in triangles or halves, and sauté in butter 
until delicately browned. Place piece on each dessert plate; cover 
with fresh fruit such as raspberries, strawberries, pitted cherries, sliced 


peaches or apricots, sweetened to taste, and top with whipped cream. 
Serve toast hot. 


APPLE CUPS 


Y, cup fine, moist bread crumbs 
2 tablespoons grated orange rind 
114, teaspoons butter 


Pare and core apples; slice thinly, and place in kettle with water. 
Cover and cook over low heat until tender, but not until they lose their 
shape. Turn into 6 small custard cups and top with a mixture of 
sugar, bread crumbs and orange rind; dot with butter. Bake in hot 
oven (425° F.) for 20 minutes. Approximate yield: 6 portions. 


114 pounds cooking apples 
3/4, cup water 
3 tablespoons sugar 
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INDIA DESSERT 


6 large ripe apples Y cup chopped, blanched almonds 
1 cup orange juice 6 pistachio nuts, blanched and chopped 
1 cup heavy cream Y4 teaspoon nutmeg 


1 tablespoon confectioners’ sugar 


Pare, core and slice apples into casserole, add orange juice, 4% cup 
cream, nut meats and nutmeg. Cover and bake in moderately hot 
oven (375—-400° F.) for 20 to 30 minutes, or until apples are tender. 
Serve with remaining 4 cup cream, whipped and sweetened. Ap- 
proximate yield: 6 portions. 


APPLESAUCE FLIP 


Y, recipe Plain Pastry (page 637) 2 tablespoons sugar 
3 cups applesauce (page 59) ¥4 teaspoon cinnamon 


Roll pastry 14 inch thick, cut into 6 rounds or squares and prick with 
fork. Bake in hot oven (450° F.) for 10 minutes. Serve hot or cold 
applesauce in dishes, top each with a round of pastry and dust with 
sugar and cinnamon. Approximate yield: 6 portions. 


BLACKBERRY FLUMMERY 


1 quart blackberries 1 tablespoon cornstarch 
Y4 cup sugar 1 tablespoon lemon juice 
1 cup water Y, sponge cake, cut in strips 


Wash and pick over berries, add sugar and water, and heat to boiling. 
Make a thin paste of cornstarch and 2 additional tablespoons water; 
add slowly to blackberries and cook 15 minutes, stirring constantly 
until thickened. Add lemon juice and chill. Serve in sherbet glasses 
lined with strips of sponge cake. Approximate yield: 6 portions. 


BLUEBERRY DESSERT 


1 quart blueberries ¥% teaspoon cinnamon 
Y% cup water 3 slices buttered bread 
Y, cup sugar Hard Sauce (page 632) 


Wash and pick over blueberries, add water, sugar and cinnamon, and 
Heat to boiling. Turn into shallow baking pan; cover with triangles 
of bread, buttered side up, and bake in hot oven (425° F.) for 10 min- 
utes, or until browned. Serve with hard sauce. Yield: 6 portions. 
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MOCK CHERRY TART 


1 quart tart cherries ¥y teaspoon almond extract 
1 cup granulated sugar 2 egg whites 

Y, teaspoon salt Y4, cup powdered sugar 

3 tablespoons flour Y4 teaspoon vanilla 


Wash and pit cherries. Mix sugar, salt, flour and flavoring; add to 
cherries and mix well. Turn into deep, 9-inch pie plate, cover and 
bake in moderate oven (350° F.) for 30 minutes, or until fruit is tender. 
Beat egg whites until stiff; add sugar gradually, beating until blended, 
and add flavoring. Drop in 6 mounds on cherries and bake 15 minutes 


longer, or until meringue is lightly browned. Approximate yield: 
6 portions. 


PEACH CREAM DESSERT 


Y, teaspoon almond flavoring 
1 cup heavy cream, whipped 6 canned peach halves, drained 
1 tablespoon powdered sugar Y cup currant jelly 


6 slices sponge cake 


Cut sponge cake into slices; spread with cream, sweetened and fla- 
vored; top with peach half, and fill center of peach with jelly. Ap- 
proximate yield: 6 portions. 


PINEAPPLE DESSERT 


1 cup diced fresh pineapple 8 marshmallows, cut in quarters 
2 cups hulled strawberries Y4 cup sugar 


Combine ingredients; add more sugar if desired, and chill. Approxi- 
mate yield: 6 portions. 


PRUNE MARMALADE WHIP 


14 cups cooked prune pulp Y/4 teaspoon salt 
Y4, cup orange marmalade 2 tablespoons sugar 
2 tablespoons lemon juice 2 egg whites, stiffly beaten 


2 tablespoons chopped nuts 


Mix together prune pulp, marmalade and lemon juice. Beat salt and 
sugar into egg whites; fold in prune mixture. Serve in sherbet glasses 
and garnish with nut meats. If desired, substitute apricot pulp for 
prune. Approximate yield: 4 to 6 portions. 


[Fruit] DESSERTS 
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RHUBARB SCALLOP WITH MERINGUE 669 
Y, pound rhubarb Y/, teaspoon salt 
1 cup granulated sugar 1 small sponge cake 
grated rind of 1 orange 2 egg whites 


2 tablespoons powdered sugar 


Wash and peel rhubarb and cut in l-inch pieces; add sugar, orange 
rind and salt, mixing well. Cut sponge cake in thin slices; line bot- 
tom of greased baking dish with 3 or 4 slices; cover with %4 of rhu- 
barb. Continue to make alternate layers of cake and fruit until ma- 
terial is used. Cover and bake in moderate oven (350° F.) for 30 
minutes. Beat egg whites until stiff; add sugar slowly, beating until 
blended. Pile on baked pudding and bake 15 minutes longer, or 
until meringue is slightly browned. Approximate yield: 6 portions. 


STRAWBERRY DAINTY 


1 pint strawberries Y, cup sweetened condensed milk 
1 cup diced pineapple, fresh or Y, cup pineapple juice 
canned V4, cup orange juice 


1 tablespoon lemon juice 


Wash and hull berries; cut in quarters and place in 6 sherbet glasses; 
add pineapple. Add fruit juices to condensed milk and beat until 
well mixed. Pour over berries and chill thoroughly. Approximate 
yield: 6 portions. 


FRENCH FRIED PEARS 


1 cup sifted flour 3 eggs, well beaten 

1 teaspoon baking powder 1 cup milk 

Y4 teaspoon salt 6 large ripe pears 

1 teaspoon sugar Lemon Sauce (page 627) 


Mix and sift flour, baking powder, salt and sugar. Combine eggs and 
milk; add to flour mixture, stirring until smooth. Pare, halve and 
core pears; dip into batter, covering pears completely, and fry in hot 
deep fat (360° F.) for 2 minutes, or until browned; drain on unglazed 
paper. Serve with lemon juice or Lemon Sauce (page 627). Yield: 
6 portions. Peach and apricot halves may be fried in the same way. 


DR EL SIE 


670 


DESSERTS [cHEEsE TRAY ANDJUNKET| 


DESSERT CHEESE TRAY 


Crackers and cheese are appropriate to serve as a dessert. “Hostess” 
cheese trays or individual plates may be used. Provide two or more 
varieties of dessert cheeses (Table XXX, page 925). On a large tray 
arrange the cheeses in the center with a suitable cheese knife for cutting 
and a cheese server. Arrange crisp, unsweetened crackers around the 
cheese. The tray may be passed at the table; or the hostess may serve 
portions of cheese and crackers on dessert plates, each accompanied 
with a small cheese or fruit knife. Fresh fruit may be served also. 


JUNKET 
4 cups milk 6 tablespoons sugar 
2 rennet tablets, unflavored dash of salt 
2 tablespoons cold water Y, teaspoon vanilla 


Heat milk until warm. Add sugar, salt and vanilla and heat until 
dissolved. Do not heat more than enough to dissolve the sugar. Re- 
move from heat. Dissolve rennet tablets in cold water and add to 
milk, mixing well. Pour into glasses and do not disturb until set. 
Then chill. Serve with any smooth sauce, stewed or canned fruit or 
cream; or serve with fresh berries, sliced fruit or orange sections. Junket 


may be tinted with vegetable coloring, as desired. Approximate yield: 
6 portions. 


MODIFICATIONS OF JUNKET 


Chocolate Junket—Melt 1 square chocolate, add 2 tablespoons hot water 
and stir until smooth; add to warm milk and beat until well mixed. 


Maple Junket—Substitute maple sugar for granulated sugar, or use 2 
tablespoons maple syrup with 4 tablespoons sugar. Brown sugar or 
caramelized sugar syrup may also be used. 


BOILED CUSTARD 
4 eggs, slightly beaten 3 tablespoons sugar 
¥f teaspoon salt 2 cups milk, scalded 
Y, teaspoon vanilla 


Combine eggs, salt and sugar; gradually stir in hot milk, and cook over 
boiling water 5 minutes, or until mixture coats metal spoon, stirring 
constantly. Add vanilla and cool quickly. Use as simple dessert or 
as a dessert sauce. Approximate yield: 2 cups soft custard. 
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MODIFICATIONS OF BOILED CUSTARD 
(Use recipe on page 670) 


Almond Custard—Turn custard into sherbet glasses; chill. Just be- 
fore serving top generously with chopped toasted almonds. 


Fruit Custard—Place fresh or canned fruit in sauce dishes, cover with 
custard and chill. 


Soft Caramel Custard—Substitute 1 tablespoon caramelized sugar syrup 
(page 631) for 1 tablespoon sugar and omit vanilla. 


Fairy Custard—Scald 2 cups thin cream and fold gently into 3 well- 
beaten egg whites. Adda dash of salt, 3 tablespoons sugar and 1 tea- 
spoon vanilla. Cook as directed. 


Soft Coffee Custard—Substitute 1 cup strong coffee for 1 cup milk; 
omit vanilla, if desired, and add 4 teaspoon cinnamon. 


Soft Yellow Custard—Substitute 4 egg yolks for eggs. Serve plain or 
with fruit or cream. 


FLOATING ISLAND 


Prepare Boiled Custard with 4 egg yolks (page 670); pour into sherbet 
glasses or sauce dishes and chill. Beat egg whites until stiff; grad- 
ually beat in 44 cup powdered sugar and flavor with vanilla; drop a 
spoonful into each dish and chill. Or drop meringue from table- 
spoon into hot water, just boiling, cover and cook about 5 minutes; 
place one meringue in each dish and chill. Any one of the modifica- 
tions may be substituted for Boiled Custard. Approximate yield: 6 
to 8 portions. 


CREME DUCHESS 


Y, cup raisins 2 tablespoons cold water 
Y, cup orange juice 2 cups Boiled Custard (page 670) 
1 tablespoon gelatin red jelly 


Soak raisins in orange juice for several hours, or until quite soft. 
Soften gelatin in cold water 5 minutes. Remove custard from heat 
and add gelatin, stirring until dissolved; cool. When mixture begins 
to thicken, stir in raisins and orange juice; turn into mold and chill 
until firm. Unmold and serve garnished with any red jelly. Ap- 
proximate yield: 6 portions. 
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BAKED CUSTARD 


1 quart milk Y/, teaspoon salt 
4 eggs, slightly beaten Y/, teaspoon vanilla 
VY, cup sugar nutmeg 


Scald milk. Combine eggs, sugar and salt; add milk slowly, stirring 
until sugar is dissolved, add vanilla. Turn into small custard cups, 
place in pan of hot water and bake in moderate oven (350° F.) 25 to 30 
minutes, or until firm. Sprinkle lightly with nutmeg. Cool. 


To make large custard—Use 6 eggs; turn into baking dish, place in pan 
of hot water and bake 1 hour, or until knife comes out clean when in- 
serted in center. Approximate yield: 6 portions. 


MODIFICATIONS OF BAKED CUSTARD 
(Use recipe above) 
Baked Honey Custard—Substitute 4% cup honey for sugar, omit vanilla 
and nutmeg and add &% teaspoon cinnamon. For stiffer custard, use 5 
eggs. 


Caramel Custard—Add %4 cup caramelized sugar syrup (page 631) to 
milk. 


Apricot Custard—Place a stewed dried apricot half and a little juice in 


the bottom of each cup. Add custard, pouring against a spoon. Bake 
as directed. 


Golden River Custard—Place 1 spoonful of maple syrup in each individ- 
ual custard cup. Fill cup with custard mixture, pouring against a 
spoon so as not to disturb syrup. Bake as usual, and unmold to serve. 


Yellow Custard—Use 8 egg yolks, omitting whites, and bake at 325° F. 
until firm. 


PUMPKIN CUSTARD PUDDING 


3 eggs, separated Y4, teaspoon nutmeg 

1, teaspoon salt Y, teaspoon cinnamon 

Y, cup sugar 2 cups milk, scalded 

1 cup canned pumpkin Y, cup heavy cream, whipped 


Beat egg yolks until thick and lemon-colored, add salt, sugar, pump- 
kin and spices; stir in milk. Fold in stiffly beaten egg whites. Turn 
into greased baking dish and bake in moderate oven (350° F.) 45 
minutes, or until firm. Cool, and serve with whipped cream. Ap- 
proximate yield: 6 portions. . 


[BLANC MANGE ]f DESSERTS 
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CHEESE CUSTARD 
2% cups milk 1 cup grated American cheese 
Y, teaspoon salt 1 tablespoon melted butter 
Y/, teaspoon paprika 2 eggs, slightly beaten 
nutmeg — 


Scald milk; add seasonings, cheese and butter. Pour slowly over eggs, 
mixing well. Turn into greased baking dish, dust with nutmeg, 
place in pan of hot water and bake in moderate oven (350° F.) for 
50 minutes, or until set. Approximate yield: 6 portions. 


ORANGE SPONGE CUSTARD 


3 cups cubed sponge cake Boiled Custard (page 670) 
1 cup orange juice dash of salt 
4 tablespoons powdered sugar 


Use stale sponge or angel cake; place in 6 greased custard cups or 1 
large casserole and pour orange juice over cake. Prepare custard 
with 4 egg yolks and pour over cake. Use egg whites remaining 
from custard for meringue: beat until stiff, then beat in salt and 
powdered sugar. Pile lightly on desserts and bake in moderate oven 
(350° F.) for 12 to 15 minutes, or until delicately browned. Serve 
hot or cold. Sprinkle shredded coconut over tops, if desired. Yield: 
6 portions. 


BLANC MANGE 


3 tablespoons cornstarch Y, cup cold milk 
¥f teaspoon salt 1¥4 cups scalded milk 
¥ cup sugar Y, teaspoon vanilla 


Mix cornstarch, salt, sugar and cold milk; stir slowly into scalded 
milk. Cook over hot water 10 minutes, stirring constantly until 
thick and smooth. Cover and cook 15 minutes longer, stirring occa- 
sionally. Add vanilla and turn into individual molds, which have 
been rinsed in cold water. Chill until frm. Unmold and serve 
with maple syrup, cream or any sauce. Approximate yield: 6 
portions. 

Arrowroot or rice flour may be substituted for cornstarch in same 
proportion. Use 2 tablespoons cornstarch to make a softer pud- 
ding. 
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MODIFICATIONS OF BLANC MANGE 
(Use recipe on page 673) 


Caramel Blanc Mange—Add 4 cup caramelized sugar syrup (page 
631) to milk after scalding. 


Chocolate Blanc Mange—Add 2 squares chocolate to milk and heat 


until chocolate is melted; then beat with rotary beater until blended 
and proceed as directed. 


Coffee Blanc Mange—Substitute 1 cup strong coffee for 1 cup milk. 


Fruit Blanc Mange—Surround mold with slices of fresh peaches or 
apricots, cherries or berries, and serve with cream. 


CARAMEL PUDDING 
Y, cup firmly packed brown sugar Y, cup cold milk 
2 tablespoons butter, melted Y cup flour 
1Y, cups milk, scalded 


Y% teaspoon salt 
Y, cup cream 


2 eggs, well beaten 


Add brown sugar to butter in heavy skillet and cook over low heat 
5 minutes, stirring constantly. Add scalded milk and stir until sugar 
dissolves; add cream. Add cold milk slowly to flour and salt, mix- 
ing well. Add to brown sugar mixture, and cook over hot water 
15 minutes, stirring constantly. Stir small amount into egg, blend, 
then return to remaining hot mixture, and cook 2 minutes longer, 


stirring constantly. Cool slightly, turn into serving dishes and chill 
Approximate yield: 6 small portions. 


COCONUT HEART FLUFF 
2 tablespoons cornstarch 3 cups scalded milk 
Y teaspoon salt 
Y; cup sugar 
1 cup cold milk 


3 eggs, slightly beaten 

1 teaspoon vanilla 

3/4, cup shredded coconut 
8 pink candy hearts 


Mix cornstarch, salt, sugar and cold milk. Add slowly to scalded 
milk, and cook over hot water 10 minutes, stirring until smooth, and 
slightly thickened. Cover and cook 15 minutes longer. Stir small 
amount into eggs, then return to remaining hot mixture and cook 2 
minutes longer. Add vanilla and % cup coconut. Cool. Turn into 
8 serving dishes and top with additional coconut and candy hearts. 
Or garnish with bright jelly cubes. Yield: 8 portions. 
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FLOATING PEACHES 
34 tablespoons cornstarch 1 cup milk 
2 tablespoons sugar 1 egg, slightly beaten 
Y teaspoon salt 1 teaspoon grated lemon rind 
1 cup syrup from canned peaches 12 marshmallows 


6 canned peach halves, drained 


Mix cornstarch, sugar, salt and 4 cup peach syrup. Mix remaining 
peach syrup with milk and scald. Stir in cornstarch mixture slowly 
and cook over hot water 10 minutes, stirring constantly until thick 
and clear. Mix small amount into egg, return to remaining hot mix- 
ture and blend. Add lemon rind and 6 marshmallows, cut in bits, 
and cook 5 minutes longer, stirring constantly. Turn into 6 glass cus- 
tard cups, top with peaches, hollow side up; place remaining marsh- 
mallows in peach hollow and place under broiler until browned. 
Yield: 6 portions. 


FRENCH CREAM 


Y, cup flour 1 egg 

Y4 cup sugar 3/4 teaspoon orange extract 
Y, cup cold milk 2 drops Benedictine 

1 cup scalded milk 12 ladyfingers, split 


Mix flour and sugar, add cold milk slowly, mixing until smooth; add 
slowly to scalded milk and cook over hot water 15 minutes, stirring 
occasionally. Stir small amount into egg, then return to remaining 
hot mixture and cook 2 minutes longer; add flavorings and cool. 
Place ladyfingers upright in parfait glasses, sprinkle with a little addi- 
tional Benedictine and fill glasses with French Cream. Approximate 
yield: 6 portions. 


MOCK BUTTERSCOTCH CUSTARD 


1 cup firmly packed brown sugar 3 cups milk 
6 tablespoons flour 3 eggs, separated 
3/, teaspoon vanilla 


Mix sugar and flour thoroughly; add milk slowly, stirring until smooth. 
Cook over boiling water 15 minutes. Stir small amount into beaten 
egg yolks, then return to remaining hot mixture and cook 2 minutes 
longer, stirring constantly. Remove from heat and fold gently into 
egg whites, beaten until stiff but not dry; add vanilla. Cool. Ap- 
proximate yield: 6 portions. 
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676 NORWEGIAN PRUNE PUDDING 
2 cups pitted cooked prunes 4 tablespoons cornstarch 
1 cup prune juice dash of salt 
Y, cup sugar prune pit kernels 


2 tablespoons lemon juice 


Bring prunes and juice to a boil. Combine sugar, cornstarch and salt; 
gradually stir into prune mixture and cook 15 minutes, stirring until 
thickened, then occasionally. Crack 12 or more pits, chop kernels and 
add with lemon juice to pudding mixture. Turn into individual 
molds or large mold and chill thoroughly. Serve with whipped 


cream or Custard Sauce (page 629) as desired. Approximate yield: 4 
to 6 portions. 


PEANUT PUDDING 


Y/ cup cornstarch Y, cup cold water 
¥g teaspoon salt 3 tablespoons honey 
1 tablespoon sugar Y/, cup peanut butter 
. | 3 cups scalded milk 
| Mix cornstarch, salt, sugar and cold water. Mix honey and peanut 


butter; add scalded milk slowly, mixing well. Stir in cornstarch mix- 
ture and cook over hot water 10 minutes, stirring constantly until 
thick and clear; then cover and cook 15 minutes longer, stirring occa- 
sionally. Cool, turn into serving dishes and chill. Approximate yield: 


PUENE. 


6 portions. 

| TAPIOCA CREAM 
¥Y4 cup sugar 2 eggs, separated 
Ye teaspoon salt 4 cups scalded milk 
¥Y; cup quick-cooking tapioca 1 teaspoon vanilla 


Combine sugar, salt, tapioca, egg yolks; gradually stir in 1 cup hot 
milk, then add to remaining milk and cook over hot water 5 to 8 min- 
utes, stirring constantly until mixture thickens. Remove from heat; fold 
small amount into stiffly beaten egg whites; return to remaining hot 
mixture and fold in gently. Cool slightly, add vanilla, turn into serv- 
ing dish and chill. Chopped nuts, dates, glacéed fruits or shredded 
coconut may be folded into cream. Use 2 to 244 times the amount 
of pearl as quick-cooking tapioca, soak in cold water 1 hour; cook 
until clear. Approximate yield: 6 portions. 
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MODIFICATIONS OF TAPIOCA CREAM 
(Use recipe on page 676) 


Currant Jelly Tapioca—Arrange Tapioca Cream in alternate layers 
with currant jelly in parfait glasses, using just enough jelly to cover 
cream. ‘Top with whipped cream. 


Prune Tapioca—Fold in 1 cup steamed, dried prunes, finely chopped. 
Any steamed, dried fruit may be used. 


Tapioca Parfait—Half-fill parfait glasses with any bright colored gela- 
tin, prepared according to package directions; chill. Fill glass with 
tapioca and garnish with tiny cubes of gelatin. 


Chocolate Tapioca—Add 2 squares chocolate to milk and heat until 
chocolate is melted; then beat with egg beater until blended, and pro- 
ceed as directed. 


Tapioca Meringue Pudding—Do not fold egg whites into tapioca 
cream; turn mixture into baking dish, spread a thin layer of any 
preserve over top and cover with meringue of stiffly beaten egg whites 
and 2-4 tablespoons sugar. Bake in moderate oven (350° F.) for 15 
minutes, or until delicately browned. 


Café Apricot Tapioca—Add 3 tablespoons coffee to milk and heat to 
boiling; pour through fine strainer and proceed as directed. Omit 
vanilla and fold in 4 cup apricot preserves before adding whites. 


CRANBERRY TAPIOCA 


3 tablespoons quick-cooking tapioca 4 cup cold water 
1¥, cups boiling water 34, cup sugar 
14, cups cranberries grated rind of 114 oranges 


Add tapioca slowly to boiling water and cook 5 minutes or until clear, 
stirring constantly. Add cranberries to cold water and cook until 
berries pop; add sugar and orange rind and cook 5 minutes; stir in 
cooked tapioca and chill. Approximate yield: 6 portions. 


BAKED PEACH TAPIOCA 


‘Use 1% cups canned sliced peaches, 1 cup water and 1 cup peach 
juice, 4 cup sugar, 4 teaspoon salt, dash of nutmeg, 2 teaspoons lemon 
juice, 114 tablespoons melted butter and 4 cup quick-cooking tapioca. 
Mix and bake in moderate oven (375° F.) 30 minutes, stirring every 
10 minutes. Apricots may be substituted for peaches. 
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LEMON SPONGE TAPIOCA 
Y, cup sugar 1 egg, separated 
¥% teaspoon salt 2 cups hot water 
¥% cup quick-cooking tapioca 1 teaspoon grated lemon rind 


1 banana, diced 


Combine sugar, salt, tapioca and egg yolk; gradually stir in 1 cup 
hot water, then add to remaining 1 cup hot water and cook over hot 
water 5 to 8 minutes, stirring constantly until mixture thickens. Add 
lemon rind and fold a small amount into stiffly beaten egg white; re- 
turn to remaining hot mixture and fold in gently; add banana and 
cool. Serve with cream or Lemon Cocoanut Sauce (page 628). Ap- 
proximate yield: 6 portions. 


BAKED CHERRY TAPIOCA 


1 cups canned sour cherries, 1¥4 tablespoons melted butter 
drained 3/, cup firmly packed brown sugar 

2% cups cherry juice and water 3/, teaspoon salt 

2 teaspoons lemon juice dash of nutmeg 


¥, cup quick-cooking tapioca 


Combine ingredients in greased casserole, mixing well. Bake in mod- 
erately hot oven (375° F.) for 30 minutes, stirring every 10 minutes and 
again when removing from oven. Serve hot or cold with cream. 
Approximate yield: 6 portions. 


APPLE TAPIOCA BUTTERSCOTCH 


3 apples, pared and sliced 1 teaspoon salt 


3 cups water Y, teaspoon cinnamon 


2 tablespoons lemon juice Y, cup quick-cooking tapioca 
1 cup firmly packed brown sugar 3 tablespoons melted butter 


Arrange apples in greased shallow baking dish; combine water and 
lemon juice, pour over apples and bake, covered, in moderately hot 
oven (375° F.) for 15 minutes or until apples are almost tender. Mix 
34, cup sugar, salt, cinnamon, tapioca and butter, sprinkle over ap- 
ples and mix thoroughly; continue baking 10 minutes. Stir well, 
sprinkle with remaining sugar and bake 5 minutes longer. Serve hot 
or cold with cream, plain or sweetened whipped cream or Lemon 
Sauce (page 627). Approximate yield: 6 portions. 
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OLD-FASHIONED BREAD PUDDING 
14 cups diced stale bread WY cup sugar 
3 cups milk, scalded VY teaspoon salt 
2 eggs, beaten Y/ teaspoon cinnamon 


Y4 cup raisins, nuts or coconut 


Soak bread in milk in greased baking dish. Combine eggs, sugar, 
salt and cinnamon; stir into bread mixture; add raisins and set in 
pan of hot water. Bake in moderate oven (350° F.) for 45 to 50 min- 
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utes, or until knife comes out clean when inserted in center. Serve - 


with Hot Jelly Sauce (page 628), or any hard sauce or cream as de- 
sired. Approximate yield: 6 portions. 


CUSTARD BREAD PUDDING 


6 slices bread 14 cup sugar 

Y cup soft butter : Y, teaspoon vanilla 

4 eggs, well beaten ¥% teaspoon nutmeg 
1 quart milk, scalded 


Cut crusts from bread, and butter one side. Combine egg, sugar and 
flavorings; add milk slowly, stirring until sugar is dissolved. Turn 
into baking dish, top with bread, buttered side up. Place in pan of 
hot water and bake in moderate oven (350° F.) for 45 to 50 minutes, 
or until firm. Approximate yield: 6 portions. 


MODIFICATIONS OF CUSTARD BREAD PUDDING 
(Use recipe above) 


Individual Bread Puddings—Cut bread in cubes; place in 6 individual 
custard cups, add custard mixture and bake as directed for 25 minutes, 
or until set. 


Strawberry Jam Bread Pudding—When making custard for Bread 
Pudding, use 3 whole eggs and 2 yolks, reserving 2 whites for me- 
ringue. Add ¥% cup raisins if desired. When pudding is almost 
done, spread with 4 cup soft strawberry jam or jelly and top with me- 
ringue made by beating 2 tablespoons sugar slowly into 2 stiffly beaten 
egg whites. Bake 15 minutes longer, or until meringue is lightly 
browned. Any tart jam or jelly may be used in this pudding. 


Chocolate Bread Pudding—Add 2 squares chocolate to milk, heat until 
melted and beat with rotary beater until blended. 
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APRICOT BREAD PUDDING 


1 cup soft bread crumbs 2 teaspoons lemon juice 


24 cup milk Y/, teaspoon grated lemon rind 
2 tablespoons butter dash of salt 
3/4 cup sugar 2 eggs, well beaten 
¥, cup cooked, drained and chopped _ 6 apricot halves 
apricots YZ cup grated coconut 


Combine crumbs, milk, butter and sugar; heat to boiling point, stir- 
ring constantly; then cool. Add apricots, lemon juice and rind, salt 
and eggs. ‘Turn into greased baking dish, top with apricot halves and 
sprinkle with coconut. Place in pan’of hot water and bake in mod- 


erate oven (350° F.) 45 to 50 minutes, or until firm. Approximate 
yield: 6 portions. 


CARAMEL BREAD PUDDING 
Y; cup firmly packed brown sugar Y/, teaspoon salt 
2 tablespoons butter, melted 4 slices stale bread 


4 cups milk Y4 cup peanut butter 
3 eggs 1 teaspoon vanilla 


Add sugar to butter and cook over low heat 5 minutes, stirring con- 
stantly. Scald milk; add sugar and butter, stirring until sugar is 
dissolved; then add slowly to eggs and salt, mixing well. Spread both 
sides of bread with peanut butter; place in greased baking dish and 
add custard mixture and vanilla. Place in pan of hot water; bake in 
moderate oven (350° F.) for 45 to 50 minutes, or until firm. Serve 
warm or cold, with or without cream. Approximate yield: 6 portions. 


LEMON MERINGUE PUDDING 


Y cup water ¥Y; cup butter 
14 teaspoons grated lemon rind 1 cup sugar 


Y, cup lemon juice 2 eggs, separated 


2 cups fresh, soft bread crumbs 


Add water to lemon rind and juice. Cream butter, add #4 cup sugar 
and beat well; beat in egg yolks and stir in crumbs and water-lemon 
mixture. Turn into greased baking dish, place in pan of hot water 
and bake in moderate oven (350° F.) for 30 to 35 minutes, or until firm. 
Beat egg whites until stiff, add remaining 4 cup sugar gradually, beat- 
ing until blended. Spread on pudding and bake 15 minutes longer, 
or until meringue is delicately browned. Approximate yield: 6 portions. 
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COCONUT BREAD PUDDING 


Use recipe for Custard Bread Pudding (page 679); sprinkle each slice 
of bread liberally with shredded coconut before moistening with cus- 
tard mixture. Approximate yield: 6 portions. 


QUEEN OF PUDDINGS 


1 cup fine, dry bread crumbs 34, cup sugar 
1 pint milk 3 eggs, separated 
2 tablespoons butter 1 pint raspberries 


Soak crumbs in milk 5 minutes, or until thickened. Cream butter, 
stir in %4 cup sugar and add well-beaten egg yolks. Stir into soaked 
crumbs; turn into greased casserole, place in pan of hot ‘water and 
bake in moderate oven (350° F.) for 1 hour, or until firm. Place 
berrieson top. Make a meringue of egg whites and remaining sugar; 
pile on berries and bake 10 minutes longer, or until delicately browned. 
Cool thoroughly before serving. Approximate yield: 6 portions. 


CAKE CRUMB PUDDING 


1 cup dry cake crumbs Y/, cup butter, creamed 

Y, cup milk (about) 1 cup peach preserves 

4 egg yolks, beaten 1 cup chopped nut meats 

1 cup sugar Y, cup heavy cream, whipped 


Soak cake crumbs in enough milk to moisten (amount depends on 
softness of crumbs). Mix egg yolks, sugar and butter; add cake 
crumbs, mixing well; then add preserves and nuts. Turn into greased 
baking dish and bake in slow oven (300° F.) until firm. Serve with 
whipped cream. Approximate yield: 6 portions. 


MINUTE RICE PUDDING 


1 cup cooked rice 7 cup sugar 
2 cups milk dash of salt 
2 eggs, separated dash of nutmeg 


Y, cup raisins 


Heat rice and milk in top of double boiler. Beat egg yolks until 
thick, add sugar, salt and nutmeg; stir in about 4 cup hot milk-rice 
mixture; then add to remaining mixture in double boiler, add raisins 
and cook 3 to 5 minutes, or until thickened. Fold into stiffly beaten 
egg whites, chill and serve with cream. Approximate yield: 6 portions. 
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RICE CUSTARD 


Y% teaspoon salt 
¥% teaspoon nutmeg 
3 cups milk 

3/, teaspoon vanilla 


11/4, tablespoons rice 
2 eggs, well beaten 
¥Y cup sugar 


Wash rice, add egg, sugar, seasonings and milk. Turn into casserole, 
set in pan of hot water and bake in slow oven (300° F.) for 1 hour, or 


until rice is done, stirring frequently. Add vanilla. 


Approximate 
yield: 6 portions. 


BAKED RICE PUDDING 


3/, teaspoon salt 
dash of nutmeg 
3/, cup seedless raisins 


3/, cup uncooked rice 
14 quarts milk 
3/4 cup sugar 


Wash rice, add milk, sugar and salt and place in greased baking dish. 
Bake, uncovered, in slow oven (250°—275° F.) for 2 to 3 hours, stir- 
ring mixture well with fork several times during the first hour of 
baking. Add nutmeg and raisins, and continue baking, stirring when- 
ever a brown film forms on top. Yield: 6 to 8 portions. 


RICE PUDDING 


¥43 cup sugar 
4 eggs, slightly beaten 
Y% cup cooked rice 

Y4 cup raisins 


2 cups milk 
1 stick cinnamon 
Y, cup butter 


Scald milk with cinnamon; remove cinnamon and add butter and 
sugar, stirring well. Add slowly to beaten eggs, mixing well; add rice 
and raisins. Turn into buttered baking dish and bake in slow oven 
(300° F.) for 45 minutes, or until browned. Yield: 6 portions. 


LEMON CEREAL PUDDING 
14 cups hot wheat cereal 


Y, cup lemon juice 
3%, cup sugar 


1 tablespoon butter, melted 
1 egg, well beaten 


Combine ingredients, beating until smooth. Turn into greased indi- 
vidual molds and bake in moderate oven (350° F.) for 20 minutes. 
Cool and chill; unmold and serve with Lemon Sauce (page 627). 
Approximate yield: 6 portions. 


[ CEREAL PUDDINGS | DESSERTS 
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CRISP FRUIT PUDDING 
I quart huckleberries 1 cup sugar 
4 cups cornflakes Y4 cup butter 


V4, cup water 


Wash and pick over berries. Place a layer of cornflakes in a greased 
baking dish, then a layer of berries; sprinkle with sugar and dot with 
butter. Repeat until material is used, topping with a layer of cereal. 
Add water and bake in hot oven (400° F.) for 30 minutes. Approxi- 
mate yield: 6 portions. 


APPLE CORNFLAKE PUDDING 


2 cups cornflakes Y cup firmly packed brown sugar 
2 cups sliced cooking apples 1 teaspoon cinnamon 
2 tablespoons butter 


Place a layer of cornflakes in a well-buttered baking dish; then a layer 
of thinly sliced apples; sprinkle with a mixture of brown sugar and 
cinnamon and dot with butter. Repeat until material is used. Bake 
in moderately hot oven (375° F.) for 30 to 40 minutes. Serve with 
cream. Approximate yield: 6 portions. 


OATMEAL FRUIT PUDDING 


4 large apples Y, cup raisins 
Y/, cup butter, melted 2 cups cooked oatmeal 
Y, cup firmly packed brown suger YZ teaspoon cinnamon 


Pare and dice apples, sauté in butter until browned; add sugar and 
cook over low heat, stirring constantly until apples are glazed and 
sugar begins to brown. Place alternate layers of apples, raisins and 
oatmeal in greased baking dish, sprinkling each layer with cinnamon. 
Bake in moderate oven (350° F.) for 20 minutes. Yield: 6 portions. 


GOOSEBERRY PUDDING 


2 quarts gooseberries 2 cups sugar 
4 cups water 3/, cup cooked farina 


Wash and pick over berries. Simmer in water % hour; force through 
fine sieve. Add sugar mixed with farina and cook 10 minutes longer, 
stirring constantly. Pour into individual molds lightly greased with 
olive oil and chill until firm. Unmold and serve with cream. Ap- 
proximate vield: 6 portions. 
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PEACH HOMINY PUDDING 
2 cups cooked hominy 3 tablespoons sugar 
1 cup milk Y/, teaspoon vanilla 


Y/, teaspoon nutmeg 6 canned peach halves, drained 
2 eggs, slightly beaten YZ cup heavy cream, whipped 


Mix hominy, milk and nutmeg, and beat until smooth. Add eggs 
and sugar. Heat over hot water, stirring constantly; add vanilla. 
Place peach halves in baking dish, pour hominy mixture over them; 
place baking dish in pan of hot water and bake in moderate oven 
(350° F.) for 1 hour, or until firm. Serve hot with cream sweetened 
with syrup from peaches. Approximate yield: 6 portions. 


BAKED INDIAN PUDDING 
1 teaspoon salt 
24 cup dark molasses 34, teaspoon cinnamon 


Ys cup sugar 34, teaspoon nutmeg 
Y, cup yellow cornmeal Y, cup butter 


5 cups milk 


Scald 4 cups milk and add molasses, sugar, cornmeal, salt, spices and 
butter. Cook over hot water 20 minutes or until mixture thickens, 
stirring constantly. Turn into baking dish, add remaining cold milk, 
but do not stir. Bake in slow oven (300° F.) for 3 hours without 
stirring. Serve warm with cream, hard sauce or ice cream. Ap- 
proximate yield: 10 portions. 


VANILLA SOUFFLE 


44, cup Thick White Sauce 1 teaspoon vanilla 
(page 91) Y, teaspoon almond extract 
3 eggs, separated powdered sugar 


¥Y, cup granulated sugar Y, cup heavy cream, whipped 
Y; cup toasted chopped almonds 


Prepare white sauce, omitting pepper; stir in mixture of well-beaten 
egg yolks, granulated sugar and flavorings. Fold in stiffly beaten egg 
whites; turn into greased baking dish and sprinkle with powdered 
sugar. Place in pan of hot water and bake in moderate oven (350° 
F.) for 50 to 60 minutes, or until firm. Serve at once from baking 
dish, or serve in sherbet glasses with sweetened whipped cream; 
sprinkle with almonds. Approximate yield: 6 portions. 
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CHOCOLATE SOUFFLE 


Use recipe for Vanilla Soufflé (page 684), using 2 tablespoons flour for 
thick white sauce; stir 2 squares chocolate, melted, into white sauce, 
reduce vanilla to 44 teaspoon and omit almond extract; proceed as 
directed. Serve with sweetened whipped cream; garnish with chopped 
nuts. Approximate yield: 6 portions. 


LEMON SOUFFLE 


4 eggs, separated Y/, teaspoon salt 
Y, cup hot water 2 teaspoons grated lemon rind 
1 cup sugar 14, cup lemon juice 


Beat yolks until thick; add water gradually and continue beating; 
add sugar gradually, beating thoroughly after each addition. Add salt 
and lemon rind and juice, and fold in stiffly beaten egg whites. Turn 
into greased baking dish, set in pan of hot water and bake in moderate 
oven (350° F.) for 30 to 45 minutes, or until firm. Serve at once with 
Lemon Sauce (page 627). Approximate yield: 6 portions. 


PRUNE SOUFFLE 


¥Y, pound prunes, stewed Vf, teaspoon salt 
Y4 cup sugar 2 tablespoons lemon juice 
4 egg whites Y cup heavy cream, whipped 


Stone prunes and force pulp through coarse sieve. Add sugar and 
cook 2 minutes, or until sugar is dissolved. Beat egg whites until 
foamy, add salt and lemon juice, and beat until stiff; gently fold in 
prune mixture. ‘Turn into baking dish, set in pan of hot water and 
bake in moderate oven (350° F.) for 30 to 45 minutes, or until firm. 
Serve at once, with whipped cream. Approximate yield: 6 portions. 


PINEAPPLE SOUFFLE 


¥Y; cup butter 2 eggs, separated 
Y cup sugar 1 cup bread crumbs 
1 cup grated pineapple 


Cream butter and sugar, and beat well; add beaten egg yolks, then 
bread crumbs and fruit. Fold in stiffly beaten egg whites and turn 
into greased baking dish; place in pan of hot water and bake in mod- 
erate oven (350° F.) for 35 minutes, or until firm. Approximate 
yield: 6 small portions. 
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686 CASHEW NUT SOUFFLE 
6 ladyfingers 14 cup sugar 
6 macaroons 1 teaspoon salt 
1 cup milk, scalded 1 teaspoon vanilla 
3 eggs, separated 1 cup chopped cashew nuts 


Y cup heavy cream, whipped 


Soak ladyfingers and macaroons in hot milk; arrange around bottom 
and sides of greased baking dish, and pour in any remaining milk. 
Beat thoroughly egg yolks, sugar, salt and vanilla; add nuts and fold 
in stiffly beaten egg whites. Turn into cake-lined dish and bake in 
moderate oven (350° F.) for 30 minutes, or until firm and well 
browned. Serve at once with whipped cream. Approximate yield: 


6 portions. 
BAKED CIDER PUDDING 
Y, cup shelled almonds 1 teaspoon grated lemon rind 
3/4 cup dry bread crumbs ¥, teaspoon cinnamon 
3 eggs, separated 2 cups cider 


3/, cup sugar 1 cup heavy cream, whipped 

Put almonds and crumbs through food chopper, using finest knife. 
Beat egg yolks well, add sugar and beat until fluffy; add lemon rind, 
cinnamon, almonds and bread crumbs. Fold in stiffly beaten egg 
whites, and turn into well-greased spring form. Bake in moderate 
oven (350° F.), 30 to 40 minutes, or until firm. Unmold; heat cider 
and pour slowly over cake as soon as it is turned from the pan. Serve 
with whipped cream. Approximate yield: 1 (8-inch) cake. 


APPLE BETTY 


6 medium-sized cooking apples 114 teaspoons cinnamon 
1¥, cups moist bread crumbs 1¥Y, tablespoons butter 


4, cup sugar 2 tablespoons grated orange rind 


¥4 cup water 


Pare, core and slice apples; place half in casserole. Combine bread 
crumbs, sugar and cinnamon; sprinkle one half over apples and dot 
with half the butter. Repeat with remaining apples, crumbs and but- 
ter. Sprinkle with orange rind; add water and cover. Bake in mod- 
erate oven (375° F.) for 45 minutes. Serve with Hard Sauce (page 
632), or Foamy Sauce (page 630). Approximate yield: 6 portions. 


{ FRUIT BETTY AND SHORTCAKES | DESSERTS 
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MODIFICATIONS OF APPLE BETTY 
(Use recipe on page 686) 


Pineapple Betty—Substitute 3. cups diced canned pineapple for apples. 


Mincemeat Brown Betty—Use 1 cup mincemeat and 4 apples. 


Rhubarb Brown Betty—Substitute 2/4 cups stewed rhubarb for apples. 


CRISPY BLUEBERRY BETTY 


3 cups blueberries 4 slices French Toast (page 141) 
44 cup sugar 2 tablespoons powdered sugar 
dash of salt 1/, teaspoon nutmeg 

2 tablespoons lemon juice Hard Sauce (page 632) 


Wash and pick over berries; add sugar, salt, and lemon juice, and cook 
10 minutes; turn into baking dish. Cut French Toast in small squares 
and arrange over berries; sprinkle with powdered sugar and nutmeg. 
Bake in moderate oven (375° F.) about 30 minutes. Serve with hard 
sauce. Approximate yield: 6 portions. 


APPLE SCALLOP 


1 cup flour /, cup firmly packed brown sugar 
Y, cup butter, or butter and other 4 cups sliced apples 
shortening dash of cinnamon 


Blend fiour, butter and sugar with pastry blender to form crumbly mix- 
ture. Arrange apples in buttered baking dish, sprinkle with cinnamon 
and cover with flour mixture. Bake in moderately hot oven (375° F.) 
about 45 minutes, or unti! apples are tender and crumbs browned. 
Serve with cream or Lemon Sauce (page 627). Yield: 6 portions. 


WAFFLE SHORTCAKES 


Use Cream Waffles (page 107), Nut Waffles (page 107), Coconut 
Waffles or Lemon or Orange Waffles (page 107), or Chocolate Waf- 
fles (page 694); brush with melted butter and spread jelly or jam on 
half of each waffle; fold other half over jelly and sprinkle top with 
powdered sugar. Or spread ice cream between and on top of 2 
waffles; serve with crushed fruit or Chocolate Sauce (page 629) or 
Butterscotch Sauce (page 632). Or use baked waffles in recipe for 
Biscuit Shortcake (page 688). Gingerbread Waffles (page 108) may 
be used as shortcake with ice cream, sliced bananas, or applesauce. 
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BISCUIT SHORTCAKE 


Prepare Baking Powder Biscuit dough (page 114) with 4 cup shorten- 
ing. Roll or pat dough % inch thick and cut with floured 3-inch bis- 
cuit cutter. Place 4 of rounds in shallow baking pan, brush with 
melted butter and cover with remaining halves. Brush tops with but- 
ter and bake in hot oven (450° F.) for 15 minutes. Separate halves, 
spread soft sides with softened butter and cover bottom halves with 
fruit; lay other halves on top, soft sides up, and cover with fruit. Serve 
with plain or whipped cream. For large cake, divide dough in half 
and pat each gently into an 8-inch layer pan. Bake and put together 
as for individual cakes. Or bake in one layer and split. Approximate 
yield: 6 portions. 


Fresh fruit such as berries, pitted cherries, sliced apricots and peaches, 
orange sections, sliced bananas, or stewed fruits may be used. Use 
about 4 cups fruit and prepare as follows: 


Strawberries and Raspberries—Crush 3 cups very slightly with fork, 
sweeten to taste and let stand in warm room 2 to 3 hours to draw out 
juices. Serve remaining berries, whole or split, on top. 


Blueberries and Blackberries—Bring berries to a boil in hot syrup, using 
Y, to 1 cup sugar and 4 to ¥%4 cup water; cool. 


Cherries—To pitted cherries add 4 to 34 cup sugar and 3 tablespoons 
water, and simmer 2 minutes, stirring until sugar is dissolved; cool. 


Peaches and Apricots—Use 1 large peach or 3 apricots for one portion; 
peel, slice and sweeten to taste. Or simmer about 5 minutes in syrup, 


using equal amounts sugar and water; chill and add a drop of almond 
extract, if desired. 


CAKE SHORTCAKE 


Bake One Egg Cake (page 542) or Sponge Cake (page 572) in l 
square loaf pan or cup cake pans; split while warm and place chilled 
sweetened fruit (see above) between layers and on top. Serve with 
whipped cream; garnish with fruit sections or whole berries. 


GOLDEN SHORTCAKE 


Prepare Gold Loaf Cake (page 551); while warm cut in slices; put 2 
slices together, layer fashion, placing chilled, sweetened berries between 
layers and on top. Garnish with whipped cream. 


[sHORTCAKES] DESSERTS 
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ROYAL ANNE SHORTCAKES 


2 cups sifted flour Y% cup milk 

3 teaspoons baking powder soft butter 

Y/ teaspoon salt 1/4, cup almonds, blanched and 

2 tablespoons sugar shredded 

5 tablespoons shortening 1 can (No. 34) Royal Anne cherries, 
1 egg, well beaten pitted 


6 whole almonds, blanched 


Mix and sift flour, baking powder, salt and sugar; cut in shortening. 
Combine egg and milk; add to dry ingredients, mixing quickly to 
form a soft dough. Turn out on lightly floured board; knead lightly 
and roll 44 inch thick. Cut 12 rounds. Spread 6 with soft butter 
and place other 6 on top. Press a few shredded almonds into top. 
Bake in hot oven (450° F.) for 12 minutes, or until done. Separate 
hot shortcakes and put cherries between and on top of layers. Garnish 
with whole almonds. Yield: 6 portions. 


SHORTCAKE “FRAISES D'ISIGNY” 
1 package vanilla pudding powder _—1 cup heavy cream, whipped 
2 cups milk Y4 cup granulated sugar 
2 teaspoons vanilla 6 sponge rings 
3 teaspoons kirsch or cherry cordial _1 pint ripe strawberries, crushed 
Make a thick custard of the pudding powder and milk. Add vanilla 
and kirsch; chill. Sweeten cream with 2 tablespoons sugar and fold 
it rather unevenly into the custard, saving a small amount for decora- 
tion later; chill. Fill centers of sponge rings with chilled custard. 
Add a spoonful of crushed strawberries sweetened with remaining 
sugar, and garnish with additional whipped cream. Yield: 6 portions. 


CRISPY SHORTCAKE 


2 cups sifted flour Ys cup sugar 
4 teaspoons baking powder Y cup heavy cream 
3/4 teaspoon salt Y cup water 


Y, cup shortening 


Mix and sift flour, baking powder, salt and sugar. Mix cream and water. 
Cut shortening into flour; then stir in the liquid quickly. Drop dough 
in rather large, flat circles on ungreased pan or cooky sheet about 2 
inches apart to allow for spreading; bake in hot oven (450° F.) for 15 
minutes. For strawberry shortcake, serve warm split and covered 
with strawberry ice cream with a ring of sugared strawberries and 
strawberry juice. Approximate yield: 6 portions. 
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APPLE ROLY POLY 


Prepare Baking Powder Biscuit dough (page 114); roll 4 inch thick. 
Spread with a mixture of 1 cup diced apple, %4 cup raisins, 1 teaspoon 
cinnamon, ¥4 cup sugar and 4 cup firmly packed brown sugar. Roll 
as for jelly roll; cut crosswise in 2-inch slices, place in greased baking 
pan and add % cup water. Bake in hot oven (400° F.) for 30 min- 
utes. Serve with Lemon Sauce (page 627). Approximate yield: 6 
portions. 


BLACK CURRANT PUDDING 


Stem 1 quart black currants, wash and place in shallow pan with 
empty cup set inverted in center. Sprinkle 1 cup sugar mixed with 1 
tablespoon flour over fruit. Prepare Baking Powder Biscuit dough 
(page 114) and roll about ¥4 inch thick to fit pan; make several gashes 
to permit escape of steam; place over fruit and press edges down on 
pan. Bake in moderately hot oven (375° F.) for 45 minutes. Serve 
hot with juice collected in cup. Approximate yield: 6 portions. 


PEACH ROLL 


Prepare Baking Powder Biscuit dough (page 114); roll 14 inch thick. 
Pare and slice 6 peaches, place on dough and sprinkle with 4 cup 
sugar and 14 tablespoons lemon juice. Roll as for jelly roll; place, 
seam down, on greased baking sheet. Brush with butter and bake in 
hot oven (400° F.) for 25 to 30 minutes. Serve with Lemon Sauce 
(page 627). Approximate yield: 6 portions. 


MODIFICATIONS OF PEACH ROLL 


Blackberry Roll—Substitute 1 pint blackberries for peaches. Omit 
lemon juice and dust with cinnamon. Serve with whipped cream or 
Foamy Egg Sauce (page 630). 


Blueberry Roll—Substitute 1 pint blueberries for peaches. Serve with 
Hard Sauce (page 632). 


Apricot Roll—Substitute 114 cups sweetened, cooked dried apricots for 
peaches; omit sugar. 


Gooseberry Roll—Substitute 1 pint gooseberries for peaches; sweeten 
with 4 cup firmly packed brown sugar and omit lemon juice. 
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APPLE PAN DOWDY 
5 medium-sized apples Y4, teaspoon cinnamon 
3 tablespoons sugar Y/, teaspoon salt 
3 tablespoons molasses Y4 recipe Drop Baking Powder 
14 teaspoon nutmeg Biscuits (page 115) 


Y, cup hot water 


Pare and slice apples and place in casserole; add sugar, molasses, spices, 
salt and water; cover and bake in hot oven (400° F.) for 20 minutes, 
or until apples are soft. Prepare drop biscuit dough with 4 cup 
shortening and milk to make a soft dough. Turn out on apples, 
spreading evenly, and bake in hot oven (450° F.) for 15 to 20 minutes. 
Serve hot with Hard Sauce (page 632). Approximate yield: 6 portions. 


DUTCH APPLE CAKE 


2 cups sifted flour 34, cup milk 

3 teaspoons baking powder Y, cup butter, melted 

Y, teaspoon salt ¥4 cup firmly packed brown sugar 
2 tablespoons sugar ¥4 teaspoon cinnamon 

Y, cup shortening Y, teaspoon nutmeg 

1 egg, well beaten 2 cups thinly sliced apples 


Mix and sift flour, baking powder, salt and sugar. Cut in shortening. 
Combine egg and milk and add to flour mixture, stirring quickly to 
make a soft dough. Mix butter, sugar and spices, and spread over 
bottom of 8-inch square pan. Cover with apple slices. Turn dough 
over apples and pat out to cover top. Bake in moderate oven (350° 
F.) for 1 hour. Serve with cream. Approximate yield: 6 portions. 


SOUR CHERRY COBBLER 


14 cups sifted flour ¥4 cup milk 

2 teaspoons baking powder 1 egg, beaten 

Y, teaspoon salt 2 cups sweetened sour cherries, canned 
Y cup sugar or cooked 

Y, cup butter 1 tablespoon quick-cooking tapioca 


Mix and sift flour, baking powder, salt and sugar. Cut in butter. 
Combine milk and egg; add to dry ingredients, stirring just until all 
flour is dampened. Pour cherries into baking dish and sprinkle with 
tapioca. Drop batter in six mounds on cherries. Bake in hot oven 
(450° F.) for 15 minutes; then reduce heat to moderate and bake 30 
minutes longer. Approximate yield: 6 portions. 
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PEACH COBBLER 


3 tablespoons quick-cooking tapioca 3 cups fresh, sliced peaches 
Y cup sugar 3%, cup water 
2 tablespoons melted butter 


1 recipe Baking Powder Biscuits (page 114) 


Combine tapioca, sugar, butter, peaches and water. ‘Turn dough out — 
on lightly floured board, knead slightly; roll 4 of dough into a rec- 
tangle 14 inch thick; cut into 2-inch strips and line sides of 8 x 8 x 2 
inch pan, fitting dough closely into corners; fill with peach mixture. 
Roll remaining 4% dough % inch thick; with sharp knife make slits to 
permit escape of steam. Fit over peaches, pressing edges of dough 
together with fork dipped in flour. Bake in hot oven (450° F.) 15 
minutes; then reduce heat to moderate (350° F.) and bake 25 minutes 
longer. Sprinkle powdered sugar over top. Yield: 6 portions. 


COTTAGE PUDDING 


1% cups sifted flour 1 cup sugar 
2% teaspoons baking powder legg 
Y teaspoon salt Y/ teaspoon lemon extract 
Y, cup shortening 24 cup milk 
Y, cup grape jelly 


Mix flour, baking powder and salt, and sift 3 times. Cream shortening 
until soft; add sugar gradually, beating until light; beat in egg and 
flavoring. Add flour alternately with milk, beating until smooth after 
each addition; turn into greased square pan 8 x 8 x 2 inches. Bake 
in moderate oven (350°—375° F.) for 30 to 45 minutes, or until done. 
Cut in squares, split, and spread grape jelly between and on top of 
layers; serve with whipped cream, if desired. Yield: 6 portions. 


MODIFICATIONS OF COTTAGE PUDDING 


Cherry Pudding—Add 1 cup pitted large sweet cherries, drained, to 


batter. Serve with Hard Sauce (page 632). Use other fruit such as 
blueberries, sliced peaches or apricots. 


Pineapple Topped Pudding—Place 2 cups canned shredded pineapple, 
drained, in greased pan and sprinkle with 4 tablespoons brown sugar; 
cover with batter and bake as directed. Invert on large plate and 
serve with whipped cream. 
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BABA AU RHUM 
2 cups sifted all purpose flour 3 eggs, well beaten 
1 cake yeast ¥4 cup melted butter 
4 tablespoons warm milk 114 tablespoons sugar 
dash of salt 


Sift flour into a bowl and make a hollow in center. Soften yeast in 
warm milk and pour into the bowl. Work a little flour into it and 
cover the bowl. Let stand in a warm place 5 minutes. Then mix 
well, adding eggs. Knead 5 minutes. Cover bowl and let stand in 
warm place 45 minutes. Add sugar, butter and salt. Mix well and 
knead 5 minutes longer or until all fat is absorbed and dough is smooth 
and satiny. Place in a small buttered tube pan or turks head pan, 
filling not more than ¥ full. Cover and let rise almost to the top. 
Bake in a moderate oven (375° F.) 40 minutes. Invert on rack and 
pour rum sauce over it slowly so the cake absorbs the sauce evenly. 


Rum Sauce—Combine ¥4 pound loaf sugar with 4 cup water and cook 
1 minute or until all sugar is dissolved. Cool and add ¥% cup rum. 


DATE TORTE PUDDING 


Y4, cup flour 2 eggs, well beaten 

Y, teaspoon baking powder Y/ teaspoon vanilla 

Y teaspoon salt 114 cups chopped dates 

3/4 cup sugar 114 cups broken walnut meats 


Mix and sift flour, baking powder and salt. Beat sugar into eggs; 
add vanilla and stir in date and nut mixture; then add flour mixture. 
Turn into greased shallow glass baking pan; bake in slow oven (325° 
F.) for 50 to 60 minutes, or until mixture springs back when pressed 
with finger. Serve cold in same dish, topped with whipped cream; 
or serve in squares on individual plates and top with cream. Dry 
bread crumbs may be substituted for flour in equal amount. Yield: 6 
to 8 portions. 
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RAGGEDY ANN TORTE 


6 egg whites 1 teaspoon vanilla 
dash of salt 1 teaspoon vinegar 
Vf, teaspoon cream of tartar 1 pint orange ice 
14 cups sugar 1 quart raspberry ice 
3 oranges, sections removed 


Beat egg whites until frothy, sprinkle salt and cream of tartar over top, 
and beat until stiff. Gradually beat in 4 cup sugar, then vanilla and 
vinegar; fold in, carefully, remaining 1 cup sugar, sprinkling about 2 
tablespoons at a time over the top. Turn into buttered 10-inch spring 
form and bake in slow oven (300° F.) for 1 hour, or until firm.  In- 
vert pan to cool; the inside of cake will shrink leaving a cavity. Re 
move sides of spring form and cut out center portion from torte and 
reserve this for top of dessert. Place orange ice in bottom of torte and 
raspberry ice on top; decorate with sections of chilled orange and place 
center portion of torteon top. Serve at once. For variation, fill with 
ice cream with a center layer of fruit and top with whipped cream. 
Approximate yield: 10 to 12 portions. 


CHOCOLATE DESSERT WAFFLES 


2% cups sifted cake flour Y, cup cocoa 
4 teaspoons baking powder 2 eggs, separated 
Y, teaspoon salt 14 cups milk 


Y, cup sugar Y, teaspoon vanilla 


¥; cup shortening, melted 


Mix and sift dry ingredients. Combine well-beaten egg yolks, milk 
and vanilla; add to flour mixture, beating until smooth; add shorten- 
ing and fold in stiffly beaten egg whites. Bake in hot waffle iron. 
Serve with whipped cream or ice cream as a dessert. Yield: 10 waffles. 


RHUBARB PUDDING 
4 cups unsweetened stewed rhubarb 1 recipe Baking Powder Biscuits 
2 cups sugar (page 114) 
1 tablespoon grated orange rind 


Drain rhubarb and reserve juice for sauce, add sugar and orange rind 
to thick fruit and turn into baking dish. Prepare biscuit dough, using 
only 14 tablespoons shortening and %4 cup light cream for liquid; 
shape to baking dish and place over rhubarb. ‘Tie oiled paper over top 
and steam 45 minutes. Approximate yield: 6 portions. 
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SUET PUDDING 
1 cup ground suet 2 teaspoons baking powder 
1 cup molasses Y, teaspoon salt 
1 cup raisins 1 teaspoon cloves 
1 cup currants 1 teaspoon cinnamon 
3 cups sifted flour 14 cups milk 


Combine suet, molasses, raisins and currants. Mix and sift dry in- 
gredients; add to suet mixture alternately with milk, beating until 
smooth after each addition. Turn into greased 2-quart mold, cover 
tightly and steam 5 hours. Serve with Lemon Sauce, Hard Sauce, 
or Foamy Egg Sauce (pages 627 to 632). Yield: 10-12 portions. 


STEAMED FIG PUDDING 


Y, cup butter YZ cup milk 

Y, pound dried figs, ground 2 eggs 

234 cups moist bread crumbs 3%, cup sugar 

1¥4 teaspoons baking powder 3 tablespoons brandy 

Y teaspoon salt 1 cup heavy cream, whipped 


Cream butter until soft; stir in figs. Combine bread crumbs, baking 
powder, salt; add milk and stir into fig mixture. Beat eggs until 
foamy; add sugar gradually, beating until light and fluffy. Add to 
fig-milk mixture, mixing well. Add brandy and turn into greased 
14%4-pint mold. Cover and steam 24% hours. Remove from mold. 
Serve with whipped cream, sweetened and flavored with rum or 
brandy, as desired. Approximate yield: 6 portions. 


CARROT PUDDING 


74 cup sifted flour lf teaspoon nutmeg 

1 teaspoon baking powder 24 cup sugar 

3/, teaspoon baking soda 2/4, cup currants 

3/, teaspoon salt 24 cup raisins 

Y, teaspoon cinnamon 24, cup grated raw potatoes 

Y4 teaspoon cloves 24 cup grated raw carrots 
Ys cup milk 


Mix and sift dry ingredients. Add the fruits and stir until well coated; 
stir in potatoes, carrots and milk. Fill a greased 1-quart mold % 
full, cover tigiutly and steam 24% hours. Serve with Hard Sauce (page 
632). Approximate yield: 6 portions. 
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OLD ENGLISH PLUM PUDDING 
3/, cup sifted flour 


Y% pound figs, chopped 
1¥4 teaspoons salt 


2 ounces citron, chopped 

Y nutmeg, grated 2 ounces candied orange peel, chopped 
Y/, teaspoon cinnamon Y, cup fine bread crumbs 

¥4 teaspoon mace 1 cup hot milk 

Y4, teaspoon cloves 

Y, pound seeded raisins 
Y, pound dried currants 


Y cup sugar 

4 eggs, separated 

Y, pound fresh beef suet, ground 
Y, cup boiled cider 


Mix and sift flour, salt and spices; stir in fruits. Soak crumbs in milk 
10 minutes. Beat sugar into well-beaten egg yolks; and add suet and 
soaked crumbs; stir into flour-fruit mixture. Add cider and mix well; 
fold in stiffly beaten egg whites. Turn into greased 14-quart mold, 
cover and steam 34 hours. Approximate yield: 12 portions. 


HIGHLAND FEATHER CRUST PUDDING 


2 cups sifted flour 2 tablespoons butter 


3 teaspoons baking powder 4 large apples, pared and sliced 
Y, teaspoon salt 1 egg, beaten 
Y, cup sugar 34, cup milk 


Mix and sift flour, baking powder, salt and sugar. Cut in shortening; 
add apples. Combine egg and milk; add to flour-apple mixture, stir- 
ring just until flour is dampened. Turn into greased baking pan, 
cover with greased paper and steam 1% hours. Serve with Foamy 
Sauce (page 630). Approximate yield: 6 portions. 


STEAMED CHOCOLATE PUDDING | 


1 cup sifted cake flour Y, cup sugar 
1 teaspoon baking powder legg 
V4 teaspoon salt 1 square chocolate, melted 
1 tablespoon shortening 1 teaspoon vanilla 
Y, cup milk 


Mix and sift flour, baking powder and salt. Cream shortening, grad- 
ually beat in sugar, then egg. Stir in chocolate and vanilla; add flour 
alternately with milk, beating until smooth after each addition. Turn 
into greased individual molds, filling them % full; cover and steam 
45 minutes. Approximate yield: 6 portions. 
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STEAMED QUAKER PUDDING 
4 cups fine, dry bread crumbs Y4 teaspoon cloves 
1 cup milk Y/, teaspoon allspice 
Y4 cup molasses 1 teaspoon baking soda 
Y, cup butter, melted 1 cup seeded raisins, chopped 
2 teaspoons cinnamon Y% cup finely chopped citron 
Y4 cup flour 


Soak crumbs in milk 1 hour; beat until smooth. Add molasses, but- 
ter, spices and baking soda; beat well: Add fruit dredged with 
flour, and mix thoroughly. Turn into greased 2-quart mold, cover 
and steam for 3 hours. Serve hot with Hard Sauce (page 632) or a 
Sherry Sauce (page 634). Approximate yield: 8 portions. This old 
Quaker recipe dates back to the later 1700’s. It is a most delectable— 
and digestible—proxy for the stodgier plum pudding. 


PERSIMMON PUDDING 


1 cup flour Y, cup seedless raisins 

Y2 teaspoon baking soda Y cup chopped nuts 

Y4 teaspoon salt 1 cup fresh persimmon pulp 
Y, teaspoon cinnamon Ys cup milk 

4, cup sugar 1 teaspoon vanilla 


Mix and sift flour, soda, salt, cinnamon and sugar; stir in raisins and 
nuts. Combine remaining ingredients; stir into flour mixture. Turn 
into greased mold, filling it about 74 full; cover tightly and steam 1 
hour. Omit raisins if desired; this pudding may be turned into a 
greased loaf pan and baked in a slow oven (325° F.) about 50 minutes. 
Serve with Hard Sauce (page 632) flavored with brandy. Approxi- 
mate yield: 6 portions. 


PRINCESS PUDDING 
Y, cup shortening 6 eggs, separated 
Y cup flour dash of salt 
2 cups milk 2 teaspoons sugar 


Y, teaspoon crushed cardamom seed 


Melt shortening and stir in flour; add milk slowly and cook over low 
heat 5 minutes, or until thick and smooth, stirring constantly. Cool. 
Beat in egg yolks, one at a time; add salt, sugar and cardamom seeds. 
Fold in stiffly beaten egg whites and turn into greased 2-quart mold; 
cover tightly and steam 2 hours. Unmold and serve hot with a fruit 
sauce. Approximate yield: 8 portions. 
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STEAMED CRANBERRY PUDDING 
24 cups sifted flour 1 cup sugar 
4 teaspoons baking powder 2 eggs, well beaten 
Y teaspoon salt Y, cup milk 


Y, cup shortening 14 cups cranberries 


Cranberry Sauce (page 64) 


Mix and sift flour, baking powder and salt. Cream shortening and 
add sugar gradually, beating thoroughly after each addition; beat in 
eggs. Add flour alternately with milk, beating until smooth after 
each addition; stir in cranberries. Turn into greased tube pan, or 
other deep baking pan, filling pan %4 full; cover with greased paper. 
Place on rack in kettle of boiling water; have water come up half-way 
around pan. Cover kettle and steam 2 to 3 hours. Keep water boil- 
ing gently, adding more hot water as needed. Serve with cranberry 
sauce. Approximate yield: 6 portions. 


LEMON SNOWBALLS 


1 cup granulated sugar 

3 tablespoons water 

1 teaspoon grated lemon rind 

2 tablespoons lemon juice 
powdered sugar 


1 cup sifted flour ° 

1 teaspoon baking powder 
Y, teaspoon salt 

3 eggs, separated 


Mix and sift flour, baking powder and salt. Beat egg yolks, add 
granulated sugar gradually, beating until thick and light. Add water, 
lemon rind and juice; stir in flour and fold in stiffly beaten egg whites. 
Fill greased custard cups % full; tie greased paper over tops and steam 
30 minutes. Turn from cups and roll in powdered sugar; serve with 
Lemon Sauce (page 627) or any fruit sauce. Yield: 6-8 portions. 


SWEET FRITTER BATTER 


1 cup sifted flour 2 tablespoons sugar 
1 teaspoon baking powder 1 egg, slightly beaten 
Y, teaspoon salt 3%, cup milk 


1 tablespoon shortening, melted 


Mix and sift dry ingredients. Combine egg, milk and shortening; stir 


into dry ingredients. Use as cover batter for fruits. Approximate 
yield: 1 cup batter. 
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COVER BATTER 


1 cup flour 1 egg, slightly beaten 
4 teaspoon salt 1 cup milk 
1 tablespoon fat, melted 


Mix flour and salt; combine egg, milk and fat, and add gradually to 
flour, beating with rotary beater until smooth. Use as cover batter for 
vegetables and meats; or use for fruit fritters and sprinkle fried product 
with confectioners’ sugar. Approximate yield: 144 cups batter. 


PINEAPPLE FRITTERS 
1 large pineapple Sweet Fritter Batter (page 698) 


Pare and core pineapple; cut in 34-inch slices, then cut each in quar- 
ters. Dip in batter and fry in hot deep fat (370° F.) for 3 to 4 min- 
utes, or until golden brown; drain on unglazed paper. Serve with 
Lemon Sauce (page 627). Yield: 6 portions. 


APPLE FRITTERS 


Use recipe for Pineapple Fritters (page 699); substitute 2 large tart 
apples for pineapple and reduce milk in batter to % cup. Pare, core 
and cut apples crosswise in 44-inch slices or cut in eighths. Dip each 
piece in batter and fry as directed. Serve with powdered sugar and 
Orange Sauce (page 628). 


BLUEBERRY FRITTERS 


1 cup sifted flour 2 tablespoons sugar 
1 teaspoon baking powder 2 eggs, separated 
Y/ teaspoon salt 2—3 tablespoons water 


3/4, cup blueberries 


Sift together the dry ingredients. Combine beaten egg yolks with 
water and add to dry ingredients, mixing only until smooth. Fold in 
stiffly beaten egg whites; add blueberries. Drop by spoonfuls into 
hot deep fat (350°—365° F.) and cook 2 to 5 minutes, or until browned; 
drain on unglazed paper. Serve with powdered sugar or Foamy 
Sauce (page 630), or fruit sauce. Diced banana, apple, peaches or any 
berry may be substituted for blueberries. Cook cranberries with 4 
cup water and sugar until they pop; drain and cool before using. 
Approximate yield: 6 portions. 
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FRUIT DUMPLINGS 
2 cups sifted flour 1 tablespoon sugar 
4 teaspoons baking powder 3 tablespoons shortening 
Y, teaspoon salt 1 cup milk 


1 cup fruit 


Mix and sift flour, baking powder, salt and sugar; cut in shortening. 
Add milk, stirring quickly to make a stiff dough. Stir in 1 cup fruit 
such as seeded grapes or berries and drop from tablespoon into rapidly 
boiling salted water; cover and cook 12 minutes. Drain and serve 
with any desired sauce. Approximate yield: 6 portions. 


MAPLE DUMPLINGS 


Use recipe for Fruit Dumplings (see above), omitting fruit; cook in 
syrup made of 2 cups maple syrup and 1 cup water. Serve dumplings 
with syrup as sauce. Approximate yield: 6 portions. 


QUINCE DUMPLINGS 


Use recipe for Fruit Dumplings (page 700), omitting fruit. Fill muf 
fin pans half-full of quince sauce or preserves and drop dumpling mix- 
ture on top. Bake in hot oven (425° F.) for 15 to 20 minutes; or 


steam in steamer for 15 minutes. Serve with Lemon Sauce (page 627). 
Approximate yield: 6 portions. 


BAKED APPLE DUMPLINGS 


1 recipe Baking Powder Biscuits 1 teaspoon cinnamon 
(page 114) 1 tablespoon grated orange rind 
6 medium-sized apples Y, cup raisins 
Y, cup firmly packed brown sugar 2 tablespoons butter 
dash of salt 1 egg white 


powdered sugar 


Prepare biscuit dough, using 4 cup shortening, or use plain pastry; 
roll %-inch thick and cut in 6-inch squares. Pare and core apples 
and place one in center of each square; fill cavities with mixture of 
sugar, seasonings and raisins and dot with butter. Bring opposite 
corners of dough together on top of apple, moisten edges of one side 
with water and seal; prick with fork. Brush with slightly beaten 
egg white and sprinkle with sugar. Bake in hot oven (450° F.) for 
10 minutes; then reduce heat to moderate (350° F.) and bake 20 min-_ 
utes longer. Yield: 6 dumplings. 


[ GELATIN DESSERTS 
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MOLDED DESSERTS AND SALADS 


Gelatin desserts and salads require from 2 to 4 hours to set. Use 1 
tablespoon gelatin to 2 cups liquid; the greater the amount of acidity 
(lemon juice, vinegar or other fruit juice) the longer the time required 
for setting. Gelatin made with fresh pineapple will not set; bring 
fruit to a boil to destroy the enzymes present in the fresh fruit, which 
digest or prevent the gelatin from becoming stiff, or use canned pine- 
apple. Pour gelatin mixture into individual molds, large mold or a 
shallow pan; when fruit or vegetables are arranged around mold it is 
sometimes helpful to rub mold lightly with olive or other salad oil. 


To Unmold Gelatin—Dip mold in warm water almost to edge; re- 
move, shake, cover with plate and invert. If gelatin does not come 
out at once, repeat. 


SIMPLE GELATIN CUPS 


Prepare several different kinds of flavored gelatin, following directions 
on packages; pour each in a shallow pan to make a 4-inch thick layer. 
When set, serve in sherbet glasses with Custard Sauce (page 629) in 
one of the following ways: 


Cubed Gelatin—Cut firm gelatin in cubes and pile one or more colors 
into each cup, or serve in combination with cubed fruit. 


Flaked Gelatin—With fork break firm gelatin into bits, or force 
through ricer. Pile one or more colors into each cup in layers, or in 
combination with fruit. 


SELF-—LAYERED GELATIN DESSERTS 


Canned sweetened fruits are heavier than gelatin mixture and will sink 
to bottom; fresh fruits are lighter and float on top. For self-layering, 
add fresh and canned fruits, sliced or diced, to gelatin base. 

Apples, nuts and canned cherries 

Bananas, canned peaches or apricots 

Blueberries, green grapes and canned peaches 

Cantaloupe or melon, green grapes, canned grapefruit 

Oranges and canned pineapple 

Oranges, canned grapefruit and chopped mint 

Canned pears, oranges, chopped pecans 

Halved and seeded white grapes, canned peaches 


701 


LE BS Te POS ee 
er a * 


702 


DESSERTS [GELATIN] 


AUC 


LEMON JELLY 
2 tablespoons gelatin 3/7, cup sugar 
2 cups cold water dash of salt 
1 cup boiling water Y4 teaspoon grated lemon rind 


34, cup lemon juice 


Soften gelatin in %4 cup cold water 5 minutes; add hot water, stirring 
until dissolved; stir in sugar, salt, lemon rind and juice, and remain- 
ing 134 cups cold water; pour into mold and chill until firm. Unmold 
and serve with plain or whipped cream, custard sauce, berries, sliced 
fruit, or stewed fruit. Approximate yield: 6 to 8 portions. 


MODIFICATIONS OF LEMON JELLY 


Orange Jelly—Reduce cold water to 1 cup and lemon juice to 4 cup 


and add 1¥% cups orange juice; substitute 1 teaspoon grated orange for 
lemon rind. 


Fruit Jelly—Substitute 144 cups fruit juice drained from canned fruit, 
for orange juice and add sugar and lemon juice to taste. When 
slightly thickened, fold in 1 cup diced or sliced fruit, then mold. 


Lemon or Orange Whip—When gelatin is slightly thickened, beat 
with rotary beater until frothy. 


Lemon Sponge or Snow Pudding—When gelatin is slightly thickened, 
beat with rotary beater until frothy, then fold in the stiffly beaten 
whites of 2 eggs. 


PEACH NESTS 


Prepare Lemon Jelly (see above); pour into shallow pan to make 1- 
inch thick layer. When firm, cut in 2- to 3-inch squares; hollow each 
out slightly to hold peach half, rounded side down. Place fresh cher- 
ries with stems in hollow and serve with Custard Sauce (page 629). 


PRUNE MEDALLION PUDDING 


114, cups stewed prunes 1% cups hot or boiling water 
3/f, cup prune juice, drained dash of salt 


from prunes Y, teaspoon cinnamon 


1¥4 packages orange-flavored gelatin 2 tablespoons broken nut meats 


Pit and chop prunes, add juice. Dissolve gelatin in hot water follow- 
ing directions on package; add prunes and seasonings and chill until 
slightly thickened. Turn into individual molds and chill until thick- 
ened. Unmold and garnish with nut meats. Yield: 6 portions. 
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DESSERTS CHILDREN LIKE 


Top Left: Steamed Carrot Pudding (page 695) is more “grown-up” when 
steamed in small molds and decorated with gum drops. 

Top Right: Orange Sponge Custard (page 673) captures a child’s fancy with 

its toasted peaks of fluffy meringue. 

Lower Left: Peach Nest (page 702) is as simple as it looks—lemon gelatin, 
a peach half and cherries. 

Lower Right: Pieces of dark, meaty prune, ready for the picking, float entic- 
ingly in creamy tapioca (page 676). 
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MOLDED ORANGE-KUMQUAT JELLY 
1 tablespoon gelatin 


2 tablespoons lemon juice 
2 tablespoons cold water 


3 oranges 
1 cup boiling water 2 kumquats 
Y, cup sugar heavy cream or Custard Sauce 
dash of salt (page 629) 


4/4 cup orange juice 


Soften gelatin in cold water 5 minutes; add boiling water, stirring until 
dissolved; stir in sugar and salt, then fruit juices; chill thoroughly. 
Remove sections from oranges; wash kumquats, cut in slices crosswise, 
removing seeds. Pour a small amount of slightly thickened gelatin 
mixture into chilled mold, lightly rubbed with olive oil, and turn mold 
to cover sides; chill until set. Dip kumquat slices in cooled gelatin 
and arrange around bottom and sides of mold, adding just enough 
gelatin to anchor fruit. When set, add gelatin to make a Y-inch 
layer on bottom, and chill until set; then arrange orange sections as 
desired, adding gelatin to anchor fruit. Repeat until mold is filled. 
When ready to serve, unmold on cold serving plate and garnish with 
mint; serve with whipped cream. Approximate yield: 8 portions. 


BANANA SNOW PUDDING 

1 cup sugar 

Y, cup lemon juice 

3 egg whites, stiffly beaten 

3 bananas, sliced 

Soften gelatin in cold water 5 minutes; dissolve in boiling water. Add 
sugar and lemon juice; strain. Chill until slightly thickened, then 
whip until frothy. Fold in egg whites. Arrange sliced bananas in 
a large mold or individual molds; turn in gelatin mixture and chill 
until firm. Unmold. Approximate yield: 6 portions. 


SPANISH CREAM 


1 tablespoon gelatin 
Y, cup cold water 
1 cup boiling water 


1 tablespoon gelatin 3 eggs, separated 
Y, cup cold water YZ cup sugar 
144 cups scalded milk 1 teaspoon vanilla 


Soften gelatin in cold water 5 minutes; add milk. Combine egg yolks 
and sugar, add gelatin mixture and cook over hot water 5 minutes, 
stirring constantly until sugar is dissolved. Cool and chill until 
slightly thickened. Add vanilla and fold in stiffly beaten egg whites. 
Turn into mold; chill until firm. Unmold and serve with chocolate 
or caramel sauce or whipped cream. Yield: 6 small portions. 
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MODIFICATIONS OF SPANISH CREAM 
(Use recipe on page 704) 


Fruit Spanish Cream—Just before folding in egg whites, stir in 1 cup 
shredded canned pineapple, drained, 1 cup raspberries, 1 tablespoon 
lemon juice and 14 cup macaroon crumbs. 


Chocolate Spanish Cream—Add 1 square chocolate to milk and heat 
until chocolate is melted; beat with egg beater until blended; proceed 
as directed. 

' Bavarian Cream—Just before folding in egg whites, fold in % cup 
heavy cream, whipped. 

Russian Peach Cream—Just before folding in egg whites, fold in mix- 
ture of 1 tablespoon lemon juice and #4 cup crushed peach pulp, and 
Y, cup heavy cream, whipped. Chill until thickened; then beat well, 
fold in egg whites, turn into mold and chill until firm. 

Ginger Cream—Just before folding in egg whites, add 4% cup heavy 
cream, whipped, 2 tablespoons preserved ginger, mashed, and 2 table- 
spoons preserved ginger syrup. Serve with whipped cream and 
garnish with additional bits of ginger, if desired. 


APRICOT SPONGE 


1¥4 tablespoons gelatin 16 dried apricots, cooked 
Y, cup cold water and sweetened 
1 cup boiling water 1 tablespoon lemon juice 


6 egg whites, stiffly beaten 


Soften gelatin in cold water 5 minutes; dissolve in hot water. Chill 
until slightly thickened. Force 10 apricots through sieve. Add lemon 
juice and fold into gelatin mixture; fold in egg whites. Turn into 
large mold and chill until firm. Unmold. Garnish with remaining 
apricots in juice. Approximate yield: 6 portions. 


ORANGE SPONGE 


14 tablespoons gelatin 34, cup sugar 

1 cup cold water 1 cup orange juice 

2 tablespoons grated orange rind Y, cup lemon juice 

2 teaspoons grated lemon rind 3 egg whites, stiffly beaten 


Soften gelatin in %4 cup cold water 5 minutes. Heat remaining 7% 
cup water, add grated rinds, and simmer 10 minutes. Add to gelatin 
and stir until dissolved; add sugar and fruit juices, and chill until thick- 
ened. Fold in egg whites, turn into individual molds and chill until 
firm. Unmold. Approximate yield: 6 portions. 
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APPLE BAVARIAN CREAM 
1 tablespoon gelatin ¥% teaspoon salt 
Y, cup cold water 14 teaspoon cinnamon 
2 egg whites Yf, teaspoon nutmeg 
114 cups thick applesauce, 1/4, teaspoon ginger 
unsweetened 3, cup heavy cream, whipped 
Y4 cup granulated sugar gingersnap pie shell 


Soften gelatin in cold water 5 minutes; heat over hot water until dis- 
solved. Beat egg whites until stiff; add gelatin slowly, beating until 
mixture stands in peaks. Combine applesauce, sugar, salt and spices; 
fold in egg whites and cream. Prepare gingersnap pie shell by using 
gingersnaps in recipe for Vanilla Wafer Pastry (page 640). Turn 
gelatin cream mixture into shell and sprinkle with a few gingersnap 
crumbs. Chill until firm. Approximate yield: 1 (9-inch) pie. 


ORANGE BAVARIAN CREAM 


1 tablespoon gelatin Y, cup orange juice 


Y, cup cold water 2 teaspoons lemon juice 
3/, cup boiling water Y, cup evaporated milk, whipped 
Y, cup sugar (page 712) 


6 orange sections 


Soften gelatin in cold water 5 minutes; dissolve in boiling water; add 
sugar and fruit juices, and chill until slightly thickened. Fold in 
evaporated milk and turn into mold; chill until firm. Unmold and 
serve garnished with orange sections. Approximate yield: 6 portions. 


STRAWBERRY BAVARIAN CREAM 


1 tablespoon gelatin 1 cup heavy cream, whipped 
2 tablespoons cold water 3/, cup powdered sugar 
1 cup crushed strawberries ladyfingers 


6 whole strawberries 


Soften gelatin in cold water 5 minutes; heat over hot water, stirring 
until dissolved. Add to strawberries, mixing well, and chill until 
slightly thickened. Fold in cream, sweetened with sugar, and chill 
mixture until thick enough to hold its shape. Line parfait glasses 
with ladyfingers, fill with gelatin mixture and top with a large berry. 
Chill. Approximate yield: 6 portions. 


[ceLatin]} DESSERTS 
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MODIFICATIONS OF STRAWBERRY BAVARIAN CREAM 
(Use recipe on page 706) 

Apricot Bavarian—Substitute 1 cup fresh apricot purée for crushed 
strawberries. 


Raspberry Bavarian—Substitute 1 cup crushed raspberries for crushed 
strawberries. 


COFFEE SOUFFLE 


1 tablespoon gelatin 24, cup sugar 
Y cup milk 1/, teaspoon salt 
1¥, cups hot coffee 3 eggs, separated 


¥4 teaspoon vanilla 


Soften gelatin in milk; add to coffee, stirring until dissolved; add 4 
cup sugar and salt. Beat egg yolks with remaining 4 cup sugar; add 
gelatin mixture and cook over hot water 5 minutes, stirring constantly 
until sugar is dissolved. Chill until slightly thickened. Fold in 
stiffly beaten egg whites and vanilla. Turn into 6 individual molds, 
and chill until firm. Unmold. Approximate yield: 6 portions. 


JELLIED ORANGE SOUFFLE 


2 tablespoons gelatin 1 cup orange juice 

1 cup cold water 2 tablespoons lemon juice 

1 tablespoon grated orange rind 2 egg whites, stiffly beaten 
Y cup sugar 1 cup heavy cream, whipped 


Soften gelatin in % cup cold water 5 minutes. Heat remaining % 
cup water, orange rind and sugar to boiling, stirring until sugar is dis- 
solved. Add gelatin and stir until dissolved; add fruit juices and 
chill until slightly thickened. Fold in egg whites and cream, and turn 
into mold, and chill until firm. Unmold. Yield: 6 portions. 


SCOTCH PUDDING 
1 package strawberry-flavored gelatin 1 cup powdered sugar 
1 medium-sized casaba or honeydew 2 cups blueberries 
melon 


Prepare gelatin, following directions on package; cool. Cut melon 
into sections, trim off rind, remove all seeds and cut pulp into small 
cubes. Mix sugar with blueberries. Add fruit to cold gelatin, stir- 
ring carefully, so the effect will resemble a bright Scotch plaid. Turn 
into individual molds and chill until firm. Yield: 6 to 8 portions. 
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ENGLISH SULTANA MOLD 
3/, cup Sultana raisins dash of cinnamon 
2% cups boiling water 1 tablespoon gelatin 
V4, cup sugar VY, cup cold water 


2 tablespoons lemon juice 


2 tablespoons rum 
dash of salt 


2 tablespoons sherry 


Wash raisins, cover with cold water, heat to boiling and cook 1 min- 
ute. Drain, add boiling water, sugar, lemon juice, salt and cinnamon; 
simmer 30 minutes. Strain juice; rub raisins through sieve. Soften 
gelatin in cold water 5 minutes, dissolve in hot fruit juice; add fruit 
pulp, rum and cherry. Chill until slightly thickened, then whip with 
rotary beater until spongy. Turn into mold and chill until firm. 
Unmold and, if desired, serve with whipped cream. Chopped dried 
peaches or apricots may be substituted for raisins. Yield: 6 portions. 


SHERRY GELATIN DESSERT 
2 tablespoons gelatin 1 cup sugar 
Y, cup cold water Y4 teaspoon grated lemon rind 
1¥Y, cups boiling water 3 tablespoons lemon juice 
1 cup dry sherry 
Soften gelatin in cold water 5 minutes; dissolve in boiling water. Add 
sugar, lemon rind and juice, mixing well. Strain and cool. Add 


sherry; turn into 6 individual molds and chill until firm. Unmold 
and serve with ladyfingers. Yield: 6 portions. 


GELATIN EASTER EGGS 


6 eggs 1 package flavored gelatin (straw- 
shredded lettuce, coconut or sliced berry, lime, orange or any 
peaches color or flavor desired) 


Make hole about size of lead pencil in small end of each egg; using a 
long skewer or ice pick, stir yolk and white together so they can be 
emptied easily through the small opening. Rinse shells in cold wa- 
ter. Prepare gelatin, following directions on package. Fill egg 
shells, using small funnel. Place eggs on end in egg container and 
chill until gelatin is firm. Remove shells carefully, and place gelatin 


eggs in a nest of lettuce, shredded coconut or sliced peaches. Ap 
proximate yield: 6 portions. 


[REFRIGERATOR CAKES] DESSERTS 
JUL 
RICH LEMON CREAM 
5 eggs, separated 1 cup powdered sugar 

Y4 cup lemon juice 


Mix egg yolks, sugar and lemon juice and cook over hot water 5 min- 
utes, stirring constantly until mixture thickens. Fold gently into 
stify beaten egg whites. Chill. Approximate yield: 6 portions. 


CHOCOLATE “BROT” 


3 squares chocolate, melted ¥/% teaspoon salt 
4, pound almonds, chopped 1 cup powdered sugar 
6 egg whites 1 teaspoon vanilla 


Mix together chocolate and almonds. Beat egg whites until frothy; 
sprinkle salt over top and beat until stiff. Gradually beat in sugar, 2 
tablespoons at a time, add flavoring; fold in chocolate-almond mix- 
ture. Turn into greased square pan and bake in slow oven (275°-300° 
F.) for 45 to 50 minutes. Approximate yield: 6 to 8 portions. 


CRANBERRY REFRIGERATOR CAKE 


3 cups cranberries 3 figs, finely cut 

144 cups water YZ cup chopped walnut meats 
Y; cup seedless raisins 1 cup sugar 

10 dates, finely cut 1 small sponge cake, sliced 


Cook cranberries slowly in water until skins have popped; force through 
sieve. Add raisins, dates, figs and nuts and mix; simmer, covered, 
for 5 minutes. Remove from heat and add sugar. Line a greased 
mold with sponge cake, add a layer of cranberry mixture, a layer of 
cake, and repeat, finishing with cake. Chill in refrigerator. Unmold 
and serve with whipped cream. Approximate yield: 6 to 8 portions. 


PINEAPPLE-—NUT REFRIGERATOR CAKE 


1 cup butter 1 cup drained, shredded pineapple 
1, cups powdered sugar 2 egg whites, stiffly beaten 
Y, cup finely chopped nut meats 3 dozen vanilla wafers 

heavy cream, whipped 


Cream together butter and sugar, add nuts and pineapple and blend 
thoroughly; fold in egg whites. Line a cake pan with wafers, cover 
with fruit-nut mixture; add a layer of wafers and repeat until all in- 
gredients are used, having a layer of wafers on top. Chill in re- 
frigerator at least 12 hours. Serve with whipped cream. Approxi- 
mate yield: 6 to 8 portions. 
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CHOCOLATE REFRIGERATOR CAKE 
2 squares unsweetened chocolate 2 tablespoons ginger syrup 
1 cups sweetened condensed milk 1% teaspoon vanilla 
1 egg, separated ladyfingers, split 


Y; cup chopped preserved ginger heavy cream, whipped 


Melt chocolate in top part of double boiler, stir in condensed milk and 
cook until thickened. Stir 2 tablespoons chocolate mixture into beaten 
egg yolk; then add to remaining chocolate in double boiler and cook 
3 minutes longer; cool. Stir in ginger, ginger syrup and vanilla and 
fold into stiffly beaten egg white. Line bottom and sides of mold or 
loaf pan with waxed paper, then with ladyfingers, round side out. 
Fill center with chocolate mixture, and if a loaf pan is used, arrange 
additional ladyfingers and chocolate mixture over top. Chill in re- 
frigerator at least 4 hours. Unmold, slice and serve with slightly 
sweetened whipped cream. Approximate yield: 4 to 6 portions. 


PEACH REFRIGERATOR CAKE 


Y pound marshmallows 1 cup heavy cream, whipped 
Y cup orange juice sponge cake or ladyfingers 
Y, cup ginger ale 6—8 peaches, sliced 


Y cup chopped crystallized ginger 


Cut marshmallows in quarters, add to orange juice and stir over hot 
water until almost melted; cool slightly and add ginger ale. When 
slightly thickened, fold in 3% cup of whipped cream. Line a spring 
pan with waxed paper. Arrange layer of cake or ladyfingers, next a 
layer of peaches, then layer of marshmallows; repeat until there are 3 
layers of cake and 2 of filling. Chill in refrigerator overnight. Un- 
mold; garnish with remaining peaches and cream and chopped ginger. 
Use fresh or canned peaches or apricots. Yield: 6 to 8 portions. 


CELLOPHANE REFRIGERATOR CAKE 
YA cup sweetened condensed milk 1 tablespoon lemon juice 
Y, cup raspberry or strawberry jam 4 cup heavy cream, whipped 
1 package cellophane wrapped cookies 


Blend milk, jam and lemon juice; fold in whipped cream. Open top 
of cellophane roll and remove all but bottom cooky. Drop a spoon- 
ful of filling on this cooky, add another cooky, pressing it down gently; 
repeat until all cookies are used. Close top of package tightly and 
chill in refrigerator 12 hours or longer. To serve: unwrap and cut in 
diagonal slices; top with additional cream. Yield: 6 portions. 


ae Cu a. essertls 


Nor so many years ago frozen desserts were “Sunday” fare and 
reserved for special occasions. With modern equipment—expert 
hand freezers, some of them motor-driven, and automatic refrig- 
erators—it is a simple matter to turn out many delicious frozen 
desserts. There are several types. Some are frozen with stirring 
and include plain or Philadelphia and French custard ice creams, 
ices and sherbets; others are frozen without stirring, such as 
mousses, parfaits and frozen puddings. See page 24 for defini- 
tions of frozen mixtures. 


ICE CREAM AND ICES 


IncrepreNts. Besides cream, milk, fruit juices, water and sugar, 
fillers such as flour and eggs, and stabilizers such as gelatin are 
used in frozen mixtures. The amount of sugar should be carefully 
gauged. A proportion of 34 cup of sugar to each quart of cream 
is usual; too much sugar lowers, and may prevent entirely, the 
freezing of the mixture. Fillers, such as egg yolk and white, 
starch in form of flour or cereals and gelatin, add body and rich- 
ness and contribute to the smoothness by producing finer ice 
crystals. Fillers also increase the amount of air that can be incor- 
porated, resulting in a greater “swell” or over-run. This “swell” 
or expansion is quite pronounced in tub-freezer-made ice cream; 
it should increase at least 35 per cent over the original volume. 
By chilling a custard for several hours or overnight before freez- 
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ing the “swell” is increased. Since extreme cold tends to deaden 


the taste buds, more flavoring is needed in frozen than in ordinary 
mixtures. 


To Whip Evaporated Milk. Since evaporated milk may be sub- 
stituted for part of the heavy cream in frozen mixtures, directions 
for whipping evaporated milk are included. Scald the undiluted 
milk in the top part of a double boiler for 5 to 10 minutes. Chill 
quickly in an automatic refrigerator, or set the bowl in a con- 
tainer of cracked ice and chill. Cans of evaporated milk may be 
kept in readiness for instant whipping if they are dropped into 
boiling water, boiled 1 minute, and then thoroughly chilled. 
Evaporated milk is more satisfactory if used in strongly flavored 


frozen mixtures. It is less rich than heavy cream and trebles in 
bulk in whipping. 


Freezing the Mixture. As ice melts it absorbs heat from the 
contents of the inside container and lowers the temperature of the 
mixture. Rock salt, in the right proportions, hastens the melting 
process. The ice should be finely cracked. Ice and rock salt are 
used in the proportions, 8 to 10 parts ice to 1 part rock salt. After 
the mixture is frozen, it is packed in ice and salt. The propor- 
tions vary, depending upon the type of mixture to be ripened. 


Tub-Freezer Frozen Mixture. Using a mallet, crush the ice fine 
in a canvas ice-bag, or grind it in a machine. Fill the chilled con- 
tainer two-thirds full with the mixture. Cover tightly. Adjust the 
dasher so that the handle turns smoothly. Fill the tub with a 
2-inch layer of cracked ice. Add a layer of salt and continue to 
fill with ice and salt until the ice comes three-fourths the way up 
the sides of the container. Turn the handle slowly and steadily 
until resistance is felt, then turn rapidly until the mixture is thick 
like cornmeal mush—about 15 minutes for ice creams and 10 to 
12 minutes for ices. Drain off excess brine. Wipe off and remove 
cover, take out dasher, scrape the cream from the sides of the 


THE HAND FREEZER GOES MODERN WITH ELECTRIC 
MIXER ATTACHMENTS 


Remember how you used to turn and turn the old hand freezer? Now, with 
electric mixer attachments, you can let electricity churn the ice cream for 
you in just a few minutes. 
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can and pack. Replace the cover and close the opening in the lid 
with a cork. Repack in ice and salt, covering the container com- 
pletely this time. Use cracked ice and rock salt in the proportions, 
3 or 4 parts ice to 1 part salt. Cover the freezer with a heavy piece 


of canvas, burlap, carpet or paper. Ice cream should ripen for 3 
to 4 hours; ices and sherbets, 114 to 2 hours. 


Freezing Mousses, Parfaits and Puddings. Since these mixtures 
are frozen without stirring, any container, preferably of wood 
with provision made for draining off brine, may be used. Pack the 
mixture in the mold, filling it one-half to two-thirds full. Cover 
tightly. Wind a piece of adhesive tape or a strip of cloth dipped 
in melted paraffin around the edge of the cover to prevent brine 
from seeping in, then bury the can in coarsely cracked ice and 
rock salt in the proportions, 3 or 4 parts ice to 1 of salt. Freeze 


or “ripen” mousses and parfaits 3 to 4 hours. Frozen puddings 
will freeze usually in 2 to 3 hours. 


Mousse mixtures, such as bisques and tortonis, may be molded 
in paper cups or other individual containers, placed in a large 
container, covered tightly and packed in ice and salt, or set, loosely 
covered, in the tray of an automatic refrigerator. 


Vacuum-Pack Freezers. Any recipe for frozen desserts that can 
be used in an automatic refrigerator is suitable for use in a 
vacuum freezer. It contains no dasher, so that the mixture must 
be scraped down and beaten or stirred at least once, during the 
freezing period, to incorporate air. ® 


REFRIGERATOR FROZEN DESSERTS 


SpeciaL recipes have been developed for automatic refrigerators. 
Added ingredients such as whipped cream, evaporated milk, eggs, 
gelatin and marshmallows help to produce a smooth product by 
keeping the ice crystals small. If stirred once or twice during the 
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freezing period, certain types of mixtures are smoother. The tem- 
perature of the freezing unit must be as cold as possible. If the 
refrigerator possesses a cold-control switch, this should be set at 
the coldest point when the dessert is put in; otherwise it is neces- 
sary to maintain as low a temperature as possible within the box, 
by keeping the door closed and ice cube trays empty. Most cream 
mixtures freeze in 2 to 4 hours. Sherbets, if very sweet, may 
require longer and they are likely to have large ice crystals. 


PLAIN VANILLA ICE CREAM 


2 cups milk ¥f% teaspoon salt 
3/4, cup sugar 4 egg yolks, slightly beaten 
1 tablespoon flour 2 teaspoons vanilla 

2 cups light cream 


Scald milk in double boiler, gradually add mixture of sugar, flour and 
salt, and cook 5 minutes, stirring constantly; stir in small amount into 
egg yolks, then return this to mixture in double boiler and cook 2 
minutes, stirring constantly. Chill; add vanilla and cream, and freeze 
(page 712). Approximate yield: 3 pints, or 6 to 8 portions. 


MODIFICATIONS OF VANILLA ICE CREAM 


Strawberry Ice Cream—Add 3% cup sugar to 1 cup crushed strawber- 
ries, or other berries, and let stand 1 hour in warm room. Add to ice 
cream mixture just before freezing. Approximate yield: 2 quarts. 


Chocolate Ice Cream—Add 2 squares chocolate to milk or cream, and 
heat over hot water until melted. Blend by beating with rotary 
beater and cool before adding milk to other ingredients. 


Caramel Ice Cream—Add %4 cup cold Caramel Syrup (page 631) after 
adding vanilla. 


Pecan Brittle Ice Cream—Crush finely % pound pecan brittle; add to 
milk or cream, and heat over hot water until brittle is dissolved; cool 
before adding other ingredients. Peppermint candy may be used. 


Pistachio Ice Cream—Blanch and chop %4 cup pistachio nuts, and 
scald with milk or cream. Add 2 drops green vegetable coloring 
before adding milk to other ingredients. 
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Orange Ice Cream—Omit 1 cup milk or cream from ice cream mix- 
ture and add 1 cup orange juice just before freezing; omit vanilla. 


Peach Ice Cream—Add #4 cup sugar to 114 cups sieved peach pulp 
and mix well; add to ice cream mixture just before freezing; add 4 
teaspoon almond extract. Approximate yield: 2 quarts ice cream. 


Banana Ice Cream—Mash 3 ripe bananas with a silver fork, beating 
quickly to a smooth pulp; add to cold ice cream mixture and freeze. 
Approximate yield: 2 quarts ice cream. 


PHILADELPHIA ICE CREAM 
1 quart light cream dash of salt 
1 cup sugar 2 teaspoons vanilla 


Heat cream until lukewarm; add sugar, stirring until dissolved. Add 
salt and vanilla. Cool, and freeze (page 712). Approximate yield: 
3 pints ice cream. Modifications for Vanilla Ice Cream (page 715 and 
above) may be used with this recipe. 


CUSTARD ICE CREAM 


3 tablespoons flour 3 egg yolks, slightly beaten 
1 cup sugar 114 cups heavy cream 
3 cups milk 2 teaspoons vanilla 


Mix flour and 4% cup sugar; add milk slowly, mixing well. Cook 
over hot water 5 minutes, or until smooth and slightly thickened, stir- 
ring constantly. Stir hot mixture slowly into egg yolks, and cook 2 
minutes longer, stirring constantly; cool. Add remaining sugar, cream 
and vanilla, and freeze (page 712). Yield: 3 pints ice cream. 


FRENCH ICE CREAM 


1 cup milk 5 egg yolks, slightly beaten 
3 cups light cream ¥% teaspoon salt 
1 cup sugar 2 teaspoons vanilla 


Scald milk with 14 cups cream. Mix sugar, egg yolks and salt; add 
scalded milk slowly, mixing well. Cook over hot water 5 to 8 min- 
utes, or until mixture coats a metal spoon, stirring constantly. Cool; 


add remaining cream and vanilla, and freeze (page 712). Approxi- 
mate yield: 3 pints ice cream. 
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COFFEE ICE CREAM 


1 teaspoon gelatin ¥% teaspoon salt 

1 tablespoon cold water 1 teaspoon flour 

1 cup milk 1 egg, well beaten 

1 cup strong black coffee 114 cups heavy cream 
74 cup sugar Y/, teaspoon vanilla 


Soften gelatin in cold water. Scald milk and coffee and add slowly 
to combined sugar, salt and flour, mixing well; cook over hot water 5 
minutes, stirring constantly. Stir small amount into egg, return to 
remaining hot mixture and cook 2 minutes longer. Add gelatin and 
stir until dissolved. Cool, add cream and vanilla, and freeze (page 
712). Approximate yield: 3 pints cream. 


MODIFICATIONS OF COFFEE ICE CREAM 


Grape-Nuts Coffee Ice Cream—Add 1 cup grape-nuts to ice cream mix- 
ture just before freezing. 


Bisque Ice Cream—Add 1 cup toasted macaroon crumbs to ice cream 
mixture before freezing. 


Rum and Coffee Ice Cream—Add 2 tablespoons rum and 1 cup mac- 
aroon crumbs to ice cream mixture just before freezing. 


Burnt Almond Coffee Ice Cream—Blanch, chop and toast 1 cup al- 
monds and add to ice cream mixture just before freezing. 


Coffee Marron Cream—Add 1 cup drained chopped marrons after ice 
cream mixture is partially frozen, and freeze until firm. 


Havana Cream—When ice cream mixture is partially frozen, add 4 
cup chopped black walnuts and 1 cup chopped raisins and freeze. 


JUNKET ICE CREAM 


1 rennet tablet 34, cup sugar 
2 tablespoons cold water Yf teaspoon salt 
3 cups lukewarm milk 1 cup heavy cream 


2 teaspoons vanilla 


Dissolve rennet tablet in cold water; add to milk, mix well, and add 
remaining ingredients. Let stand in warm room until slightly thick, 
then freeze (page 712). Approximate yield: 3 pints ice cream. 
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LEMON ICE 


1 tablespoon grated lemon rind 
47, cup lemon juice 


1 quart water 
1 cup sugar 


Boil water and sugar 5 minutes; add lemon rind and juice; cool, strain 
and freeze (page 712). Approximate yield: 3 pints ice. Serve in 
chilled sherbet glasses with poultry or game, or serve as dessert. 


MODIFICATIONS OF LEMON ICE 


Orange Ice—Make a syrup of 2 cups water and 1 cup sugar; add 2 
cups orange juice and 4% cup lemon juice; cool, strain and freeze. 


Cranberry Ice—Make a syrup of 1 quart water and 2 cups sugar. 


Cook 1 quart cranberries until they pop; force though sieve; add to 
syrup, cool and freeze. 


Grape Ice—Make a syrup of 3 cups water and 1 cup sugar; add 1 cup 


grape juice, 14 cup orange juice and 3 tablespoons lemon juice, cool, 
strain and freeze. 


Strawberry Ice—Make a syrup of 2 cups water and 1 cup sugar. Mash 
1 quart ripe berries and force through sieve; add to syrup, cool and 
freeze. Raspberries may be substituted for strawberries. 


Ginger Ale Ice—Make a syrup of 2 cups water and 1 cup sugar; cool, 
add 3 cups ginger ale and 3 tablespoons lemon juice, and freeze. 


Coffee Ice—Dissolve 1 cup sugar in 1 quart hot coffee; cool and freeze. 
Serve with whipped cream. 


MELON ICE 
1 large honeydew melon 2 cups water 
3 tablespoons lemon juice Y% teaspoon salt 
1 cup sugar 3f, cup dry sherry 


Y cup heavy cream, whipped 


Cut melon, remove seeds and scoop out pulp; place shell in refrigera- 
tor. Force pulp through sieve and add lemon juice. Heat sugar and 
water to boiling point; add melon and salt, and freeze until of mush- 
like consistency; add sherry and fold in cream. Freeze until firm 
(page 712). Serve in melon shells and garnish with mint. Approxi- 
mate yield: 2 quarts ice. 
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CARDINAL ICE 


1 quart raspberries 3 cups sugar 
1 quart currants 2 cups water 


Wash, pick over berries. Add 1 cup sugar to each, mash slightly, 
cover and let stand in warm place 2 hours, or until juice is drawn out; 
strain through cloth. Make a syrup of sugar and water (see Lemon 
Ice, page 718); add fruit juices, cool, strain and freeze (page 712). Ap- 
proximate yield: 3 pints ice. 


AVOCADO ICE 


1¥4 large ripe avocados Ys teaspoon salt 
1% cup honey Y/, teaspoon celery salt 
¥, cup lime juice 


Peel and remove seed from avocados; force pulp through sieve; add 
remaining ingredients and blend well. Pour into freezing tray of 
automatic refrigerator with temperature control set at coldest point. 
Freeze 2 to 4 hours, or until firm, stirring once during freezing. Serve 
in sherbet glasses with lamb, turkey or game; or serve as dessert. Ap- 
proximate yield: 6 portions. 


RASPBERRY SHERBET 


2 tablespoons gelatin 1 cup sugar 
3 cups cold water 1 cup strained raspberry juice 
1 cup boiling water 3 tablespoons lemon juice 


Soften gelatin in 4 cup cold water; dissolve in boiling water, and add 
sugar, fruit juices and remaining 24 cups cold water; strain and freeze 
(page 712). Approximate yield: 2 quarts sherbet. 


MODIFICATIONS OF RASPBERRY SHERBET 


Cranberry Sherbet—Use 1 pint cranberry juice and 1% cup lemon juice; 
freeze. Bottled cranberry juice may be substituted for fresh cranberry 
juice; reduce water to 3 cups. 


Strawberry Sherbet—Use 1 cup strained strawberry juice ; freeze. 
Peach Sherbet—Use 2 cups sieved peach pulp; freeze. 


Rhubarb Sherbet—Use 1 cup stewed, sieved, pink rhubarb, and omit 
lemon juice; freeze. 
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LEMON SHERBET 


1 tablespoon grated lemon rind 
3/4, cup lemon juice 
2 egg whites, stiffly beaten 


1 quart water 
2 cups sugar 


Boil water and sugar 5 minutes, add lemon rind and juice, and cool; 
strain and freeze to a mush-like consistency. Fold in egg whites and 
freeze until firm (page 712). Approximate yield: 3 pints sherbet. 


MODIFICATIONS OF LEMON SHERBET 


Pineapple Sherbet—Substitute orange juice for half the lemon juice, and 
add 1 cup crushed drained pineapple. 


Lemon Milk Sherbet—Substitute 1 quart milk for water; mix sugar, 
lemon rind and juice, and add slowly to milk, stirring until sugar is 
dissolved. Strain and freeze until of mush-like consistency; fold in 
stiffly beaten egg whites and freeze until firm. 


REFRIGERATOR ICE CREAM 
2 teaspoons gelatin Y, cup sugar 
Y, cup cold water 2 teaspoons vanilla 
1% cups evaporated milk, scalded 114 cups heavy cream, whipped 


Soften gelatin in cold water and dissolve in hot milk; add sugar and 
vanilla, and cool. Turn into freezing tray of automatic refrigerator 
and chill until slightly thickened; fold gently into whipped cream. 
Return to freezing tray and freeze 1 hour, or until mush-like in con- 
sistency; turn into chilled bowl and beat until smooth, but not melted. 
Return to freezing tray and freeze 2 hours. Yield: 1 quart ice cream. 


MODIFICATIONS OF REFRIGERATOR ICE CREAM 


Frozen Strawberry Cream—Add 1 cup mashed, sweetened berries to 
cool gelatin-milk mixture before chilling. 


Frozen Orange Pecan Cream—Substitute orange juice for milk and 


increase cream to 2 cups. Fold in 1 cup broken pecan meats before 
final freezing. 


Frozen Chocolate Cream—Melt 2 squares chocolate in milk and beat 
with rotary beater until blended. Increase sugar to 34 cup. 


Frozen Pecan Brittle Cream—Grind or crush 4% pound nut brittle and 
fold into ice cream mixture before final freezing. 


FROZEN DESSERTS FROM THE REFRIGERATOR 


Peach ice cream, delicately flavored, is ready to be spooned into sherbet glasses 
(page 724). A set of four individual silver dessert dishes fits into the tray 
of the freezing compartment for quick chilling of desserts like Apricot 


Bavarian illustrated (page 707). 
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Frozen Pistachio Cream—Omit gelatin but add water in preparing ice 
cream mixture. Fold in 2 stiffly beaten egg whites, 4% cup finely 
chopped pistachio nuts, and 4% teaspoon almond extract before final 
freezing. See Refrigerator Ice Cream on page 720. 


BUTTER PECAN ICE CREAM 


2/3 cup sweetened condensed milk ¥/ teaspoon vanilla 
2 tablespoons butter, melted 1 cup heavy cream, whipped 
Y, cup water Y, cup chopped pecans 


Blend condensed milk and butter; stir in water and vanilla. Fold in 
cream and nuts; turn into freezing tray of automatic refrigerator with 
temperature control set at coldest point. Freeze 2 to 4 hours, or until 


frozen to the desired consistency, stirring twice during freezing. Ap- 
proximate yield: 6 portions. 


RED PLUM ICE CREAM 


8 red plums 1 teaspoon gelatin 

3/74 cup sugar 2 tablespoons cold water 

14 cups water 2 tablespoons lemon juice 

2 tablespoons corn syrup 1 cup heavy cream, whipped 


Cook plums with sugar and water about 15 minutes, or until soft; re- 
move stones and force pulp through sieve. Add corn syrup and gela- 
tin, softened in cold water, and stir over heat until dissolved; cool. 
Add lemon juice and fold in cream; turn into freezing tray of auto- 
matic refrigerator with temperature control set at coldest point. Freeze 
2 to 4 hours, or until frozen to the desired consistency, stirring once 
during freezing. Approximate yield: 6 portions. 


LOGANBERRY ICE CREAM 
Y, cup loganberries Y cup water 
24 cup sweetened condensed milk 1 tablespoon lemon juice 
1 cup heavy cream, whipped 


Wash and pick over berries; force through sieve. Mix pulp, milk, 
water and lemon juice; chill. Fold in whipped cream. Turn into 
freezing tray of automatic refrigerator and freeze 2 to 4 hours, or until 
firm. Stir well twice during freezing. Approximate yield: 1 quart 
ice cream. Other fruits such as red raspberries or strawberries may be 
used instead of loganberries. 
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FRUIT MOUSSE 


1 cup strawberry or other fruit pulp 2 cups heavy cream, whipped 
YZ cup powdered sugar 1 teaspoon vanilla 


Combine fruit pulp and sugar, mixing well. Fold into whipped 
cream; add vanilla. Mold, pack into ice and salt and freeze for 3 
hours (page 714); or turn into freezing tray of automatic refrigerator 
and freeze 2 to 4 hours, or until firm. Approximate yield: 1 quart 
mousse. 


The following fruits may be used: 


Y, cup sieved, stewed apricots and % cup mashed bananas. 

1 cup cinnamon-flavored, unsweetened applesauce. 

Y, cup drained, crushed canned pineapple ea Y cup sieved 
stewed rhubarb. 

1 cup mashed peaches. 

1 cup sieved stewed plums. 

Y, cup each mashed raspberries and peaches. 


MODIFICATIONS OF FRUIT MOUSSE 
Grape Mousse—Substitute 1 cup grape jelly for fruit pulp; omit sugar. 


Chocolate Mousse—Substitute 34 cup commercial chocolate syrup for 
fruit pulp; fold sugar into cream. 


Bisque—Fold 1 cup macaroon or graham cracker crumbs or % cup 
ground nut meats into any mousse mixture just before freezing. 


Prune Cream Bisque—Use 1 cup cooked dried prune pulp, mashed, 
in mousse mixture. Fold in 34 cup graham cracker crumbs and A 
teaspoon almond extract. 


PINEAPPLE MOUSSE 


1 cup crushed pineapple 1 tablespoon water 
12 marshmallows 2 cups heavy cream 


Drain pineapple well. Add water to marshmallows and melt over hot 
water; cool and fold into whipped cream. Stir in pineapple. Turn 
into mold and freeze in ice and salt 3 hours (page 714); or turn into 
freezing tray of automatic refrigerator and freeze 2 to 4 hours, or until 
firm. Approximate yield: 1 quart mousse. 
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724 MINT MALLOW 
25 marshmallows 
1 cup milk 
5 drops oil of peppermint 


green vegetable coloring 
2 cups heavy cream 
Creamy Chocolate Sauce (page 629) 


Cut marshmallows into quarters; add to milk and cook over hot water 
until melted. Cool; turn into freezing tray of automatic refrigerator 
and freeze to a mush-like consistency. Add peppermint,and a drop 
of vegetable coloring to cream, and whip until thick. Turn frozen 
marshmallow mixture into bowl, beat well and fold in whipped cream. 
Return to freezing tray and freeze without stirring until firm. Serve 
with chocolate sauce. Approximate yield: 6 portions. 


CHARLOTTE GLACE 

1 tablespoon gelatin 2 cups heavy cream 
Y, cup cold water 1 teaspoon vanilla 
¥Y; cup powdered sugar ladyfingers 


whipped cream 


Soften gelatin in cold water 5 minutes; dissolve over hot water. Beat 
sugar into cream, add vanilla and stir in gelatin; turn into cylindrical 
mold, pack in ice and salt, and freeze 3 hours (page 714).  Unmold 


on chilled serving platter; garnish with whipped cream and ladyfin- 
gers. Approximate yield: 6 portions. 


PEACH SURPRISE 
2 cups diced, canned peaches 


3 egg whites, stiffly beaten 
1 cup powdered sugar 


Y cup heavy cream, whipped 


Drain peaches and add sugar; fold in egg whites and cream. ‘Turn 
into mold and freeze in ice and salt 3 hours (page 714); or turn into 


trays of automatic refrigerator and freeze 2 to 4 hours, or until firm. 
Approximate yield: 1 quart cream. 


FROZEN APPLESAUCE CREAM 


Season 1 cup strained applesauce, well sweetened, with dash each of cin- 
namon and nutmeg; add 1 teaspoon butter, melted, 2 teaspoons lemon 
juice and 2 tablespoons syrup from preserved ginger, and chill thor- 
oughly. Fold in 1 cup heavy cream, whipped. Turn into freezing 


tray of automatic refrigerator and freeze 2 to 4 hours, or until firm. 
Approximate yield: 144 pints. 
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FROZEN CHARLOTTE 725 
1¥, teaspoons gelatin YZ cup confectioners’ sugar 
Y, cup cold water 1 cup finely chopped pecans 
2 cups heavy cream, whipped 2 tablespoons wine 
macaroons 


Soften gelatin in cold water 5 minutes; heat over hot water until dis- 
solved. Add to whipped cream, mixing well; fold in sugar, pecans 
and flavoring. Line small molds with macaroons, fill with gelatin 
mixture and place in freezing compartment of automatic refrigerator; 
freeze 2 to 4 hours, or until firm. Approximate yield: 6 portions. 


REFRIGERATOR MOCHA CREAM 


1 teaspoon gelatin Y cup sugar 

Y cup milk Y% teaspoon salt 

Y cup strong coffee 1 square unsweetened chocolate 
2 eggs, separated Y% cup hot water 


1 cup heavy cream, whipped 


Soften gelatin in 44 cup of milk. Scald remaining milk with coffee. 
Add slowly to beaten egg yolks, mixing well; add sugar and salt; cook 
over hot water 5 minutes, or until mixture coats spoon, stirring con- 
stantly. Add gelatin and stir until dissolved. Melt chocolate in hot 
water; add slowly to coffee custard, mixing well; cool. Fold in cream 
and stiffly beaten egg whites. Turn into freezing tray of automatic 
refrigerator and freeze 2 to 4 hours, or until firm, stirring twice during 
freezing. Approximate yield: 6 portions. 


MOCHA BISCUIT 


3 cups milk Y, cup sugar 
1 cup strong coffee 5 eggs, slightly beaten 
2 tablespoons flour 1 teaspoon vanilla 


Combine milk and coffee, mix flour and sugar and add milk-coffee 
mixture slowly, mixing well. Cook over hot water 15 minutes, or 
until smooth and slightly thickened. Stir a small amount into eggs, 
mixing well; return to remaining hot mixture and cook 5 minutes 
longer, stirring constantly; add vanilla; chill. Turn mixture into 
paper cases and freeze in trays of automatic refrigerator 2 to 3 hours, 
or until firm. Garnish with whipped cream. Approximate yield: 
8 portions. Sprinkle chopped nuts over tops, if desired. 
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Whip 1 cup heavy cream until it begins to hold its shape; gradually 
beat in 4 cup confectioners’ sugar, dash of salt and 4 teaspoon vanilla, 
and fold in 1 stiffly beaten egg white. Turn into freezing tray of 
automatic refrigerator and freeze 2 to 4 hours. Yield: 144 cups. 


HONEYBALL MALLOBET 


27 marshmallows 3 tablespoons lemon juice 


Y, cup hot water 3 drops oil of cinnamon 
2 cups honeyball melon pulp 2 tablespoons powdered sugar 
3 egg whites, stiffly beaten 


Add marshmallows to hot water and heat over boiling water until 
melted; add melon pulp, forced through a fine sieve, lemon juice and 
oil of cinnamon, and chill. Beat sugar into egg whites and fold into 
marshmallow-melon mixture; turn into freezing tray of automatic re- 
frigerator with temperature control set at coldest point. Freeze 2 to 
4 hours, or until frozen, stirring twice. Yield: 6 portions. 


FROZEN STRAWBERRIES 
Wash and hull 1 quart strawberries; add 2 cups sugar and mash well. 
Let stand in warm room 2 hours, or until sugar has dissolved; turn 
into freezing tray of automatic refrigerator and freeze 2 to 4 hours, or 
until firm, stirring several times during freezing. Use any berry, 
fresh peaches, apricots or crushed pineapple. For more rapid freez- 
ing, use tub freezer (page 712). Approximate yield: 5 cups fruit. 


FROZEN CANNED FRUITS 


Whole, sliced or crushed canned fruits, packed in heavy syrup, can be 


frozen in the can. Pack No. 2 cans in ice and salt (page 714), freeze 
4 hours. 


MARASCHINO PARFAIT 


¥4, cup sugar ¥4, cup maraschino cherries, diced 
YA cup water ¥/ cup maraschino cherry juice 
2 eggs, separated 2 cups heavy cream, whipped 


Boil sugar and water to 230° F., or until it spins a thread. Add slowly 
to beaten egg yolks, beating constantly until cold. Stir in fruit and 
juice, then fold in egg whites and cream. ‘Turn into mold and freeze 
in ice and salt 3 hours (page 714), or turn into freezing tray of auto- 
matic refrigerator and freeze 2 to 4 hours, Yield: 1 quart parfait. 


[PARFAITS, PuppInNcs} FROZEN DESSERTS 


JUTSU 


COFFEE PARFAIT 
Use recipe for Maraschino Parfait (page 726). Add 2 tablespoons com- 


mercial coffee extract to water before making syrup; or substitute 
strong coffee for water. Omit cherries and juice. Serve with 
whipped cream. 


TOASTED COCONUT PARFAIT 


Boil 34 cup sugar and 4 cup water to a syrup (230° F.); add gradually 
to 3 stiffly beaten egg whites, beating constantly until cold. Fold in 
2 cups heavy cream, whipped, 1 teaspoon vanilla, and 4 cup toasted 
coconut. Freeze as for Maraschino Parfait (page 726). Approxi- 
mate yield: 1 quart parfait. 


MAPLE ALMOND PARFAIT 
1 cup maple syrup 2 cups heavy cream, whipped 
3 egg whites, stiffly beaten YZ cup almonds, chopped and toasted 


Heat maple syrup to boiling and pour slowly over egg whites, beating 
constantly; continue beating until mixture is cold. Fold in cream and 
and walnuts. Turn into mold and freeze in ice and salt 3 hours; or 
turn into freezing trays of automatic refrigerator and freeze 2 to 3 
hours, or until firm. Approximate yield: 1 quart parfait. 


HONEY PARFAIT 


4 eggs 3/4, cup honey 
2 cups heavy cream, whipped 


Beat eggs slightly; scald honey and add slowly to eggs, beating con- 
stantly until thick; cool. Fold in cream; turn into mold and freeze 
in ice and salt for 3 hours (page 714); or turn into freezing trays of 
automatic refrigerator and freeze 2 to 3 hours, or until firm. Approxi- 
mate yield: 1 quart parfait. 


FROZEN PRUNE PUDDING 


1 package vanilla pudding powder _1 cup chopped, cooked prunes 
2 cups milk Y/, cup chopped pistachio nuts 
Y cup confectioners’ sugar 1 cup heavy cream, whipped 


Mix vanilla pudding powder with milk and cook in a double boiler 
15 minutes, or until smooth, stirring constantly; add sugar and cool. 
Fold in prunes, nuts and whipped cream; turn into trays of automatic 
refrigerator and freeze 2 to 4 hours, or until firm. Yield: 1 quart. 
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FROZEN PLUM PUDDING 


Yf, cup currants 3 tablespoons shredded figs 

Y, cup seeded raisins YZ cup maraschino cordial 

Y, cup finely shredded citron 3 tablespoons blanched chopped 
12 maraschino cherries, chopped almonds 

3 tablespoons shredded dates 1 quart chocolate ice cream 


Wash currants, add raisins, and steam or simmer in small amount of 
water 5 minutes, or until plump; drain and cool. Marinate all other 
fruits in maraschino cordial 6 hours; combine fruits and nuts, and mix 
into ice cream. ‘Turn into freezing trays of automatic refrigerator 
and freeze 2 to 4 hours, or until firm. Approximate yield: 3 pints. 


FROZEN STRAWBERRY CUSTARD 


1 quart strawberries 1 teaspoon gelatin 
1, cups sugar 2 tablespoons cold water 
2 egg yolks, slightly beaten 2 cups heavy cream, whipped 


Y, teaspoon vanilla 


Wash and hull berries. Crush and add sugar. Let stand 3 hours. 
Press half the berries through thin cloth. Add juice to egg yolks and 
cook over hot water 5 minutes or until slightly thickened, stirring con- 
stantly. Soften gelatin in cold water, add to hot mixture and sti 
until dissolved; cool. Add remaining berries and fold in cream. 
Turn into mold, pack in ice and salt and freeze 3 hours (page 714), 
or turn into trays of refrigerator; freeze 2 to 4 hours. Yield: 3 pints. 


JAVANESE FROZEN CREAM 


2 cups milk Ys cup triple-strength coffee 

2 eggs, slightly beaten Y cup raisins 

3/, cup sugar 1 cup water 

¥% teaspoon salt Y, cup blanched almonds, ground 


2 cups heavy cream, whipped 


Scald milk. Combine eggs, sugar and salt; add milk slowly, stirring 
until sugar is dissolved. Add coffee and cook over hot water 5 to 8 
minutes, stirring constantly until mixture coats metal spoon; cool. 
Add raisins to water and simmer 5 minutes; drain, cool and add to 
custard mixture; add nuts. Fold in cream and turn into freezing trays 
of automatic refrigerator; freeze 2 to 4 hours. Yield: 3 pints pudding. 
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NESSELRODE PUDDING 


1¥4 cups milk Y/ cup almond paste 

3, cup sugar Y cup marrons glacés 

3 egg yolks, slightly beaten 2 tablespoons marron syrup 
Y4, teaspoon salt 1 cup heavy cream, whipped 


Y/4, cup chopped assorted candied fruits 


Scald milk. Combine sugar, egg yolks and salt; add milk slowly, 
stirring until sugar is dissolved; cook over hot water 5 to 8 minutes, 
stirring constantly until mixture coats metal spoon; cool. Add al- 
mond paste, 14 cup marrons pressed through a sieve, and marron 
syrup; fold in cream. Turn into freezing trays of automatic refrig- 
erator and freeze 2 hours, or to a soft cream stage. Line a chilled 
quart melon mold with half the mixture; add remaining chopped 
marrons, and chopped fruits to other half, and fill mold. Cover and 
pack in ice and salt and freeze 3 hours (page 714). Yield: 1 quart 
pudding. 


BRULE 
2 cups sugar 1¥4 cups milk 
Y, cup boiling water 2 egg yolks, slightly beaten 
2 tablespoons cornstarch 114, cups heavy cream, whipped 


Place sugar in heavy frying pan and cook over moderate heat until 
melted and pale yellow in color; stir in water and cook until dissolved. 
Mix cornstarch to a smooth paste with % cup milk, and add remain- 
ing milk; add caramel syrup and cook over hot water 15 minutes, stir- 
ring until mixture is thickened. Stir small amount into egg yolks, 
then return to remaining hot mixture, and cook 2 minutes longer; 
cool, fold in cream and turn into freezing trays of automatic refrig- 
erator; freeze 2 to 4 hours, or until firm. Yield: 1 quart pudding. 


BAKED ALASKA 
1 thin sponge cake 1 quart ice cream 
(about 8 x 6 inches) 5 egg whites 
34, cup sugar 


Place sponge cake on several thicknesses of heavy paper on baking 
sheet; cover cake with ice cream, allowing the cake to extend 4% inch 
beyond edge of cream. Beat egg whites until stiff; add % cup sugar 
gradually, beating after each addition until sugar is dissolved; spread 
over entire surface of cream and rim of cake, and sprinkle surface with 
remaining 44, cup sugar. Bake in hot oven (400° F.) about 5 min- 
utes, or until lightly browned. Approximate yield: 6 to 8 portions. 
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MODIFICATIONS OF BAKED ALASKA 
(Use recipe on page 729) 


Mocha Baked Alaska—Place individual servings of coffee ice cream on 
large Brownies (page 602) placed on several thicknesses of heavy paper 
on inverted bottom of pan; cover with meringue and bake in hot oven 
(400° F.) for 2 to 3 minutes, or until lightly browned. 


Rose Baked Alaska—Use Delicate White Cake (page 549) and straw- 
berry ice cream. Flavor meringue with rose extract. 


Individual Baked Alaska—Scoop out crumbs from thick slices of sponge 
cake and fill shells with ice cream. Heap meringue on sides and tops, 
and brown in hot oven. Fill centers with fruit sauce or nut meats. 


BOMBES 


Peach Bombe—Line a melon mold evenly with peach ice cream; fill 
center with peach mousse mixture; cover, pack in ice and salt and freeze 


3 hours (page 714). 


Coffee Bombe—Line a melon mold evenly with vanilla or chocolate 
ice cream; fill with Coffee Parfait mixture (page 727); cover, pack in 
ice and salt, and freeze 3 hours (page 714). 


Pistachio Bombe—Line a melon mold evenly with vanilla ice cream; 


fill with Pistachio Cream (page 722); pack in ice and salt and freeze 
3 hours (page 714). : 


QUICK PEPPERMINT CREAM 


16 marshmallows 1 cup heavy cream, whipped 
1 cup hot milk 1 cup crushed peppermint stick candy 


Add marshmallows to hot milk and stir until dissolved; chill thor- 
oughly. Fold marshmallow mixture into cream and beat until smooth 
and very light; fold in crushed peppermint candy. Turn into freezing 
tray of automatic refrigerator and freeze 2 to 4 hours, or until firm. 
Stir well twice during freezing period. Yield: 1 quart ice cream. 


SUNDAES 


Banana Sundae—Peel and split ripe banana lengthwise and place on 
long, narrow dish; put ice cream in center and top with Cherry or Hot 
Jelly Sauce (pages 627, 628), and chopped almonds. 


[ SUNDAEs ] FROZEN DESSERTS 
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Berry Sundae—Place alternate spoonfuls of ice cream and sweetened, 
crushed berries in parfait glasses. Top with whipped cream. 


Brandied Cherry Sundae—Top vanilla ice cream with Brandied Large 
Cherries (page 853). 


Butterscotch Almond Sundae—Place Butterscotch Sauce (page 632) in 
serving dish, add a scoopful of vanilla or coffee ice cream, and cover 
with chopped toasted almonds. 


Cardinal Parfait—Fill partait glasses 4 full of raspberry-flavored gelatin, 
dissolved according to package directions; chill until firm. Fill glasses 
with slightly soft vanilla ice cream and top with whipped cream and a 
bit of maraschino cherry. Any flavored gelatin with an appropriate 
garnish makes a pretty parfait dessert. 


Cherry Sundae—Pit and sweeten red cherries; cook gently 5 minutes. 
Cool. Place cherries around base of portion of ice cream in sherbet 
glass and pour 1 tablespoon of syrup over top. 


Chocolate Sundae—Place portion of ice cream in serving dish; top with 
Creamy Chocolate Sauce (page 629), whipped cream and broken nuts. 
Butterscotch Sauce (page 632) or any fruit sauce may be used. 


French Sundae—Serve blueberry sauce on ice cream flavored with mar- 
aschino cherries or juice. 


Hot Fudge Sundae—Pour hot Butterscotch, Caramel, Chocolate or 
Maple Fudge Sauce (pages 631 and 632) over vanilla, coffee or chocolate 
ice cream. Sprinkle chopped walnuts, or chopped and toasted blanched 
almonds, or pecan halves over top. 


Orange Lemon Sundae—Place portion of orange ice cream in serving 
dish. Garnish with orange sections and add a spoonful of Lemon 
Sauce (page 627). 


Peach Melba—Place canned peach half in sherbet glass, fall center with 
vanilla ice cream and add 2 tablespoons of Melba Sauce (page 628). 


Peach Sundae—Line sides of serving dish with fresh sliced peaches, fall 
with vanilla ice cream and top with whipped cream. 


Pineapple Butterscotch Sundae—Place pineapple sauce in serving dish, 
add a scoop of vanilla ice cream and top with Butterscotch Sauce 
(page 632). Or top with Kirsch Whipped Cream (page 634). 
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From a humble beginning—as a slice of meat between bread—the 
sandwich has acquired refinements that make it as appropriate 
to serve in the living room as at luncheons or picnics. 


MAKING SANDWICHES 


Breap. Many varieties of bread and rolls are used in sandwiches 
—white, whole wheat, rye, raisin, nut, crisp French loaves, Boston 
brown bread, day-old quick breads, or tiny finger rolls, soft buns, 
and crusty poppy seed rolls. Bread should be a day old to cut 
easily; use a sharp, thin knife for slicing. One family-size loaf can 
be cut into 16 to 22 slices, and a large sandwich loaf into 46 slices. 
The crusts are usually removed for small tea sandwiches; save 
crusts for bread puddings, fruit scallops and crumbs. Cutters are 
convenient for making fancy shapes, or a sharp knife may be 
used; cut the shapes before spreading with butter and filling. 


Butter. All butter should be creamed until softened to spread 
easily. In savory sandwiches, it may be softened with mayonnaise, 
in sweet sandwiches, with a little cream or whipped cream. With 
moist fillings, only one slice of bread is buttered. 


Fillings and Spreads. Many varieties of fillings and spreads are 
given in the section on Appetizers (page 160). Additional fillings, 
appropriate for fancy or tea, luncheon and the more substantial 
supper, picnic or lunch-box sandwiches, are given in this section. 
Fillings should be soft enough to spread easily. 


732 


[sERVICcE} SANDWICHES 
JULIUS 


Keeping Sandwiches. Sandwiches will stay moist for a long time 
if wrapped in waxed paper or Cellophane bags. To keep for sey- 
eral hours, wrap a damp cloth around the paper-wrapped sand- 
wiches; or arrange cold sandwiches on plates, cover tightly with 
waxed paper, wrap the plates in damp towels and store in the 
refrigerator or a cold place until ready for serving. 

Service of Sandwiches. Tiny sandwiches for teas and receptions 
are more attractive if arranged on plates or small trays covered 
with doilies. A few open tea sandwiches add interest to a plate 
of plain sandwiches. Many of the diminutive open savory sand- 
wiches are much like canapés; they may be decorated with a slice 
of stuffed olive, a nut half, sliced candied cherries, and grated 
hard-cooked egg, etc.; they may be garnished by brushing edge 
lightly with melted butter, then rolling in minced parsley, water- 
cress or mint. Luncheon sandwiches should be cut and arranged 
attractively on individual plates. Garnish with relish or pickle in 
a nest of lettuce, sprigs of watercress, olives or a tiny mold of 
jellied pickle or relish, in lettuce. Whole sandwich loaves appear 
on garnished platters and are sliced and served at the table. 

The Lunch Box. 'The child’s lunch box should contain sand- 
wiches that are suitable to his needs. At least one savory sand- 
wich that contains a simple protein such as chopped egg, chicken 
or ground roasted or broiled meat, should be included. Peanut 
butter, cream cheese, dried fruits and nuts with their many varia- 
tions are appropriate fillings to use. The man who carries his 
lunch requires at least two substantial sandwiches with a protein 
base; sweets may be included in the form of a sweet filling be- 
tween slices of nut, orange or raisin bread; or as fresh or dried 
fruits, cake, or simple candies. Strong-flavored fish fillings are 
usually better appreciated at a picnic lunch. Salads can be packed 
in paper cups to accompany plain bread-and-butter sandwiches. 
All sandwiches should be wrapped in waxed paper, labelled if 
necessary, and the box lined with a gay paper napkin. 
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FRUIT, CHEESE, NUT SANDWICH FILLINGS 


Use for tea or fancy sandwiches, open or covered; crisp lettuce or water- 
cress may be placed on bread if used soon after making. 


Apricot and Nut Filling—Mash 1 cup stewed apricots; add % cup 
chopped nuts and 2 tablespoons heavy cream. 


Date and Nut Filling—Chop dates and nuts and moisten with cream 
or mayonnaise. 


Date-Fig Filling—Grind together dates, figs and raisins and moisten 
with Honey-Cream Dressing (page 528). 


Orange Marmalade Filling—Combine orange marmalade with cream 
cheese; chop oranges if pieces are large. 


Glacé Fruit Spread—Mix 4 cup minced glacé fruit, 1 tablespoon lemon 
juice, 1 cup cottage cheese and 4 teaspoon salt. 


Cheese and Pineapple Spread—Mix 1 package (3 oz.) cream cheese 
with 1 cup crushed pineapple, 2 tablespoons pineapple juice, 1 table- 
spoon grated carrot and % teaspoon salt. 


Almond-Celery Filling—Mix 4 cup each chopped almonds and celery 


and moisten with mayonnaise. 
Peanut Butter and Honey Spread—Moisten peanut butter with honey. 


Cottage Cheese Spread—Mix 1 cup cottage cheese with 4 teaspoon salt, 
2 tablespoons sour cream and 1 tablespoon chopped pimiento. 


Cream Cheese-Guava Jelly—Spread with cream cheese moistened with 
cream, then with guava jelly. 


Cream Cheese and Ginger—Mix cream cheese with minced preserved 
ginger and moisten with Cream Mayonnaise (page 528). 


Spicy Cheese Spread—Mix 4 cup each softened butter and Parmesan 
cheese, dash of cayenne and a few drops of Worcestershire sauce. 


Sliced Cheese Filling—Slice American, Old English, processed, or Swiss 
cheese, spread lightly with prepared mustard, if desired, and place be- 
tween slices of bread; toast until browned and cheese starts to melt. 


[FrLLincs| SANDWICHES 


ASSORTED SANDWICHES ANY ONE CAN MAKE 


An extra ounce of imagination goes into the making of these sandwiches. 
Brown and white bread and thinly sliced nut bread, cut into fancy shapes 
with cooky cutters, form the basis for a variety of closed and open-face 
sandwiches. The bowls contain four different kinds of fillings. A cooky 
press is used to pipe decorative flutings or rosettes of cream cheese or 
mayonnaise. See directions for Fillings (pages 734 to 738), Pinwheel 
Sandwiches (page 738), and Open Sandwiches (page 739). 


Maraschino-Cheese Spread—Mix finely chopped maraschino cherries 
with cream cheese and moisten with cherry liquor. 


Peanut Butter-Bacon Spread—Moisten peanut butter with mayonnaise 
and mix with chopped crisp bacon. 


Fruit Confection Filling—Use any of the fruit confection recipes (page 
755); add mayonnaise until of consistency to spread. 
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SANDWICH SPREADS 


See Canapé section (pages 160 to 169) for Butter, Cheese, Fish, Meat 
and Fruit Spreads. . There are fillings suitable for tea or fancy sand- 
wiches and for more substantial ones. 


EGG SANDWICH FILLINGS 


Use for luncheon or picnic sandwiches or for lunch box; garnish as 
desired. Chop hard-cooked eggs, season with salt and pepper and use 
one of the following combinations: 


Eggs, minced onion and Mustard Cream Mayonnaise (page 529) 
Eggs, minced celery, pimiento and mayonnaise 

Eggs, chopped pickles and mayonnaise 

Eggs and Russian dressing 


Eggs, chopped stuffed olives and Cooked Salad Dressing (page 
533) or mayonnaise. 


Eggs, diced crisp bacon, or chopped boiled ham and salad dress- 


ing or well-seasoned mayonnaise. 


VEGETABLE SANDWICH FILLINGS 
Use crisp vegetables with mayonnaise or other salad dressings for fill- 
ings for tea or fancy sandwiches, or for tasty sandwiches with a lunch- 
eon dish. Prepare just before serving. Some suggestions follow. 
Carrots—Grated and mixed with shredded cabbage or raisins. 


Celery—Chopped and mixed with chopped nuts and mayonnaise. 


Cucumbers—Sliced thin or chopped and mixed with minced onion, or 
chopped nuts. 


Green Peppers—Minced and sprinkled lightly over buttered bread. 


Radishes—Sliced thin. Use alone or in combination with cucumber 
or green peppers. 


Salad Greens—Lettuce, curly endive, watercress, tender spinach or 
young nasturtium leaves; use tender leaves, whole or shredded. 


Tomatoes—Peeled and sliced thin, and topped with finely sliced onion. 


[ FILLINGs } SANDWICHES 
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MEAT-FISH SANDWICH FILLINGS 


Use for luncheon or picnic sandwiches or for lunch box. Serve with 
pickles, olives, crisp radishes, celery, or other relishes. 


Sliced Meat Filling—Use sliced ham, pork roast, beef, veal, lamb, 


tongue or poultry; season to taste. 


Chopped Meat Filling—Chop meat, moisten with mayonnaise and sea- 
son to taste with salt, pepper, minced onion, chives, celery, parsley or 
watercress. 


Chicken Forcemeat Filling—Pound 1 cup cooked chicken meat to a 
smooth paste, add 44 cup mayonnaise and season with salt and pepper. 


Ham and Peanut Butter—Mix 4 cup canned ham paste with 4% cup 
peanut butter, adding mayonnaise to moisten. Sprinkle chopped 
sweet pickles over filling for variety. 


Corned Beef Paste—Add 14 teaspoon dry mustard to 1 cup diced, 
cooked corned beef and pound to a paste; add 4% cup mayonnaise 
and mix well. 


Flaked Fish Filling—Mix flaked fish with a well-seasoned mayonnaise; 
add chopped tomatoes, green peppers, pimiento, chives or onion as de- 
sired. 


Tuna Fish-Bacon Filling—Flake fish, moisten with highly seasoned 
Russian dressing. Serve between slices of rye bread, toasted. Crisp 
bacon may be served over top of fish. 


Sardine-Cucumber Spread—Drain 1 small can (6 oz.) boneless sardines, 
and mash. Peel and quarter 1 medium-sized cucumber, remove seeds 
and chop very fine. Mix cucumber, sardines and lemon juice. 


GOOSE LIVER SPREAD 


1 goose liver, cooked 4 drops onion juice 
1 hard-cooked egg salt, pepper and paprika 
1 tablespoon butter or goose fat parsley, finely chopped 


Rub liver and egg yolk through sieve, add butter and onion juice, 
and season to taste. Use as spread for canapés or open sandwiches, 
sprinkling egg white, finely chopped, and parsley over top. 
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DAINTY SANDWICHES 


Remove crust from thin slices of bread; put 2 together with creamed 
butter and any desired filling, and cut in shapes, such as: 44-inch strips 
for finger sandwiches, small rounds, oblongs, triangles, squares, stars, 
crescents, bridge-shaped pieces, etc. Garnish attractively. 


ROLLED SANDWICHES 


Remove all crust from loaf of fresh bread; spread cut end, lengthwise, 
with creamed butter or other soft filling, and cut in '%-inch slices. 
Roll as for jelly roll and fasten with toothpicks. Wrap in waxed 
paper, then in damp towel; chill 4% hour or more. Just before serv- 
ing, cut in 14-inch slices. 


RIBBON SANDWICHES 


Remove crusts from white and whole wheat or graham bread; spread 
cut ends of loaves with creamed butter or sandwich spread, using con- 
trasting colors for each, if desired. Cut in 44-inch slices and put 3 to- 
gether with dark slice between 2 light slices or light slice between 2 dark 
slices. Wrap in damp cheesecloth or waxed paper, place under a 
weight and chill for % hour or more. Just before serving, cut in 
Y,-inch slices. Bread may be cut in slices, then buttered if preferred. 


PINWHEEL SANDWICHES 


Remove all crust from white and whole wheat loaves of bread; spread 
cut ends, lengthwise, with creamed butter or other soft filling, using 
contrasting colors for each, if desired. Cut a very thin slice from 
each loaf and put the two together. Spread top slice with filling 
and roll as for jelly roll; fasten with toothpicks, wrap in waxed paper, 


then in damp cloth; chill 4% hour or more. Just before serving, cut 
in 44-inch slices. 


CHECKERBOARD SANDWICHES 


Remove crusts from white and whole wheat loaves of bread; spread 
cut ends, lengthwise, with creamed butter and cut in %%4-inch slices. 
Put 2 light and 2 dark slices together, alternating the colors; then cut, 
lengthwise, in 44-inch strips. Lay 1 strip down flat on waxed paper 
and butter top side, place second strip on top, reversing it so that the 
dark strip is on top of the light one, checkerboard fashion. Repeat 
with 2 more strips, reversing it each time to alternate the colors as be- 
fore. Wrap tightly and chill 2 hours. Remove paper and spread 
cream cheese, softened with cream, over top and sides; chill 1 hour. 
Serve on platter and cut in thin slices. 
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OPEN SANDWICHES 


Cut slices of bread in 44-inch slices; then cut in fancy shapes such as 
hearts, diamonds, rounds, rings and shamrocks. Spread with creamed 
butter and any desired filling. Garnish with nut meats, stuffed olive 
slices, watercress, parsley, pimiento, green pepper, hard-cooked eggs, etc. 


GUAVA PECAN SANDWICHES 


Y4 cup guava jelly 3/, cup cream cheese 
20 thin rounds of bread 2 tablespoons cream 
¥4, cup chopped pecans 


Spread guava jelly on rounds of bread; then spread with mixture of 
cream cheese, cream and nuts. Approximate yield: 20 sandwiches. 


CLUB SANDWICH 


Toast 3 slices of bread; butter and cover 1 slice with crisp lettuce, let- 
ting it extend beyond edge. Arrange sliced white chicken meat or 
any desired meat on top, spread with mayonnaise and cover with sec- 
ond piece of toast. Spread top with mayonnaise, lay slices of crisp 
bacon, onion or tomato on top and cover with third piece. Garnish 
with parsley, pickles or olives. Cut in triangles and serve while toast 
is hot. For a smaller club sandwich use 2 slices of toast. 


MODIFICATIONS OF CLUB SANDWICH 


Cheese Club Sandwich—Dip lettuce leaves in mayonnaise and substi- 
tute thin slices of American or Swiss cheese for meat. Shredded cab- 
bage may be scattered over tomato on second layer. 


Ham Club Sandwich—Use Russian dressing and substitute thin slices 
of baked ham for chicken. Use tomato slices on second layer. 


Lobster Club Sandwich—Sauté canned lobster meat in butter 5 min- 
utes, season with salt, pepper, and sherry, and cook 2 minutes; use in- 
stead of meat. 


Olive Club Sandwich—Substitute sliced hard-cooked egg for meat; 
sprinkle chopped ripe olives over tomatoes on second layer. 


Three-Decker Sandwich—Spread cheese or any desired filling between 
two slices; cover top of sandwich with lettuce, spread with mayon- 
naise, lay sliced tomato and anchovy fillet on top; cover with toast. 
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CLUB SANDWICH LOAF 
1 loaf sandwich bread 14, cup chopped olives 
Y cup butter, creamed Y% cup diced crisp bacon 
6 thin slices chicken 4 slices tomato 
Y/, cup mayonnaise 3 packages (3 oz. each) cream cheese 
¥, cup shredded lettuce 


3 tablespoons currant jelly 
Y4, cup heavy cream 


Cut crusts from bread; slice lengthwise into 5 slices, about ¥% inch 
thick. Butter each slice lightly and rebuild loaf putting slices to- 
gether with the following fillings: chicken and mayonnaise; lettuce, 
olives and mayonnaise; bacon and tomato slices; 1 package cream 
cheese and bits of jelly. Mix remaining 2 packages of cheese with 
cream and beat until light; spread over top and sides of loaf, and chill 


1 hour. Serve on platter and cut in slices. Approximate yield: 6 
to 8 portions. 


VEGETABLE CLUB SANDWICH 


Place 6 cooked asparagus tips between 2 slices of buttered toast, spread- 
ing lightly with mayonnaise. Spread top of sandwich with mayonnaise 
and cover with chopped tomatoes, pearl onions and 2 slices of crisp 
bacon. Cover with third piece of toast and serve with pickles. 


TOMATO AND BACON SANDWICH 


Use 2 slices of white bread for each sandwich; toast, spread with but- 
ter and cover with crisp lettuce. Arrange slices of tomato on top, 
spread with mayonnaise and top with 2 slices crisp bacon. Cover 
with toast, cut in triangles and serve hot with dill pickles. 


SPANISH SANDWICHES 
2 tablespoons chopped pimiento 1 cup grated cheese 
2 tablespoons chopped onion Y, teaspoon salt 
1 tablespoon butter dash of paprika 
1 cup thick tomato pulp 1 egg, well beaten 
6 slices buttered toast 


Sauté pimiento and onion in butter 5 minutes; add tomato pulp, cheese, 
salt and paprika, and cook 5 minutes longer, or until cheese is melted. 
Stir small amount into egg; return to hot mixture and cook 2 minutes 
longer; serve on hot toast. Approximate yield: 6 portions. 


~ TO HELP YOU ENTERTAIN 


Top Left: Buffet server of burnished copper with heat-proof glass containers, 
keeps Welsh Rarebit warm for hot toast (page 93). 

Top Right: Chromium-plated electric sandwich grill toasts or grills. 

Bottom: Electric roaster needs only to be “plugged in” to broil, bake, stew and 
roast. Compartments are removable to allow room for a sizable turkey. 


The broiling rack attached to the under side of the cover is excellent to 
use for steak sandwich suppers. 
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CABBAGE SANDWICHES 


1 cup shredded cabbage 6 ripe olives, chopped 
1 large cooked beet ¥2 cup Russian Dressing (page 529) 
Y4 green pepper, chopped 12 slices rye bread, buttered 


Combine vegetables, olives and dressing; spread between slices of but- 
tered rye bread. Approximate yield: 6 sandwiches. 


HOT BAKED BEAN SANDWICHES 


To 1 cup Medium White Sauce (page 91) add 4 cup grated cheese 
and 2 cups baked beans, and heat until cheese melts. Serve on 6 
slices hot toast, topping each with crisp bacon and sliced tomatoes, 
marinated in French dressing. Approximate yield: 6 sandwiches. 


SAVORY BAKED BEAN SANDWICHES 


1 cup Boston baked beans Y small onion, minced 
Y% cup chopped nut meats 2 tablespoons tomato ketchup 
Y%/ cup chopped celery Y% teaspoon salt 


12 slices buttered toast 


Mash beans and add nuts, vegetables, and seasonings, mixing thor- 
oughly; spread between slices of toast. Yield: 6 sandwiches. 


SICILIAN SANDWICHES 


4 slices bread 3 medium-sized tomatoes, sliced 
2 tablespoons butter 3 tablespoons India relish 
3/, cup American cheese spread 4 strips bacon 


Spread each slice of bread with butter, then with cheese spread. Ar- 
range tomato slices over cheese and spread with India relish. Top 
each sandwich with 2 half slices of bacon; place under broiler until 
bacon is crisp and cheese melted. Serve hot. Yield: 4 sandwiches. 


CHEESE AND BACON TRIANGLES 


6 slices bread 6 slices American or Old English 
3 slices bacon, diced cheese (packaged) 


Trim crusts from bread and cover with cheese; sprinkle bacon over 
cheese and place under broiler for 6 minutes, or until cheese has begun 
to melt and bacon is crisp. Cut in triangles. Yield: 6 portions. 
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BACON-CHEESE TOAST ROUNDS 


34, cup grated American cheese 2 teaspoons chutney 
¥4 cup minced crisp bacon 3 tablespoons chili sauce 
3 tablespoons chopped pecans salt 


12 rounds buttered toast 


Mix cheese, bacon, nuts, chutney and chili sauce, and season with salt. 
Spread on toast rounds, and place in hot oven (400° F.) for 5 minutes, 
or until cheese is melted. Serve at once. Yield: 6 portions. 


CHEESE DREAMS 


Spread six slices of bread with peanut butter; top each with a slice of 
American cheese, then with another slice of bread. Sauté in butter 
until golden brown, cut in triangles and serve immediately. Approx- 
imate yield: 6 sandwiches. 


PEANUT BUTTER-BACON TRIANGLES 


6 slices bread 2 tablespoons mayonnaise 
Y, cup peanut butter Y/ cup minced cooked bacon 
pepper relish 


Remove crusts from bread and cut each slice diagonally. Blend pea- 
nut butter, mayonnaise and bacon, and spread on triangles. Garnish 
lightly with red pepper relish. Approximate yield: 12 sardwiches. 


HOT MEAT SANDWICHES 


Heat slices of roast beef, pork, lamb, chicken or turkey in gravy made 
of meat drippings. Serve on buttered hot toast. 


CHICKEN AND PINEAPPLE SANDWICH 


Sauté pineapple slices in butter 2 minutes, or until brown; place 1 
slice pineapple with sliced chicken between 2 slices of buttered toast. 
Serve at once. 


TURKEY SANDWICH 


Remove crusts from slices of light or dark bread; spread Worcester- 
shire Butter (page 164), mixed with diced cooked turkey between 
slices. Bread may be toasted, if desired. 
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DICED CHICKEN SANDWICHES 
2 cups cubed cooked chicken 
Y, cup chopped celery 
2 small gherkins, chopped 1% teaspoon pepper 
Y, cup Cooked Salad Dressing 12 slices whole wheat bread, 
(page 533) buttered 


1 teaspoon lemon juice 
Y teaspoon salt 


Combine chicken, celery, gherkins, dressing and seasonings; spread 
between slices of bread. Yield: 6 sandwiches. 


BANANA-HAM SANDWICH 


Sauté slices of banana in butter; place on buttered hot triangles of 


toast and spread deviled ham on top. Broil 1 minute, or until heated 
through. Serve at once. 


LIVERWURST SANDWICHES 


7 slices liverwurst dash of salt 
Y, package (3 oz.) cream cheese dash of pepper 
3 hard-cooked eggs, chopped Y4 teaspoon chopped chives . 
3 tablespoons mayonnaise butter 
12 slices rye bread 


Mash liverwurst; add cheese, eggs, mayonnaise, salt, pepper and 
chives, and mix well. Spread between buttered slices of rye bread. 
Approximate yield: 6 portions. 


HAM AND EGG SANDWICHES 
1 cup chopped cooked ham 
3 eggs, slightly beaten 
Y teaspoon salt 


¥% teaspoon pepper 
1 teaspoon minced onion 
8 slices buttered toast 


Mix ham, eggs and seasonings; drop from tablespoon into greased 
frying pan, spreading to make flat cakes, and brown on each side. 
Place between slices of toast. Approximate yield: 4 sandwiches. 


CRABMEAT AND PIMIENTO SANDWICHES 


Remove crusts from 12 slices of light or dark bread; spread 6 slices with 
mixture of 1 cup flaked cooked crabmeat, 1 pimiento, finely chopped, 
Y, cup chili sauce and a dash of salt, and cover with remaining slices. 
Cut in triangles before serving. Yield: 6 sandwiches. 
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SARDINE SANDWICHES 


1 can (8 oz.) sardines 2 tablespoons chopped sweet pickle 
2 teaspoons lemon juice 1 teaspoon butter 
rye bread or salted crackers 


Drain sardines, mash and add remaining ingredients. Spread on 
rounds of rye bread or salted crackers. Approximate yield: 6 por- 
tions. 


SALMON SANDWICHES 


Mix 1 can salmon (about 14% cups) with mayonnaise to moisten, add 
Y, cup chopped celery, 1 chopped cucumber and salt and pepper to 
season; spread on buttered bread covered with a crisp leaf of lettuce 
and top with second slice. Approximate yield: filling for 10 to 12 
sandwiches. 


ITALIAN EGG-ANCHOVY SANDWICHES 


3 hard-cooked eggs mayonnaise 
1 tablespoon minced celery 1 loaf cracked wheat bread 
¥g teaspoon paprika 1 jar rolled anchovies 


Remove egg yolks and mash with celery, paprika, and enough may- 
onnaise to moisten. Mince egg whites and moisten with mayonnaise. 
Cut bread as desired; spread 4 of each slice with egg yolk mixture 
and other half with egg white mixture. Top with a rolled anchovy. 
Approximate yield: 12 sandwiches. 


SCOTCH LOAF SANDWICHES 


¥/, cup ground cooked ham Y, teaspoon salt 

Y3 cup soft bread crumbs Y% teaspoon paprika 
2 tablespoons sweet chow chow legg 

1 hard-cooked egg, chopped ¥4 cup milk 

1 tablespoon chopped pimiento 1 tablespoon butter 


Mix ingredients well and place in a greased, small bread pan; dot with 
butter and bake in moderate oven (350° F.) for 40 minutes. Cool, 
slice and place between slices of buttered bread, with leaf of crisp let- 
tuce. Or slice and serve hot between two slices of hot buttered toast. 
Approximate yield: 8 sandwiches. 
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STUFFED SALAD ROLLS 


Split finger rolls down the center, but do not cut through; butter and 
heat in hot oven (400° F.) for 5 minutes. Fill generously with Sal- 
mon (page 511), Egg (page 513) or Chicken (page 510) Salad. Gar- 


nish with mayonnaise and pimiento. Serve with sliced tomatoes. 


PICNIC SANDWICHES 


Between halves of buttered hot or toasted biscuits serve one of the fol- 
lowing: Broiled Hamburger (page 221) with sliced onion or Barbecue 
Sauce (page 387); broiled or grilled steak with tomato; broiled frank- 
furters with prepared mustard; broiled bacon with tomato slices; fried 


eggs with ketchup. 
ENGLISH MUFFIN SANDWICHES 


Split English muffins, spread with processed cheese and top with 
bacon slice; broil until bacon is crisp. Cheese Rarebit (page 93), 


creamed eggs, or slices of roast or meat loaf with gravy may be served 
over toasted split muffins. 


SNACKS AND TIDBITS 


Tiny pastry, biscuit, cracker and bread accompaniments for salads, 
soups, cocktails, or teas are often given the general term of snack 
or tidbit. They may not be more than a mouthful in size; they 
may be savory or sweet, salty or highly seasoned. Slender pastry 
and bread sticks, bits of puff paste, crackers and baking powder 
biscuits cut the size of a fifty-cent piece are favorite bases to use. 
Luncheon and supper snacks may be more generously propor- 
tioned. Many commercial products are available and convenient 
to keep on hand for ready use. For additional suggestions and 
recipes, see Appetizers (page 160) and Soup Garnishes (page 210). 


TOASTED CINNAMON STICKS 


Cut white bread in Y%-inch slices, remove crusts and cut in 1-inch 
strips. Brush all sides with melted butter and roll in mixture of 
sugar and cinnamon, using 4 teaspoon cinnamon to 4 cup sugar. 
Bake in moderately hot oven (400° F.) for 10 minutes, or until deli- 


cately browned, turning to brown all sides. Serve hot with fruit 
salad or with assorted hot breads. 


[ cHEESE] SNACKS 


AUTOLUST 


TOASTED CHEESE STICKS 747 
12 slices white bread Y% cup grated cheese 
¥, cup soft butter cayenne 


Trim ¥-inch slices of bread, and cut in strips 4% inch wide; spread 
with butter; dip in grated cheese, sprinkle lightly with cayenne and 
heat in moderate oven (350° F.) for 5 minutes, or until browned. 
Approximate yield: 4 dozen cheese sticks. 


SPICED MATZOTH 


6 matzoth 2 tablespoons sugar 
2 tablespoons butter, melted Y/ teaspoon salt 
3 eggs, well beaten Y, teaspoon cinnamon 


Y4, teaspoon nutmeg 


Brush matzoth or Jewish bread with butter, then with beaten eggs; 
sprinkle with sugar-salt-spice mixture. Bake in moderate oven 
(375° F.) for 10 to 15 minutes, or until crisp. Approximate yield: 
6 portions. 


CHEESE SAVORY 


1 clove garlic, halved YZ teaspoon anchovy paste 

1 package (3 oz.) cream cheese YZ teaspoon Worcestershire sauce 
1 teaspoon minced chives dash of salt 

Y4 teaspoon chopped parsley dash of paprika 


Rub inside of small bowl with garlic; then put remaining ingredients 
in bowl and mix well. Pack into small jelly glass and chill until firm. 
Remove from glass, cut in thin slices and serve on crisp crackers or 
toast rounds, as desired. Approximate yield: 4% cup or 6 portions. 


ROQUEFORT CHEESE BALLS 


Y pound Roquefort cheese ¥/ teaspoon paprika 
3 tablespoons grated American 1 tablespoon soft butter 
cheese 1 teaspoon Worcestershire sauce 


2 teaspoons chili sauce 


Mix ingredients, beating well. Form into small balls and place in re- 
frigerator to harden. Serve with crackers or salad. Approximate 
yield: 12 small cheese balls. 
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SAUSAGE SNACKS 


Prepare Baking Powder Biscuit dough (page 114) with 4 cup shorten- 
ing; roll '4 inch thick and cut in small oblongs. Parboil cocktail 
sausages 5 minutes; place one on each oblong, fold over, moisten edges 
with water and press together to seal. Bake in ungreased pan in 
hot oven (450° F.) for 15 minutes, or until browned. 


TOASTED COCONUT CRESCENTS 


Cut white bread in 44-inch slices, remove crusts and cut in crescent- 
shaped pieces. Brush well with sweetened condensed milk and roll 
in shredded coconut. Bake in moderate oven (350° F.) for 10 min- 
utes, or until coconut is delicately toasted. Serve with fruit salads. 


MAYONNAISE CHEESE PUFFS 


Fold 1 cup mayonnaise into 1 stiffly beaten egg white. Pile on cheese 
wafers or canapé crackers spread with cheese. Toast under broiler 1 
minute, or until puffed and delicately browned. Serve at once. 


CARAWAY SEED SNACKS 


Roll Plain Pastry (page 637) % inch thick, sprinkle with caraway seed 


and cut in small fancy shapes. Bake in hot oven (425° F.) about 10 
minutes, or until delicately browned. 


PASTELS 
V4 cups sifted flour Y, pound fresh shrimps, cooked 
¥, teaspoon sugar (page 367) 
dash of salt 


1 teaspoon soy sauce 
1 teaspoon water 
1 egg, stiffly beaten 


24, cup butter 


Mix and sift together flour, sugar and salt; cut in butter until mix- 
ture resembles coarse cornmeal. Mash shrimps with a fork and stir 
into flour-fat mixture. Mix soy sauce and water, add slowly to 
shrimp mixture, tossing with a fork until a dough is formed. Turn 
out on lightly floured board and roll %4 inch thick; cut with small 
round cutter and brush with egg. Bake in slow oven (300°F.) for 
30 minutes, or until browned. Serve as canapé, or as a salad accom- 
paniment. Approximate yield: 2 dozen pastries. 


SAH) uts nae C= Lections 


CANDY-MAKING is one of the most interesting of cookery processes. 
During the simple act of boiling a sugar solution to various 
degrees of concentration, many fascinating changes take place. 
Depending upon the type of sugar, amount of liquid and time of 
boiling, a sugar mixture can be changed from an apparently sim- 
ple syrup solution into creamy fondant, chewy caramels, pulled 
taffies, hard, clear candy, or intricate spun sugar creations that de- 
light the eye as well as the palate. Learn to make simple candies 
first and the transition to more complex forms will come easily. 


Classification of Candies. Candies may be briefly classified as 
(1) crystalline, in which the sugar crystals are large as in com- 
mercial rock candy, or so small that they are not felt by the tongue, 
as in fondant or fudge; (2) non-crystalline, in which sugar crystals 
are not present, such as peanut brittle, taffy and caramels; (3) 
modified candies of the gum drop, divinity and marshmallow 
type which depend on added ingredients such as egg white and 
gelatin for their special texture. 


Equipment and Procedure. Proper equipment, dependable recipes 
and careful technique are essentials for candy-making. See Sugar 
Cookery (page 47) for equipment and procedure. Additional 
equipment includes wooden spoons for beating, measuring cups 
and spoons, a spatula, two-tined fork for dipping, marble slab or 
large platter for kneading fondant, metal baking sheets or pans, 
and waxed paper. The candy thermometer is necessary for an 
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NUTS AND CONFECTIONS [ PROCEDURE} 
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accurate check on temperature, or the degree of concentration of 
the mixture. The bulb should be immersed in the liquid but 
should not touch the bottom or sides of the pan; it should be read 
on a level with the eye. The “cold water” test for sugar tempera- 
tures is useful as a test, but it is not always an accurate indication 
of concentration. If mixture is cooled until almost lukewarm 
(110° F.), it requires less beating and it is less likely to become 
grainy. Place in pan of cold water to cool quickly. 


Ingredients. Granulated sugar is required in the following recipes 
unless otherwise indicated; brown sugar is used in some. The 
slight amount of acid in brown sugar helps to make a creamy 
candy, but it may curdle the milk. If this happens, beat thor- 
oughly until the mixture is smooth again. Corn syrup, molasses 
and honey in the right proportions tend to produce finer crystals 
in creamy candy. These mixtures are cooked to a slightly higher 
temperature than straight sugar solutions. Lemon juice, vinegar 
and cream of tartar are also used to produce finer crystals. Liquids 
include fresh, whole milk, evaporated or condensed milk, water 
or fruit juices. Unsweetened cooking chocolate, egg whites and 
gelatin, dried fruits, nuts, coconut and flavoring all contribute 
characteristic changes in texture or flavor. 


The Gift Candy Box. Homemade candy is always an acceptable 
gift. The box may be of cardboard or tin edged with a decorative 
border of lace paper or serrated gold or silver foil. If a profes- 
sional touch is desired, individual paper cups for confections may 
be purchased. Fancy paper wrappings and ties should be as pretty 
as can be afforded. Heavy candies should rest at the bottom of 
the box separated from the top layer by waxed paper and a thin 
strip of cardboard. Colored bonbons, candied fruits, flowers and 
citrus fruit peels, stuffed dates and prunes, fudge balls rolled in 
coconut or finely chopped nuts, and salted nuts interspersed be- 
tween candies of one color, add to the attractiveness of the box. 


[SALTED NuTs | NUTS 
ACU 


BLANCHED NUTS 


Pour boiling water over shelled nut meats and let stand 5 minutes, or 
until skins are wrinkled. Drain; rub with fingers to remove skins. 
Dry thoroughly on absorbent paper or in warm (not hot) oven before 
using or storing. Do not blanch more than ¥% pound nuts at a time, 
for they become soggy on prolonged contact with water. Thin-skinned 
nuts, as English walnuts, pecans, etc., are used without blanching. 


TOASTED NUTS 


Place nuts in thin layer in shallow pan. Heat in moderate oven (350° 
F.) 15 to 20 minutes, or until golden brown, stirring occasionally to 


toast evenly. pene Se? 


Use any desired nuts; shell, blanch, if necessary, or wash in cold water 
and drain. Spread thin layer of moist nuts in shallow pan, sprinkle 
evenly with salt, using 14 to 2 teaspoons salt to 1 pound nuts. Mois- 
ture on surface of nuts will cause salt to adhere. Heat in moderate 
oven (350° F.) about 20 minutes, stirring occasionally. For Mixed 
Nuts, prepare each kind separately, then mix, for some nuts brown 
more rapidly than others. 


MODIFICATIONS OF SALTED NUTS 


Buttered Salted Nuts—Dry nuts thoroughly, shake in bowl lightly 
rubbed with oil or melted butter, allowing about 2 teaspoons oil to 1 
pound of nuts; sprinkle with salt and brown in hot oven (400° F.) for 
10 to 15 minutes. Drain on absorbent paper. 


Sautéed Salted Nuts—Heat butter or oil (4 cup oil to 1 cup nuts) in 
small frying pan. Add enough dry, prepared nuts to cover bottom of 
pan and cook slowly, stirring constantly, until delicately browned. Re- 
move with skimmer, drain on unglazed paper and sprinkle with salt. 


Fried Salted Nuts—Fry dry, prepared nuts in hot deep fat (360°-370° 
F.) 4 to 6 minutes, or until golden brown, using frying basket. Drain 
on absorbent paper, sprinkle with salt. 


MARZIPAN 


Use recipe for Almond Paste (page 754), or use commercial almond 
paste combined with an equal amount of Fondant (page 764). Mold 
to represent vegetables or fruits, coloring paste with appropriate vege- 
table coloring. Add stems or leaves, as desired. 
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SPICED NUTS 


Yf, pound nuts 1 teaspoon ginger 
1 cup fine granulated sugar Y/4 tablespoon cloves 
1 teaspoon salt 


YZ teaspoon nutmeg 
2 tablespoons cinnamon 


1 tablespoon water 
1 egg white 


Freshen nuts by heating them a few minutes in oven. If almonds are 
used, blanch them first. Sift sugar, salt and spices together 3 times; 
add water to egg white and beat slightly. Dip nuts in egg white, 
then roll in sugar-spice mixture. Cover bottom of small baking pan 
with % of remaining sugar mixture, place nuts on top so they do not 
touch each other, cover with remaining sugar mixture. Bake in very 
slow oven (250° F.) for about 2 hours. Remove from oven and shake 
excess sugar from nuts. Yield: 4% pound nuts. 


SOUR CREAM BRAZIL NUT PASTE 


1 cup firmly packed brown sugar 1 cup sour heavy cream 


Yg teaspoon salt 1 teaspoon vanilla 


12 Brazil nuts, blanched 


Combine sugar, salt and cream, and stir over low heat until sugar is 
dissolved and mixture boils. Continue cooking, stirring constantly, 
until mixture forms soft ball in cold water (238° F.). Chill to luke- 
warm (110° F.) in large pan of cold water. Add vanilla and beat to 
a thick dry paste. Turn into small, greased cake pan, pat it down 
and press in the whole Brazil nuts. When cold, cut so that a nut is 
in the center of each square. Approximate yield: 12 squares. 


SUGARED NUTS 


Y, cup water 
1 cup granulated sugar 


2 cups shelled nuts 


Blanch nuts, if desired; put in saucepan and keep in warm place. Com- 
bine sugar and water in another pan, stir until sugar is dissolved and 
boil, without stirring, until a small amount of syrup forms a soft ball in 
cold water (238° F.). Hold pan of nuts several inches above heat 
and shake vigorously while slowly pouring syrup over nuts. Occasion- 
ally stir nuts, then add remaining syrup drop by drop until all is used. 
Nuts should be evenly covered with coating of sugar. Approximate 
yield: 2 cups nuts. Store in closely covered tin box. 


PLAIN FONDANT IS THE BASE FOR MANY VARIETIES 
OF CANDIES 


Stir and mix fondant with a spatula or spoon on a platter or marble slab. 


When ripened, shape into balls and top with whole nuts. Add flavor- 
ing and shape into patties in tiny cup-cake pans (page 766). Add 
chopped nuts, shape into a long roll and slice. Blend plain fondant with 
melted chocolate and use as desired. Directions for making fondant, 


with modifications, are on page 76+. 
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ALMOND PASTE 
Y pound blanched almonds 2 egg whites 


1% cups confectioners’ sugar (about) 


Grind nuts in food chopper using finest knife; repeat 3 or 4 times until 
very fine. Beat egg white until foamy, stir in sugar gradually, then 
add nuts and knead until mixture is smooth and creamy, adding ad- 
ditional sugar if necessary. If paste seems too stiff, add lemon juice 
drop by drop. Let stand 24 hours before using. Shape into balls, roll 
in cocoa or grated chocolate. Approximate yield: 1 pound paste. 


BAKED NUT CANDY 
1 egg white YZ cup firmly packed brown sugar 
Y, teaspoon salt Y4 teaspoon vanilla 
1 cup nut meats finely chopped 


Beat egg white until foamy; add salt. Beat in sugar gradually and 
continue beating until mixture is stiff; then fold in vanilla and nuts. 
Drop by spoonfuls on greased baking sheet; bake in slow oven (225° F.) 
for 1 hour. Approximate yield: 18 small patties. 


CANDIED ORANGE PEEL 


peel from 4 oranges cold water 
2 cups sugar 


Remove peel from oranges in lengthwise sections, cover with cold wa- 
ter, bring to a boil and cook until soft. Drain, saving the water; scrape 
out white inner portion of peel with teaspoon and cut peel into thin 
strips with scissors. Dissolve sugar in 1 cup water in which peel was 
cooked, boil until syrup threads (232°—234° F.), add peel and cook 
slowly for 20 minutes, or until most of the syrup has been absorbed. 
Drain, spread on waxed paper, let dry overnight and then roll in granu- 
lated sugar until well coated; shake to remove excess sugar. Store in 
tightly covered container. For a more moist peel, add 2 tablespoons 
light corn syrup to sugar in making syrup. 


MODIFICATIONS OF CANDIED ORANGE PEEL 


Candied Grapefruit Peel—Substitute 2 grapefruit for oranges. Boil 
peel 10 to 15 minutes in large amount of water; drain and repeat 3 
times, cooking last time until tender. Use fresh water in syrup. 


Candied Lemon Peel—Prepare as Candied Grapefruit Peel. 


’ [ FRUIT PASTES ]} CONFECTIONS 
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FRUIT CONFECTIONS 


Use a combination of dried fruits, or fruits and nuts; put through a 
food chopper or chop very fine. Mix well, moistening with fruit 
juice or condensed milk if necessary. Shape into small balls, roll in 
powdered or granulated sugar, ground toasted coconut, or nuts, or dip 
in chocolate (page 767). The mixture may also be shaped into rolls 
and sliced, or packed into loaf pan and cut into squares. The follow- 
ing combinations are suggested: 


Apricot Candy—Chop % cup dried apricots, 4% cup nut meats, #4 cup 


coconut; add 1 teaspoon each grated orange and lemon rind; moisten 
with 1 tablespoon lemon juice. Approximate yield: 50 small balls. 


Children’s Fruit Caramels—Chop 4 pound each dates, figs, raisins, 
coconut and nut meats, and 4% pound candied citron, orange or grape- 
fruit peel. Pack into loaf pan; cut into squares and roll in sugar. 
Approximate yield: 50 pieces. 


Chocolate Covered Roll—Chop 1 cup coconut, % cup walnut meats 
and 4 cup raisins; add 1 cup peanut butter, dash of salt, I tablespoon 
cream, and enough confectioners’ sugar to make mixture easily han- 
dled. Pat out into 44-inch sheet, spread with melted sweet chocolate, 
roll up into long roll and cut into thin slices. Yield: 3 dozen slices. 


Date Sweets—Chop 1 pound dates, 4 cup walnut meats and 2 table- 
spoons candied ginger. Approximate yield: 3 dozen small balls. 


French Bars—Chop 1 cup each figs, seeded raisins, dates, and 12 mara- 
schino cherries; combine with %4 cup shredded coconut, grated rind 
of 2 oranges, 2 tablespoons lemon juice and 1 tablespoon orange juice. 
Form into bar 1 inch square, cut into %4-inch pieces, roll in sugar and 
ground nut meats. Approximate yield: 4 dozen slices. 


Grape-Nuts Fruit Roll—Chop 6 figs, % cup raisins, 12 dates and 12 
dried apricots; add %4 cup grape-nuts, 4 cup confectioners’ sugar and 
2 tablespoons lemon juice. Shape into rolls, 1% inches in diameter, 
roll in sugar and slice. Approximate yield: 3 dozen slices. 


Tutti-frutti Balls—Chop 1 cup each puffed rice or corn, seedless raisins, 
dates and figs, % cup each nut meats and candied orange peel; mix 
with 2 teaspoons vanilla. Form into balls and roll in shredded coco- 
nut. Approximate yield: 4 dozen balls. 
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STUFFED FRUITS 


Use prunes, dates or fresh whole figs; wash and dry if desired. If 
prunes are used, they may be steamed about 15 minutes, or until plump 
and soft. Make a cut along entire length of prunes and dates and 
remove pits; make an opening in each fig. Stuff with plain or salted 
nuts, peanut butter, preserved ginger, candied fruit peel, marshmal- 
low, Fudge (page 758), Panocha (page 762), or Fondant or its modi- 
fications (page 764). The stuffing may or may not show. Pat fruit 
into original shape and roll in powdered or fine granulated sugar. 
Store in closely covered glass or metal container. 


SPICED DRIED FRUIT 


14 cups sugar V4, teaspoon nutmeg 

1¥4 teaspoons grated lemon rind 374 cup water 

1 teaspoon cinnamon 114 cups raisins or dried apricots 
Y/ teaspoon cloves powdered sugar 


Cook sugar, lemon rind, spices and water, stirring until sugar is dis- 
solved and mixture boils; then continue cooking, without stirring, to 
soft ball stage (234° F.). Add fruit and cook slowly about 5 minutes, 
stirring just enough to separate fruit and keep syrup from scorching. 
Remove from fire; set in pan of hot water. Lift out fruit—a few 
Pieces at a time, drain over kettle and drop in powdered sugar. Sepa- 
rate pieces of fruit and roll in sugar. Serve with salads or for tea. 
Approximate yield: 144 cups fruit. 


CANDIED FRUITS 


Use pitted cherries; pears, peaches and plums, pared, cored and sliced; 
sections of quinces, pineapple and citron, or whole figs or kumquats, 
simmered in water until just tender. Drain free from all juice. 
Combine 2 cups sugar, 4 cup light corn syrup and 1 cup water; heat 
to boiling, add prepared fruit and simmer gently until fruit is clear. 
For best results, cook only one kind of fruit at a time and do not have 
kettle crowded. Lift fruit from syrup with skimmer and drain on 
absorbent paper. Dust with sugar and dry slowly in sun or very 
slow oven, adding additional sugar if fruit seems sticky. Store be- 
tween sheets of waxed paper in closely covered metal container. Wa- 
ter in which pineapple, or figs, etc., is cooked may be used in making 
syrup. If canned fruits are used, drain thoroughly; use fruit juice 
instead of water in syrup and cook until it spins a thread (230°-234° 
F.) before adding fruit. 


cLack FRUITS AND NUTS } CONFECTIONS 
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GLACE FRUITS AND NUTS 
1 cup sugar ¥4, cup light corn syrup 
Y, cup water 


Mix sugar, corn syrup and water in top part of small double boiler, 
cook over direct heat, stirring until sugar dissolves and mixture boils; 
then continue cooking, without stirring, to hard crack stage (300° F.) 
washing sugar crystals from sides of pan with damp cloth. The 
syrup should be a delicate straw-color. Remove at once from fire. 


To dip nuts, drop several nuts into syrup. Dip them out, one by one, 
from syrup using a fork; drain off syrup. With second fork push nut 
onto greased pan or waxed paper. If syrup becomes too thick, re- 
heat carefully. 


To dip fruits, use stoned cherries, strawberries, orange or grapefruit 
sections, bunches of currants, seeded grapes, figs, dates, etc. Dip as 
for nuts, taking care not to pierce fruit with fork and release juice. 
Glacé fruits and nuts do not keep well. Make them only in cold dry 
weather and use the same day, serving in tiny paper cups. 


MODIFICATIONS OF GLACE FRUITS AND NUTS 


Marrons Glacés—Use large French chestnuts; blanch and boil until 
tender. Simmer in syrup made of 1 cup each sugar and water and 
dash of salt, until nuts look clear; drain in sieve. Add 4 teaspoon, 
lemon juice and 4 teaspoon vanilla to glacé syrup before dipping. 


Taffy Apples—Wash and dry 6 red apples; insert wooden skewers in 
blossom ends. Use 1 cup sugar, % cup corn syrup and 6 tablespoons 
water for syrup. When syrup has cooked, color a bright red with 
food coloring and flavor with oil of peppermint, clove or cinnamon, 
if desired. Hold apple by skewer, plunge into syrup, draw it out 
quickly and twirl until syrup runs down and covers sides evenly. 
Stand upright in rack so apple does not touch anything as it cools. 
Use the same day. Yield: 6 apples. 


CANDIED FLOWERS 


Use fresh rose petals or violets; wash and dry thoroughly. _ Cook 
syrup used for Candied Fruits (page 756) until it spins a thread (230° 
F.); dip flowers into syrup, using hatpin or fine wire; then dust with 
sugar and dry. Or dip in melted Fondant (page 764) tinted as desired, 
and dust thickly with granulated sugar. See Bonbons (page 767). 
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CRYSTALLIZED MINT LEAVES 


Coat both sides of fresh mint leaves with egg white beaten’ until stiff, 
using a tiny camel’s hair brush. Dip each side in granulated sugar 
flavored with oil of spearmint (5 drops oil to 4 cup sugar). Place 
on cake rack covered with waxed paper and let stand in warm place 
until dry. Serve with fruit cocktails, iced drinks and frozen desserts. 


CACTUS CANDY 


Remove spines and outside green layer of a small barrel cactus with 
sharp knife; cut in 4-inch slices and soak over night in cold water. 
Drain; cut into l-inch cubes. Cook slowly in syrup made with 3 
cups sugar, 4 cup water, 2 tablespoons orange juice and 1 tablespoon 
lemon juice, until syrup is nearly all absorbed, watching carefully to 
prevent scorching. ‘Tint syrup with food coloring, if desired. 


PINEAPPLE TASTIES 

14 cups drained, grated pineapple 4 teaspoon salt 
2 cups sugar YZ cup light corn syrup 

Combine all ingredients and cook, stirring constantly, until sugar is 
dissolved and mixture boils; continue cooking, without stirring, to soft 
ball stage (236° F.). When slightly cool, shape into balls with a 
spatula and place a nut meat or candied cherry on top of each. Ap- 
proximate yield: 15 to 20 candies. 


CHOCOLATE FUDGE 
2 squares unsweetened chocolate dash of salt 
24 cup top milk 


2 tablespoons butter 
Z cups sugar 


1 teaspoon vanilla 


Add chocolate to milk and cook over low heat, stirring constantly until 
mixture is smooth and blended. Add sugar and salt, and stir until 
sugar is dissolved and mixture boils. Cook, without stirring, until 
small amount of mixture forms a soft ball when dropped into cold 
water (236° F.). Remove from heat, add butter and vanilla without 
stirring; cool to lukewarm (110° F.), then beat until creamy. Turn 
at once into greased pan; when firm, cut in squares. Approximate 


yield: 18 large pieces. 


CREAMY CHOCOLATE FUDGE 


Use recipe for Chocolate Fudge (see above), adding 2 tablespoons 
light corn syrup with sugar; proceed as directed in recipe. 


{FrupcE]} CONFECTIONS 
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COCOA FUDGE 


Use recipe for Chocolate Fudge (page 758), substituting 74 cup cocoa 
for chocolate and increasing butter to 3 tablespoons. Mix cocoa with 
sugar before adding milk. 


BROWN SUGAR FUDGE 


Use recipe for Chocolate Fudge (page 758), using 1 cup granulated 
sugar and 4 cup firmly packed brown sugar. 


MODIFICATIONS OF FUDGE 
(Use any fudge recipe) 
Chocolate Peppermint Fudge—Omit vanilla, flavor with 2 or 3 drops 
oil of peppermint; add 34 cup broken, toasted almonds just before 
turning into pan. 


Coconut Fudge—Add ¥% cup shredded coconut just before turning 
into pan. 


Fruit Fudge—Add ¥, cup raisins, cut figs or dates just before turning 
into pan. 


Fudge Roll—Press warm fudge into sheet, cover with sheet of fon- 
dant, roll up lengthwise and wrap in waxed paper. When firm, cut 
in 14-inch slices. 

Ginger Fudge—Add % to % cup finely cut crystallized ginger just 
before turning into pan. 


Marshmallow Fudge—Add 1 cup marshmallows, cut in small pieces 
just before turning into pan. 


Marshmallow-Fruit Fudge—Tear out centers from marshmallows and 
stuff with candied cherries. Arrange in greased pan; pour fudge 
over marshmallows, covering them entirely. Cut so a marshmallow 
will be in center of each square. 


Nut Fudge—Add ¥% to #4 cup broken nut meats just before turning 
into pan. 


Peanut Butter Fudge—Substitute 14 cup peanut butter for butter. 


Tutti-Frutti Fudge—Add % cup candied fruits—cherries, pineapple, 
orange rind, etc., just before turning into pan. 
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Two-Toned Fudge—Press Fondant (page 764) into bottom of greased 
pan; cover with fudge. When firm cut in squares. Either fondant 
or fudge may be varied by the addition of nuts, fruits, etc. 


MAPLE FUDGE 


1 cup maple syrup dash of salt 
1 cup sugar Y cup top milk 
Y, cup chopped nuts 


Combine syrup, sugar, salt and milk; cook over low heat, stirring con- 
stantly, until sugar is dissolved and mixture boils. Continue cook- 
ing, without stirring, until small amount of mixture forms a soft ball 
in cold water (238° F.). Remove from heat, cool to lukewarm 
(110° F.); then beat until thick and creamy. Add nuts and turn into 


greased pan. When firm, cut in squares. Approximate yield: 18 
large pieces. 


SOUR CREAM FUDGE 


Y, teaspoon salt 
1 teaspoon vanilla 
11% cups firmly packed brown sugar 3 cup broken nut meats 


2 squares chocolate 
2 cups sour cream 


Combine chocolate, cream, sugar and salt; cook over low heat, stirring 
constantly, until sugar and chocolate are melted and mixture boils. 
Continue cooking, without stirring, until small amount of mixture 
forms soft ball in cold water (238° F.). Remove from heat, add 
vanilla; cool to lukewarm (110° F.) and beat until creamy. Add 


nuts and turn into greased pan. When cool, cut in squares. Ap- 
proximate yield: 18 large squares. 


UNCOOKED FUDGE 
4 squares unsweetened chocolate 
Y, cup butter 
1 egg, slightly beaten 


1 pound confectioners’ sugar 

Y/, cup sweetened condensed milk 
1 teaspoon vanilla 

Y, cup finely chopped nut meats 


Melt chocolate and butter together over hot water. Combine egg, 
sugar, milk and vanilla, and blend; then blend in chocolate and but- 
ter and stir in nuts. Turn into greased pan (8x8x2 inches) and 


chill in refrigerator for several hours. Cut in squares. Approxi- 
mate yield: 16 large pieces. 


[FupcE]} CONFECTIONS 
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RICH CHOCOLATE FUDGE 
4 squares chocolate Y/, teaspoon salt 
1 cup light cream 2 tablespoons butter 
2 cups sugar 1 teaspoon vanilla 


YZ pound pecans, broken 


Add chocolate to cream and cook over low heat, stirring constantly 
until mixture is smooth and blended. Add sugar and salt, and stir until 
sugar is dissolved and mixture boils. Cook, without stirring, until 
small amount of mixture forms a soft ball in cold water (236° F.). 
Remove from heat, add butter and vanilla without stirring; cool to 
lukewarm (110° F.), then beat until creamy. Add nuts and turn 
at once into greased pan; when firm, cut in squares. Approximate 
yield: 18 large pieces. 


BANANA FUDGE 


2 cups sugar Y, cup evaporated milk 
Y4 cup water 2 bananas, sieved 
2 tablespoons white corn syrup 2 tablespoons butter 


Stir sugar, water and corn syrup over low heat till sugar is dissolved; 
add milk and bananas and cook until small amount of mixture forms 
soft ball in cold water (238° F.). Remove from heat and add butter. 
Cool quickly by setting pan in cold water; when lukewarm (110° F.) 
beat until creamy. Pour 1 inch thick in slightly greased pan. Mark 
in squares when firm. Approximate yield: 18 large pieces. 


CHIFFON FUDGE 


Y% cup milk Y, cup heavy cream 
2 cups confectioners’ sugar 1 tablespoon butter 
1 teaspoon vanilla 


Combine milk and sugar and cook over low heat, stirring constantly, 
until sugar is dissolved and mixture boils. Continue cooking to 
225° F.; mix in cream and butter and cook, without stirring, until 
small amount of mixture forms soft ball in cold water (238° F.). 
Turn into cold dry crock or earthen bowl and let stand until cold. 
Add vanilla and beat until mixture is thick and spongy. Scoop out 
on greased pan, press flat and cut into squares. This fudge requires 
long beating but has a creamier, fluffier texture than regular fudge. 
Approximate yield: 12 pieces. 
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PERSIAN CREAMS 


1¥4 cups firmly packed brown sugar 3 squares chocolate, melted 
1 cup strong coffee infusion 3 tablespoons butter 


1 cup nut meats 


Combine sugar, coffee and chocolate; cook over low heat, stirring 
constantly until sugar and chocolate are melted and mixture boils. 
Continue cooking, without stirring, until small amount of mixture 
forms soft ball in cold water (238° F.). Remove from heat, add but- 
ter without stirring; cool to lukewarm (110° F.), then beat until 
creamy. Add nuts and turn into greased pan. Cut in diamond- 
shaped pieces. Approximate yield: 18 large pieces. 


PANOCHA 
1% cups firmly packed brown sugar 1 tablespoon butter 
dash of salt Y, teaspoon vanilla 
37, cup top milk YZ cup coarsely broken pecans 


Combine sugar, salt and milk; cook over low heat, stirring constantly, 
until sugar is dissolved and mixture boils. | Continue cooking, stir- 
ring occasionally to prevent burning, until small amount of mixture 
forms soft ball in cold water (238° F.). Remove from heat, add but- 
ter and vanilla without stirring, cool to lukewarm (110° F.) and beat 
until creamy. Add nuts and turn into greased pan. When cool 
cut into squares. Peanuts, black walnuts, coconut, cut marshmallows, 
chopped dried fruits, candied orange peel or ginger may be substi- 
tuted for pecans. Approximate yield: 18 large pieces. 


ALOHA PANOCHA 
Y cup firmly packed brown sugar 
1 cup granulated sugar 
Y, cup heavy cream 


Y4 cup canned crushed pineapple 
1 tablespoon butter 

¥Y teaspoon vanilla 

Y, cup broken walnut meats 


Combine sugars, cream and pineapple; cook over low heat, stirring 
constantly, until sugar is dissolved and mixture boils. Continue 
cooking, stirring occasionally to prevent burning, until small amount 
of mixture forms soft ball in cold water (238° F.). Remove from 
heat, add butter and vanilla without stirring, and cool to lukewarm 
(110° F.). Beat until creamy, add nuts and turn into greased pan. 
When firm, cut in squares. Approximate yield: 12 large pieces. 


[| PRALINES } CONFECTIONS 
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COFFEE PANOCHA 


Use recipe for Panocha (page 762) substituting 1 cup strong coffee 
infusion for milk. 


BURNT SUGAR PRALINES 


134 cups sugar 1 tablespoon butter 
1 cup water 1 cup pecan halves 
dash of nutmeg Y teaspoon vanilla 


Put 4 cup sugar in a heavy skillet and melt over low heat, stirring 
constantly until pale yellow in color. Turn off heat and let stand 5 
minutes. Add remaining sugar and water. Stir carefully and then 
melt over moderate heat. Add nutmeg and butter. Cook, stirring 
occasionally, until a little of the syrup forms a soft ball in cold water 
(236° F.). Remove from heat and let stand 3 minutes. Stir until 
mixture begins to look cloudy. Add pecans and stir until mixture 
begins to look creamy. If stirred too long pralines will be thick. 
Drop mixture by spoonfuls onto waxed paper. Spread out and let 
harden. They will harden into a soft slightly grainy base for the 
pecans. Approximate yield: 1 dozen 3-inch pralines. 


MODIFICATIONS OF BURNT SUGAR PRALINES 


Marshmallow Pralines—Beat 1 tablespoon marshmallow whip and 
flavor with vanilla. Shape into cones and roll in chopped nut meats. 


Coconut Pralines—Burn sugar to a very pale caramel. Substitute 1 
cup shredded coconut for pecans. 


Chocolate Pralines—Add 2 squares chocolate to sugar and water; flavor 
with vanilla. 


Maple Pralines—Substitute maple syrup for burnt sugar. 


QUICK FONDANT 
2 egg whites 314 cups confectioners’ sugar (about) 
: ¥/ to Y%4 teaspoon flavoring 


Beat egg whites slightly, add sugar gradually, beating until stiff; then 
knead until smooth and creamy. Flavor to taste. Approximate 
yield: 144 pounds fondant. 
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FONDANT 


2 cups sugar 1 cup water 


2 tablespoons light corn syrup 


Put sugar, water and corn syrup in saucepan and stir over low heat until 
sugar is dissolved. Boil, covered, about 3 minutes to dissolve crystals 
that collect on sides of pan; then boil, uncovered and without stirring, 
until small amount of syrup forms a soft ball when dropped into cold 
water (238° F.), occasionally washing off crystals from sides of pan 
with damp cloth. Immediately pour out on large platter, shallow tray 
or marble surface, wiped with damp cloth. When lukewarm (110° 
F.), work with spatula or wooden spoon until it becomes white and 
creamy; add ¥4 teaspoon vanilla, if desired; then knead until smooth. 
Store overnight or several days in tightly covered jar before using. 
Approximate yield: 1 pound. 


MODIFICATIONS OF FONDANT 
(Use recipe above) 


Chocolate Fondant—Knead 2 squares melted chocolate and ¥4 teaspoon 
vanilla into 1 cup fondant. 


Coffee Fondant—Substitute strong coffee for water in making fondant. 


Maple Fondant—Substitute 34 cup maple syrup for corn syrup and re- 
duce water to 34 cup. 


Brown Sugar Fondant—Use | cup granulated and ¥4 cup firmly packed 
brown sugar; omit corn syrup. 


Lemon or Orange Fondant—Mix juice and grated rind of 4 lemon or 
orange and spread on platter before pouring hot syrup on it. Long 
beating is required, since the juices and syrup do not readily combine. 


FONDANT CENTERS 


Prepare Fondant (see above). Divide into several portions, adding 
flavoring, coloring and other ingredients as chopped fruit or nuts, as 
desired; work with fingers until well blended. Shape each portion 
into 1-inch thick roll, cut into %4-inch pieces and shape into balls or 
ovals, flattening bases slightly. Keep centers small, for dipping in- 
creases the size of the candies. Place on racks or trays covered with 
waxed paper, and let stand several hours before dipping. 
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SIMPLE FONDANT CANDIES 


Fondant is too sweet to be used alone successfully; it is much better 
when combined with fruit, nuts, etc., or used as centers for Stuffed 
Fruits (page 756), or Chocolates (page 767). Flavor and color as de- 
sired, kneading to distribute evenly; if nuts and fruits are added they 
should not be too finely chopped, and should be worked in just enough 
to blend; over-mixing will discolor candy. Use dates, figs, raisins, 
shredded coconut, candied fruits, preserved ginger and nuts, alone or 
in combination. Some simple suggestions are: 


Fondant Balls—Shape fondant into balls, flatten slightly and top with 
nut half or bit of candied fruit; or roll balls in toasted coconut shreds, 
ground nuts, cocoa or grated chocolate. 


Cherry or Nut Bonbons—Mold fondant into tiny balls. Press between 
halves of split, candied cherries or nuts. 


Red Hot Fancies—Mix 14 teaspoon cinnamon and a bit of red vege- 
table coloring into 1 cup fondant; roll into flat cake, 4% inch thick, 
using rolling pin well dusted with powdered sugar. Cut into fancy 
shapes—diamond, heart, star, etc.—with tiny cookie cutters dipped in 
powdered sugar. Let stand in cool place 24 hours before using. Ap- 
proximate yield: 3 dozen small candies. 


Fondant Loaves—Add fruit and nuts to fondant, pack into loaf pan; 
let stand until firm and cut in slices. The following combinations are 
often used: coconut, candied pineapple, pistachio nuts; dates, figs and 
nuts; dried apricots, raisins and pecans; candied cherries, almonds 
and dates. 


Neapolitan Loaves—Use 3 layers of different colors, or 1 or more modi- 
fications of Fondant (page 764). Fruit and nuts may be added to 1 or 
more layers, if desired. 


KISSES 


‘Melt fondant as for Patties (page 766) adding coloring and flavoring 
as desired. For Coconut Kisses, add % cup shredded coconut; for 
Wut Kisses, add 14 cup broken nut meats; for Fruit Kisses, use candied 
cherries, candied pineapple and chopped figs, alone or in combination; 
flavor with lemon juice or fruit extract. Drop from tip of teaspoon 
on waxed paper; the mixture should be stiff enough to form little 
mounds. _If too soft to hold shape, cool mixture before dropping. 
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PATTIES 


Melt 1 cup fondant in top part of small double boiler over hot water 
(185° F.). Add 1 to 2 drops flavoring and a tiny bit of vegetable 
coloring, if desired, stirring just enough to blend; if fondant is too 
thick, add hot water, drop by drop; if too thin, let stand 5 to 10 min- 
utes to thicken. Drop from tip of teaspoon on waxed paper or lightly 
greased flat surface to make small patties; or dip by tablespoons into 
lightly greased small muffin or patty pans to make a layer about 4 


inch thick. When firm, invert on folded cloth and tap bottom lightly 
to loosen patties. 


For Peppermint Patties, add oil of peppermint, leave fondant white, 
or color any delicate shade desired; for Wintergreen Patties, add oil 
of wintergreen and pink coloring; for Mint Patties, add oil of spear- 
mint and green coloring; for Cinnamon or Clove Patties, add flavoring 
extract and color red; for Lemon Patties, add extract and color yellow. 
Maple, coffee, and chocolate fondants may also be made into patties. 


Patties may also be partially or completely dipped in melted dipping 
chocolate (see Chocolates, page 767). 


TURKISH CREAM 


2 cups chopped walnuts 

Y, pound figs, diced 

1¥4 cups seedless raisins 

Y/, cup diced candied pineapple 

Y cup candied cherries, cut in halves 


2 cups sugar 

Y, cup water 

¥Y, cup heavy cream 

Y, teaspoon vanilla 

2 cups shredded, toasted almonds 


Combine sugar, water and cream; cook over low heat, stirring con- 
stantly, until sugar is dissolyed and mixture boils; then cook, without 
stirring, until small amount of mixture forms soft ball in cold water 
(238° F.). Remove from heat, add vanilla and cool to lukewarm 
(110° F.); then beat until creamy. Melt candy over hot water, stir- 
ring constantly, and add nuts and fruit. Turn into greased pan and 


cut in squares or knead and mold in balls, rolls, etc. Approximate 
yield: 2 dozen squares. 


COCONUT CREAM CANDY 


Use recipe for Turkish Cream (see above), omitting fruits and nuts. * 
When candy is cool, add 1 cup shredded coconut and beat until creamy. 
Turn at once into greased pan and cut in squares, or drop by spoon- 
fuls on greased surface. Approximate yield: 18 squares. 


[ BONBONS AND CHOCOLATES | CONFECTIONS 
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BONBONS 


Use Fondant Centers (page 764), candied fruit or nuts. Melt fondant 
in top part of double boiler over hot water just below boiling point, 
adding flavoring and coloring as desired. Drop a center into fondant, 
rounded-side down; cover completely with fondant and remove with 
fork or wire candy dipper, scraping bonbon on edge of boiler to re- 
move excess fondant. Drop onto waxed paper, rounded-side up, and 
twirl fork to give fancy twist to top of candy. Decorate with nut 
half or bit of candied fruit, if desired. If fondant becomes too thin, 
cool until it reaches desired consistency. 


CHOCOLATES 


Chocolate dipping is a difficult process and should not be attempted in 
the home unless the right equipment and the right ingredients are 
available. Use a special dipping chocolate, a 1- to 144-quart double 
boiler, an accurate thermometer and a chocolate dipping fork. Have 
trays or cake racks, covered with waxed paper, ready for dipped choco- 
lates. Do not attempt chocolate dipping on warm or humid days. 


Centers—Use Fondant Centers (page 764), balls made from Fruit Con- 
fections (page 755), nuts, dried fruits, candied fruit peel, etc. 


Procedure—Grate or cut fine about 1 pound of dipping chocolate; place 
in top part of double boiler; place over warm water and stir constantly 
until chocolate is melted. Remove from hot water, fall bottom of boiler 
with cool water and stir until temperature of chocolate reaches 85° F. 
During dipping, the water in the lower part of the boiler should be 
about 85° F. Drop a center into chocolate, rounded-side down, cover 
completely with chocolate and remove with dipping fork, scraping 
across edge of boiler to remove excess chocolate; drop onto waxed paper, 
rounded-side up, and twirl fork to give fancy twist to top of candy. 
Decorate with nut half, if desired. When dipping chocolate hardens, 
scrape down sides of dish and remelt as before. Ends of blanched 
almonds, Brazil nuts or candied fruit peel may be dipped in chocolate, 
letting the chocolate cover about 4 of the nut or fruit. One pound 
dipping chocolate will cover 70 to 80 assorted centers. 


Cautions—If chocolate is too soft, a wide base will form on dipped cen- 
ters; if too thick, coating will not be smooth. Cover soft centers com- 
pletely to prevent oozing. Cool chocolates quickly to avoid light spots. 
If chocolate is at the proper dipping temperature, the coated candy will 
harden immediately. 
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VANILLA CARAMELS 
i cup sugar 144 cups heavy cream 
Y, cup light corn syrup 1 teaspoon vanilla 


Put sugar, corn syrup and half cup cream in a saucepan and cook over 
low heat, stirring constantly until sugar is melted. Then cook slowly 
to soft ball stage (234° F.), stirring constantly. Add another half cup 
cream and cook to soft ball stage again. Add remaining cream and 
cook to firm ball state (246° F.); add vanilla. Turn into a small but 
tered pan (7”) and cool. Mark into squares and cut when cold. 


MODIFICATIONS OF CARAMELS 
(Use recipe above) 


Evaporated Milk Caramels—Substitute 34 cup evaporated milk for 4 
cup of the cream. 


Maple Caramels—Omit corn syrup and add 1 cup maple syrup. Cook 
after last addition of cream to 248° F. 


Chocolate Caramels—Cook 4 squares chocolate with other ingredients. 


aaa Caramels—Add 144 cups broken nut meats after removing from 
eat. 


Coconut Caramels—Add % cup toasted, shredded coconut after remov- 
ing from heat. 


Fruit Caramels—Add % cup finely cut figs, dates or raisins after re- 
moving from heat. 


Caramel Curls—Cover a sheet of caramel with thin layer of marshmal- 
lows, melted over hot water; roll up like a jelly roll. Pull out into 
longer roll and slice off in small pieces. Wrap in waxed paper. 


Layered Caramels—Pour thin layer of caramel into pan, cool, then 
pour in second layer of contrasting color and flavor. Add third layer, 
if desired, or use Nougat (page 771), or Divinity (page 769) between 
2 layers of caramel. Cut in squares and wrap in waxed paper. 


[prvinity] CONFECTIONS 
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Chocolate-covered Caramels—Dip caramels in melted dipping choco- 769 


late (see Chocolates, page 767). 


Nut Rolls—Cook caramel mixture to 245° F.; set pan over hot water 
to keep caramel from hardening. Have ready a roll of Fondant 
(page 764) about 3 inches long and % inch in diameter. Dip quickly 
into hot caramel mixture, remove and drop into broken nut meats 
spread on waxed paper, turning until well covered with nuts and 
pressing lightly to imbed them. Wrap in waxed paper until ready 
to use; then slice with sharp knife. ‘Toasted coconut may be substi- 
tuted for nuts, if desired, and chopped nuts, coconut or candied cher- 
ries may be added to fondant. 


DIVINITY 
2¥3 cups sugar Y cup water 
4, teaspoon salt 2 egg whites, stiffly beaten 
74 cup light corn syrup 1 teaspoon vanilla 


Combine sugar, salt, corn syrup and water; cook over low heat, stir- 
ring constantly, until sugar is dissolved and mixture boils. Continue 
cooking, without stirring, until small amount of syrup forms hard ball 
in cold water (265° F.), washing away crystals from sides of pan with 
damp cloth. Pour slowly over egg whites, beating constantly, and 
continue beating until candy holds its shape when dropped from 
spoon; mix in vanilla. Turn into greased pan and cut in squares, or 
drop by spoonfuls on greased surface. Approximate yield: 18 pieces. 


BROWN SUGAR DIVINITY 


Use recipe for Divinity (see above) substituting 4 cup firmly packed 
brown sugar for 1 cup of granulated sugar. 


CHOCOLATE DIVINITY 


Use recipe for Divinity (see above) folding 2 squares melted chocolate 
into candy just before turning into pans. 


MAPLE DIVINITY 


Use recipe for Divinity (see above); decrease water to 4 cup and add 
Y, cup maple syrup; proceed as directed. 
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DOUBLE DIVINITY 


2 cups sugar dash of salt 
24 cup water 2 egg whites, stiffly beaten 
1% cup light corn syrup 1 teaspoon vanilla 


Combine ¥% cup sugar and 4 cup water, cook until small amount of 
syrup forms soft ball in cold water (240° F.). Cook remaining 14% 
cups sugar, /% cup water and corn syrup until it forms a hard ball in 
cold water (254° F.). Cool first syrup slightly, add slowly to egg 
whites, beating constantly about 1 to 2 minutes, or until mixture loses 
its gloss; add second syrup in same way. Add vanilla and turn into 
greased pan; cut in squares when cold. This candy is softer and 
creamier than the regular divinity. Approximate yield: 40 pieces. 


MODIFICATIONS OF DIVINITY 
(Use any Divinity recipe) 
Any of the Modifications for Fudge (page 759) may be used with 


divinity: nuts, coconut, candied fruits, dried fruits, etc. Add just be- 
fore turning into pan. 


Neapolitan Divinity—Divide candy into 3 parts; color 1 part pink and 
flavor with strawberry; add 1 square melted chocolate to second part. 
Spread remaining white part on bottom of greased loaf pan; add pink 


layer, pressing in place; spread chucolate layer on top. Press together 
and allow to harden; cut in slices. 


Divinity Mallow Loaf—Add 12 marshmallows, cut in small pieces, and 
1 cup chopped pecans. Turn into loaf pan lined with wet cloth, pat 
into shape and chill 3 hours in refrigerator. Lift out loaf, unwrap 
and cover entire surface with melted chocolate, using clean camel's 


hair brush. 


Cherry Divinity—Use Double Divinity (see above); color delicate 
pink and add 1 cup sliced candied cherries. 


Layered Divinity—Cover bottom of lightly greased pan with a 14-inch 
layer of divinity. Pour similar layer of Fudge (page 758) or Panocha 
(page 762) over top. Cut in squares when firm. 
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NOUGAT 
1 cup sugar Y cup strained honey 
YZ cup water 2 cups toasted shredded almonds 
3 tablespoons light corn syrup Y, cup blanched pistachio nuts 
2 egg whites 1 teaspoon vanilla 


nougat wafers 


Mix sugar, water and 14 tablespoons corn syrup; bring to boiling 
point, stirring until sugar is dissolved; then continue cooking to hard- 
ball stage (265° F.). When syrup is almost ready, beat egg whites 
until stiff but not dry; then add syrup slowly, beating constantly. 
Combine honey with remaining 14 tablespoons corn syrup; while add- 
ing first syrup to egg whites, cook this second syrup to 265° F. At 
once add slowly to egg white mixture, beating constantly; add nuts. 
Place over hot water and cook until mixture dries, stirring constantly; 
if a little, taken out on a spoon, holds its shape when cold and is not 
sticky to touch, the candy is ready. Add vanilla; pour into pans lined 
with nougat wafers, cover with pan or board and press with heavy 
weight for at least 12 hours. Remove block of candy and cut in squares; 
wrap in waxed paper. Nougat wafers may be omitted if desired; 
turn candy into pan, and when firm cut in squares. Approximate 
yield: 48 pieces. 


OLD-FASHIONED TAFFY 


1 cup sugar 3%, cup water 
Y, cup firmly packed brown sugar Y cup butter 
2 cups molasses Y% teaspoon baking soda ; 


V/ teaspoon salt 


Cook sugars, molasses and water together until a small amount of 
mixture cracks when dropped in cold water (272° F.), stirring fre- 
quently toward end of cooking to prevent burning. Remove from 
heat, add butter, baking soda and salt, stirring just enough to mix. 
Pour into greased large shallow pan and allow to stand until cool 
enough to handle. Oil fingers slightly and fold or gather taffy into 
ball. Pull candy, using tips of fingers, until it is firm and the color 
has changed from light brown to yellow. Stretch out into long 
rope, twist slightly and cut with scissors (which are dipped frequently 
into cold water) into l-inch lengths. If not used at once, wrap in 
waxed paper. Approximate yield: 50 pieces. 
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PEANUT BUTTER TAFFY 


3/, cup firmly packed brown sugar Vf, teaspoon salt 
1 cup maple syrup 


¥3 cup water 
Y, cup light corn syrup 


2 squares chocolate, melted 
¥4 cup peanut butter 


Cook sugar, syrups, salt and water over low heat, stirring constantly to- 
gether until sugar is dissolved and mixture boils; continue cooking al- 
most to hard crack stage (288° F.), washing down crystals if necessary. 
Remove from heat and add chocolate. Pour onto greased slab or large 
platter. When partially cool, spread with peanut butter, fold over 
and pull enough to mix it in. Shape into long piece and cut or break 
into suitable size. Approximate yield: 40 pieces. 


WHITE TAFFY 


2 cups sugar 24 cup water 


¥Y, cup light corn syrup 1 teaspoon vanilla 


Combine sugar, corn syrup and water and cook until small amount of 
mixture will crack when dropped into cold water (272° F.); add 
vanilla. Turn onto greased platter and let stand until cool enough to 
handle. Pull and cut as Old-Fashioned Taffy (page 771), pulling 
until taffy is white and porous. Approximate yield: 1 pound taffy. 


NUT STICKS 


1 cup white corn syrup 
Y cup coarsely chopped black walnuts 


Boil sugar and corn syrup together until a small amount of syrup will 
crack when dropped into cold water (272° F.). Then, without stir- 
ring, quickly pour onto greased platter and spread nuts over top so they 
will sink into hot syrup. When cool enough to handle, pull as Old- 
Fashioned Taffy (page 771), working the nuts through the candy 
thoroughly. When white and too stiff to pull any longer, stretch out 


in long lengths and clip in small pieces with scissors. Approximate 
yield: 50 pieces. 


2 cups sugar 


OLD-FASHIONED STICK CANDY 


Use recipe for Nut Sticks (see above), omitting nuts. Flavor with 2 or 
3 drops oil of peppermint. Divide candy in 2 portions; color 1 with 
red vegetable coloring. Pull each part separately, then twist red 
candy around white before cutting; cut in sticks or shape into canes. 
Color and flavor may be varied as desired. 
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OLD-FASHIONED CHOCOLATE SQUARES 


1 cup water 1 cup molasses 
2 squares chocolate 2 tablespoons butter 
1 cup sugar YZ teaspoon vanilla 


Cook water, chocolate, sugar, molasses, and butter together until the 
mixture forms hard ball (265° F.) when dropped into cold water; add 
vanilla. Pour into greased pan to cool and harden. When partially 
firm, mark off in squares with a knife, and when cold and brittle 
break off on marked lines. Approximate yield: 50 pieces. 


BUTTERSCOTCH 
1 cup sugar 2 tablespoons boiling water 
Y4, cup molasses YZ cup butter 
1 tablespoon vinegar Y, teaspoon vanilla 


Combine sugar, molasses, vinegar and water; cook, stirring constantly, 
until sugar is dissolved. Continue cooking, without stirring, until 
small amount of mixture forms hard ball in cold water (250° F.). 
Add butter and again cook to crack stage (272° F.) stirring only 
enough to prevent scorching. Add vanilla and pour into well greased 
pan. While still warm, mark into squares; break into pieces when 
cold. Coarsely chopped nut meats may be sprinkled on top of candy 
immediately after pouring into pan. Approximate yield: 1 pound 
candy. 


NUT BRITTLE 
14 cups granulated sugar Y4 cup water 
Y% cup light corn syrup 1/15 teaspoon baking soda 
dash of salt 2 tablespoons butter 


3/, cup broken nut meats 


Combine sugar, corn syrup, salt and water, cook, stirring constantly 
until sugar is dissolved and mixture boils. Continue cooking until 
small amount of mixture is brittle when dropped into cold water 
(300° F.). Remove from fire, add soda, butter and nut meats, stirring 
just enough to mix. Pour in very thin sheet, onto large greased bak- 
ing sheet; as candy cools, lift edges and -pull as thin as possible. 
When cold, break into irregular pieces. Approximate yield: 1 pound 
brittle. If desired, brittle may be coated with melted chocolate as in 
Almond Butter Krunch (page 774). 
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MODIFICATIONS OF NUT BRITTLE 
(Use recipe on page 773) 


Coconut BrittlR—-Omit soda; substitute 1 cup shredded coconut for 
nut meats. 


Chocolate BrittlR—Use 1 cup sugar, 44 cup corn syrup, 4 cup cold 
water and dash of salt. Cook to 275° F.; omit butter and soda, add 
1 teaspoon vanilla, and fold in 1 square melted chocolate and ¥% cup 
broken nut meats. Approximate yield: 34 pound brittle. 


Cinnamon Fig Jibs—Use 1 cup firmly packed brown sugar, 1 cup corn 
syrup and ¥% cup water. Cook to 285° F. Omit butter and soda; 
flavor with 44 teaspoon cinnamon and fold in 1 cup shredded figs. 


Grape-Nuts Brittle—Substitute 1 cup grape-nuts for nuts. 


PEANUT BRITTLE 


1 cup sugar Y, cup chopped roasted peanuts 
dash of salt 


Melt sugar in iron frying pan over low heat, stirring constantly until 
sugar is completely melted and golden brown in color. Remove from 
heat, add nuts and salt quickly, stirring just enough to mix. Pour on 
greased pan in thin sheet; when nearly cold mark in squares. Ap- 
proximate yield: 4% pound brittle. 


ALMOND BUTTER KRUNCH 


1 tablespoon corn syrup 

¥Y; cup cut toasted almonds 

Y, pound sweet or bitter chocolate 
Y, cup finely cut blanched almonds 


1 cup butter 
1 cup sugar 
3 tablespoons water 


Melt butter, add sugar and stir until sugar is dissolved; add water and 
corn syrup and cook slowly, stirring occasionally to prevent burning, 
until a small amount of mixture is brittle when dropped in cold water 
(300° F.). Remove from fire, add toasted almonds, turn into greased 
pan and mark into squares immediately. Melt chocolate in double 
boiler and when candy is almost cool, spread with chocolate coating 
and sprinkle with finely cut almonds. If desired, turn candy over and 
coat other side with chocolate and nuts. Approximate yield: 12 pieces. 
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LOLLYPOPS 
1 cup sugar 24 cup water 
¥, cup light corn syru 6 to 8 drops oil of peppermint 
yrup P pepp 


vegetable coloring 


Combine sugar, corn syrup and water, cook over low heat, stirring con- 
stantly until sugar is dissolved and mixture boils. Continue cooking, 
without stirring, until a small amount of mixture is very brittle when 
dropped in cold water (310° F.), washing away crystals from sides of 
pan with damp cloth. Cook slowly at last so syrup will not discolor. 
Remove from fire, add flavoring and coloring, stirring just enough to 
mix. 


Quickly drop syrup from tip of spoon on greased flat surface, press 
end of wooden skewer into edge of each lollypop. When firm but 
still warm, unloosen from surface to prevent cracking. 


Coloring and flavoring may be varied as desired. Faces or conventional 
designs made from nuts and fruits may be pressed into lollypops while 
still warm. Approximate yield: 10 to 12 small lollypops. 


SPUN SUGAR 
2 cups sugar 1 cup water 
¥ teaspoon cream of tartar red vegetable coloring 


Combine sugar, cream of tartar and water in top part of double boiler, 
stir until sugar is dissolved, cover and boil over direct heat 2 to 3 min- 
utes; uncover and boil without stirring until syrup spins a long brittle 
thread (310° F.), occasionally washing down sides of pan with damp 
cloth during cooking. Remove immediately from heat and set in cold 
place to stop further cooking; cool for 2 minutes. Tint syrup lightly 
with coloring, if desired. Place 2 clean smooth wooden sticks or broom 
handles about 2 feet apart on table with ends projecting about 1 foot 
from edge; place large sheet of clean paper on floor underneath. Dip 
sugar spinner (one may be made by cutting the looped wires of a wire 
whisk, leaving prongs free) into syrup, raise to allow threads to form 
and quickly spin threads back and forth from pole to pole. When 
sugar syrup becomes slightly thick, melt over hot water. As spun 
sugar accumulates, remove, shape into nests or pile on cold dish before 
spinning additional sugar. Spun sugar must be kept cold and dry. 
Use as garnish for ice cream, piling cream in center of spun sugar 
nests. The syrup may be tinted as desired to harmonize with color 
of the ice cream served. 
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POPCORN 


Use either a wire popper, a heavy iron frying pan or an electric popper. 
With a wire popper: do not put in too much corn at one time, for 
popper will become so full that last of batch will not have room to pop. 
Shake popper constantly over low heat. With a frying pan: melt 2 
tablespoons butter, add 4 to 4 cup corn depending on size of pan, 
cover and shake over low heat until corn is popped. With an electric 
popper: follow directions given for the popper used. 


If corn is too dry it will not pop well. Cover with water for 2 to 3 
minutes, drain and dry thoroughly before popping. 


Empty popped corn into bowl, add salt to taste and pour melted butter 
over corn, stirring lightly. One cup corn yields 5 cups popped corn. 


MOLASSES POPCORN BALLS 


Y4 cup molasses Y, tablespoon vinegar 
Y, cup corn syrup 114 tablespoons butter 
6 cups salted popped corn 


Combine molasses, syrup and vinegar; cook, stirring occasionally to pre- 
vent burning, until small amount of mixture forms a very hard ball in 
cold water (270° F.). Remove from heat, add butter and pour over 
corn; cool slightly. Butter fingers lightly and mold corn into balls; 
cool on greased surface. Approximate yield: 8 to 10 balls. 


MODIFICATIONS OF MOLASSES POPCORN BALLS 
(Use recipe above) 
Popcorn Chop Suey—Use 5 cups salted, popped corn, 14 cup shredded 
coconut and ¥4 cup shelled peanuts. 


Crackerjack—Use 5 cups salted, popped corn and 2 cups toasted, shelled 


peanuts. Press lightly into a l-inch layer in greased pans. Approxi- 
mate yield: 4 (8x8inch) sheets. 


Raisin Popcorn Balls—Use 5 cups salted, popped corn and 1 cup 
steamed, washed raisins. 


Cereal Popcorn Balls—Use 4 cups salted, popped corn and 2 cups 
puffed cereal. 


Nut Popcorn Balls—Use 5 cups salted, popped corn and 1 cup chopped 
walnuts, pecans or hickory nuts. 


| EASY-TO-MAKE | CONFECTIONS 
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CHOCOLATE POPCORN BALLS 
2 cups sugar 1 cup water 
Y, cup corn syrup 2 squares chocolate 
4 quarts popped corn 


Combine sugar, syrup, water and chocolate; cook until small amount 
forms hard ball in cold water (265° F.). Pour over corn and mold as 
Molasses Popcorn Balls (page 776). Approximate yield: 20 balls. 


CONFETTI POPCORN 


2 tablespoons butter 1 teaspoon vanilla 
2 cups sugar 6 quarts popped corn 
1 cup water _ vegetable coloring 


Combine butter, sugar and water, cook over low heat, stirring con- 
stantly until sugar is dissolved and mixture boils. Continue cooking, 
stirring occasionally to prevent burning, until a small amount of mix- 
ture will crack when dropped into cold water (275° F.); remove from 
fire and add vanilla. Pour over corn. Stir until every kernel is 
_ sugar coated and separated. To make colored confetti, divide syrup 
into portions and add desired vegetable coloring (red, green, yellow) 
before pouring over popped corn. Approximate yield: 6 quarts. 


UNCOOKED MOCHA CREAMS 


¥ cup strong coffee infusion 3/, cup finely chopped walnuts 
2 tablespoons butter Y, teaspoon vanilla 
5 tablespoons cocoa 4 cups confectioners’ sugar (about) 


Heat coffee to boiling, remove from fire, stir in butter, cocoa, nuts and 
vanilla; then mix in sugar gradually until mixture is stiff enough to 
shape into small balls. Flatten balls slightly and set on greased plat- 
ter to harden. Approximate yield: 134 pounds. 


COCONUT MARSHMALLOWS 
Y% cup dark corn syrup 1 tablespoon hot water 


1 tablespoon honey Y4 pound marshmallows 
2 cups toasted shredded coconut 


Bring corn syrup, honey and hot water to a boil; cool. Dip each 
marshmallow into syrup mixture so that all sides are well covered; roll 
in coconut, pressing it into sticky surfaces. Yield: 16 marshmallows. 
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ROCKY ROAD CANDY 


12 marshmallows, cut in quarters Y4 cup broken nut meats 


1 pound sweet or dipping chocolate, melted 


Arrange marshmallows and nuts in greased pan; cover with melted 
chocolate. When cool cut in squares. Approximate yield: 16 pieces. 


NUT CLUSTERS 


Add nutmeats to melted sweet or dipping chocolate; mix lightly. 
Drop by spoonfuls on greased surface. 


TURKISH PASTE 
3 tablespoons gelatin dash of salt 


Y, cup cold water 3 tablespoons lemon or lime juice 


4¥/, cups sugar green vegetable coloring 
Y, cup boiling water powdered sugar 


Soften gelatin in cold water 5 minutes. Cook sugar and hot water 
over low heat, stirring constantly until sugar is dissolved and mixture 
boils; add salt and gelatin and simmer 20 minutes. Remove from fire; 
add lemon juice and color a delicate green. Let mixture stand until 
it thickens slightly, stir, and pour 1 inch thick in pan that has been 
rinsed with cold water. Chill over night; cut in cubes with warm 
knife and roll in powdered sugar. Flavoring and color may be varied 
as desired. Approximate yield: 40 pieces. 


APPLETS 
4 cups apple pulp 1 cup cold water 
(Jonathans or Winesaps) 3 cups broken nut meats 
4 cups sugar V4 teaspoon rose water or orange 
4 tablespoons gelatin extract 


powdered sugar 


To prepare apple pulp, cut apples, cook until tender and force through 
sieve. Add sugar to pulp and cook until very thick (234° to 240° F.), 
or until a little dropped from a spoon will hold its shape. Remove 
from heat, add gelatin that has been softened 5 minutes in cold water 
and stir until dissolved; add nuts and rose water. ‘Turn into greased 


pan; when firm cut in squares and roll in powdered sugar. Approxi- 
mate yield: 4 dozen squares. 


anning en [reserving 


Foon is canned and preserved “in season” for “out-of-season” use. 
How much to can is a question for the individual homemaker to 
decide. In urban communities where fresh fruits, vegetables and 
meats are available the year around, it is questionable whether 
time, labor and the initial cost of equipment justify canning on 
a large scale. It is less easy to estimate the satisfaction that comes 
with a well-stocked cellar of gleaming fruits sheathed in syrup, 
and jars of plump preserves. In rural sections where orchards and 
gardens abound, it is often a real economy to can and preserve 
a large share of the winter’s supply of fruits and vegetables. 


CAUSES OF FOOD SPOILAGE 


THE aim in canning is to destroy by heat enzymes and micro- 
organisms that cause foods to spoil. Enzymes normally present 
in fruits, vegetables and meats will eventually cause fresh foods 
to spoil or decay; their action is stopped by heat. Yeasts and 
molds are easily destroyed by heat and rarely cause spoilage 
unless they enter the container through a faulty seal. Bacteria are 
more likely to cause trouble in canning. They go through a 
spore phase in their life cycle, and the active and spore forms 
may be present in a food. In acid foods such as fruits and toma- 
toes, both forms are readily destroyed at the boiling tempera- 
ture in a reasonable length of time. In nonacid foods such as 
asparagus, corn, legumes (beans and peas), mushrooms, meats and 
poultry, the spore forms are heat-resistant and it may take 6 to ro 
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hours or more to destroy them at the boiling temperature. If 
cooked under ro to 15 pounds pressure (240°-250° F.), these 
same spores are destroyed in about 30 minutes. All nonacid vege- 
tables and meats should, therefore, be canned in the pressure 
cooker from the standpoint of time and safety, and also palata- 


bility and food value, since prolonged heat modifies flavor and 
destroys vitamins. 


Bacteria in foods differ from year to year and in localities. The 
spore forms of the botulinus bacteria are strongly heat-resistant; 
they may produce toxic products in the canned food which are 
very poisonous. Since these toxins may be present in a home- 
canned nonacid vegetable or meat without showing visible signs 
of spoilage, it is a wise precaution to boil these for 15 minutes 
before using. Commercially canned foods do not need this pre- 
liminary boiling before they are used. 


METHODS OF CANNING 


Fruits and acid vegetables (tomatoes) are most satisfactorily 
processed in a hot water bath; they are less frequently processed 
in oven or steamer. Nonacid vegetables and meats should be 
processed always in a pressure cooker; and the open-kettle method 


may be used for canning fruits, marmalades and conserves. 
Methods are discussed below. 


COLD PACK AND HOT PACK CANNING 


Wiru the cold-pack method the food is washed, cut as desired, 
packed into jars, covered, with boiling syrup or water and then 
processed immediately. 

The newer hot-pack method calls for a short precooking of the 
food before it is packed; boiling syrup, or water and salt are 
added. It is then processed immediately and requires a shorter 
processing period. With some foods either method may be used; 
with others, one process may give a better product than the other. 


ee 
EVERY JAR PERFECT 
Clear sugar syrup blends with the tart juices of fresh pears, red apples, and 
other orchard fruits. Sharp knives for paring, seal-tested jars wide enough 


to admit the whole, uncut fruit, and a deep kettle with a removable rack 
for the water bath—all these lighten the canner’s task. 
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One or both methods are given in the specific recipe; they are 
also summarized in Table XV (page 793). Vegetables are pre- 
cooked or wilted before canning to eliminate excess shrinkage. 


MODERN CANNING PROCEDURE 


In general, the procedure for canning fruits, vegetables and meats 
in glass jars is as follows: 


1. Wash jars, caps and rubbers in hot soapy water, rinse and 


let stand in hot water until ready to use. Discard cracked jars and 
imperfect covers. 


2. Prepare food to be canned according to specific recipe. This 
includes preparation of syrup for fruits (page 786) and precook- 
ing vegetables or fruits when necessary. 


3. Remove one jar from hot water and adjust rubber. Pack food 
into jar according to directions. For fruits, fill jar to within 
Y, inch of top with boiling syrup; leave 14 inches if self-sealing 
jar is used. For vegetables, add salt, usually 1 teaspoon for each 
quart, and fill to within ¥% inch of top (x inch for corn, peas and 
lima beans) with boiling water in which vegetables were cooked 
or with fresh boiling water. For meats, follow directions given in 
recipe (page 792). 

4. Wipe jar free from food and liquid, and adjust tops; with 
screw tops, screw tight and turn back 4 inch; with glass-topped 
jars, snap top clamp in place and leave side clamp up; with 
self-sealing jars, adjust screw band tightly or adjust clamps. 


5. Repeat steps 3 and 4 until all jars are packed. Work quickly 
so all jars will still be hot when processed. 


6. Process at temperature and for time given in Tables XV and 
XVI (pages 793-794). Use water bath (page 783) for fruits and 


acid vegetables; a pressure cooker (page 783) for nonacid vege- 
tables, meats and poultry. 


{ METHODs] CANNING 
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7. Remove jars from processor; tighten screw tops; snap side 
clamps of glass-topped jars in place. Do not remove screw bands 
or clamps from self-sealing jars until jars are cold. Cool jars in 
open air away from drafts, then invert all but self-sealing jars 
and observe for leakage. Contents of leaking cans should be re- 
heated, repacked in new containers and processed again. 


8. Store in cool, dry place protected from strong light. Warmth 
and moisture further spoilage; strong light fades fruit colors. 


PROCESSING IN WATER BATH 


Any large kettle or wash boiler with tightly fitting cover, and 
deep enough to submerge the jars, may be used for water bath. 
It should be equipped with a metal or wooden rack on which the 
jars can rest away from the bottom of the kettle. A removable 
wire rack or jar holder is an added convenience. Fill bath with 
enough boiling water so jars will be covered 1 to 2 inches over 
tops. With jar tongs lower hot filled jars onto rack, having them 
far enough apart so water can circulate freely. Begin to count 
processing time when all jars are in and water boils vigorously. 
Add more boiling water as needed to cover jars. When time is 
up, lift jars from water and complete seal, if necessary. 


PROCESSING IN PRESSURE COOKER 


Fottow manufacturer’s directions for operation and care of a 
pressure cooker. In general, pour boiling water into cooker until 
just below rack that holds jars. Arrange jars on rack, allowing 
spaces between for circulation of steam, adjust cover and fasten 
securely. Keep petcock open until steam escapes in steady stream 
5 to 7 minutes so all air will be exhausted from cooker. Close 
petcock and let pressure rise until gauge registers desired point; 
begin counting time immediately. Adjust heat to keep pressure 
at uniform level. When processing time is complete, remove 
cooker from heat, cool until gauge registers zero; then open pet- 
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cock to allow escape of steam, remove cover, lift out jars and 
complete seal if necessary. Fluctuations in pressure during proc- 
essing may cause a loss of liquid in the jars; if this happens do 
not open jars to add additional liquid—the food will keep if 
tightly sealed. 

CANNING IN TIN 


Tin cans may be used with good results and a saving of time in 
canning fruits, vegetables and meats. Plain tin cans are satisfac- 
tory for most foods, but color of red fruits and vegetables is pre- 
served if packed in “sanitary” fruit or “R” enamel cans. Corn 
requires “C” or corn enamel of light-gold color with dark finish; 
and the same kind is frequently used with beans and peas to pre- 
vent discoloration. No. 2, 24% and 3 cans are most satisfactory for 
home canning. Special technique is needed in filling cans and 
exhausting the air after filling; and a special sealing machine 
is required to close them. Tin cans may be stacked in water bath 
or pressure cooker; after. processing they are immediately cooled 
to lukewarm in cold running water. For further information on 
canning in tin, consult bibliography (page 952). 


OVEN CANNING 


Uss only an oven equipped with a regulator that can be depended 
upon to maintain a steady temperature of 250° to 275° F. during 
the entire period. Place jars in pan far enough apart to permit 
circulation of heat. Count time from moment jars go into oven 
and heat 50 per cent longer than for water bath (Table XV, page 
793). Use only for fruits and acid vegetables packed in glass 
jars. This method is not ‘used with tin cans. 


OPEN KETTLE CANNING 


Us only for fruits and tomatoes. Prepare as directed in recipe; 
place in deep preserving kettle, adding syrup or water as re- 


[EquipMEenT] CANNING 
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quired, and cook several minutes, or until softened. This cooking 785 
destroys bacteria and takes the place of both precooking and proc- 
essing. Pack boiling hot into sterilized glass jars, filling to the 
top to drive out air; seal at once with sterilized caps. 


CANNING EQUIPMENT 


Tue large pieces of equipment used for canning have been dis- 
cussed under each method. Additional canning equipment in- 
cludes a colander, coarse strainer, skimmer, draining spoon, wide- 
mouthed funnel for filling jars, and a jar lifter. 


STERILIZING JARS AND COVERS 


Onty perfect jars free from cracks and nicks should be used. 
Screw-top, spring-top and self-sealing glass jars are in common 
use. They come in various shapes, square or round, with stand- 
ard or extra wide mouths, and in half-pint, pint, quart and 2- 
quart sizes. Wash or sterilize before using. To sterilize jars, lay 
clean jars and glass tops on cloth or rack in a large pan, fill with 
water, bring to a boil, and boil 15 to 20 minutes; leave entirely 
immersed in water until ready to fill. 

Rubbers are used on screw- and spring-top jars. Fresh, new 
rubbers should be used each year. A good rubber is soft, pliable 
and elastic. Dip in boiling water before adjusting and have them 
in place before jars are filled. 

For using self-sealing covers on glass jars, follow directions 
that accompany covers; for using tin cans, follow directions that 
come with each type of sealer. 


USING CANNED FOODS 
Atways inspect canned foods before using and if there are any 


evidences of spoilage do not use them; burn spoiled nonacid vege- 
tables and meats. There should be no leakage, no bulging or 
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flattening of tin cans, no bulging of rubbers on glass jars, no 
foreign odors or softening of product, no cloudiness of liquid or 
discoloration of product. 

Fruits and acid vegetables may be opened and used at once. 
Home-canned nonacid vegetables, meats and poultry should be 
boiled for 15 minutes before tasting or using (page 780). Use in 
any recipes that require cooked or canned vegetables or meats, 
or serve plain with the addition of seasonings desired. 


TABLE XIV 


SUGAR SYRUPS FOR CANNING FRUITS 


SUGAR 
TYPE OF SYRUP SUGAR WATER CONTENT 
(APPROX.) 
cup cup per cent 
MnP Gaeiencepersicecia Meinwie vO oeisawsoys os 1 3 25 
Dea B RE eis ce vieLelss ves « 1 2 33 
ETOH VAR IER ste saver arate ees 1 1 50 


Heat sugar and water until sugar is dissolved and syrup boils. Fruit 
juice may be substituted for part or all of water. With peaches, add 
1 cracked peach pit for every quart of syrup; boil 5 minutes and strain. 
For different sized jars allow the following amounts of syrup: 4 to 4% 
cup for pint jar or No. 2 can; 1 to 144 cups for quart jar or No. 3 can. 


APPLES 


Peel, core and cut in pieces of desired size. To prevent discoloration 
drop into weak brine solution (1 tablespoon salt to 1 quart water) until 
ready for packing; rinse thoroughly. Simmer 5 minutes in light syrup 
(page 786), pack hot into jars or cans; process immediately as directed 
in Table XV (page 793). Or prepare Baked Apples (page 59); pack 
hot into quart glass jars, cover with boiling medium or heavy syrup 
(page 786) and process. Or prepare Applesauce (page 59), pack 
boiling hot and process. Apples should not be packed raw; they must 
be precooked to prevent shrinkage. Allow about 2 pounds apples for 
each quart jar to be filled. 
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BERRIES AND CURRANTS 


Use blackberries, blueberries, dewberries, gooseberries,* huckleberries, 
loganberries, raspberries and currants. Wash carefully; remove stems 
or caps. Pack solidly into jars, pressing fruit in gently. Fill jars 
with boiling medium syrup (page 786) and process immediately as 
directed in Table XV (page 793). Or to each pound fruit add 4% 
to % pound sugar depending on sweetness of fruit, simmer, stirring 
gently, 3to5 minutes. Pack boiling hot and process. Berries canned 
raw keep their shape better but tend to rise in the jar after processing. 
Allow 1% quarts fresh berries for each quart jar. 


CHERRIES 


Cherries may be canned with or without pits. For unpitted cherries, 
wash, stem and prick to prevent shrinkage. Pack closely into jars or 
cans, fill with boiling syrup (page 786), using medium syrup for sweet 
cherries and heavy syrup for sour. Process immediately as directed in 
Table XV (page 793). For pitted cherries, remove pits with pitting 
machine or by hand. (An inverted pen point in a holder removes pits 
easily and quickly.) Cook 5 minutes in syrup, pack boiling hot and 
process. Allow-1!4 quarts cherries for each quart jar. 


PEACHES AND APRICOTS 


Select sound, ripe fruit of uniform size; reserve undersized peaches for 
marmalade, jam or butter. Blanch in hot water, rub off skins, cut in 
halves and remove pits. To prevent discoloration, drop halves into 
weak brine solution (1 tablespoon salt to 1 quart water) until ready for 
packing; rinse thoroughly. Pack into jars or cans, placing halves in 
overlapping layers, pit side down. Fill jars with boiling light or 
medium syrup for peaches (page 786) and process immediately as 
directed in Table XV (page 793). Or simmer peaches in syrup 4 to 
8 minutes; pack boiling hot and process. Allow 2% pounds fresh 
peaches for each quart jar. 


PLUMS 


Select plums that have just ripened; they are usually canned whole. 
Wash carefully, prick each to prevent bursting of skin. Pack into 
jars or cans, fill with boiling medium syrup (page 786) and process 
immediately as directed in Table XV (page 793). Allow 1/4 quarts 
fresh plums for each quart jar. 


1pack gooseberries raw, using heavy syrup. 
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PEARS 


Select firm ripe pears of uniform size. Pare; leave small’ pears whole, 
cut large ones in half and core. To prevent discoloration, drop pears 
into weak brine solution (1 tablespoon salt to 1 quart water), until 
ready for packing; rinse thoroughly. Pack into jars or cans, fill with 
boiling medium syrup (page 786) and process immediately as directed 
in Table XV (page 793). Hard varieties of pears should be pre- 
cooked in the syrup 4 to 8 minutes, according to size. Pack boiling 
hot and process. Allow 2 pounds fresh pears for each quart jar. 


PINEAPPLES 


Cut away base and top with sharp knife. Set fruit upright on cutting 
board and remove thin layer of peel, following curve of fruit. Lay 
fruit on side and cut in thin slices crosswise, or in oblong strips length- 
wise. Remove eyes and core; cut into uniform pieces. Pack into 
jars or cans and fill with boiling light syrup (page 786). Process im- 
mediately as directed in Table XV (page 793). Allow 2 medium 
sized pineapples for each quart jar. 


RHUBARB 


Select young tender stalks; trim, wash carefully and cut in %4-inch 
lengths. Pack into jars or cans, fill with boiling heavy syrup (page 
786) and process immediately as directed in Table XV (page 793). 
Or cook in syrup until tender, pack boiling hot and process. -Allow 
1¥% pounds rhubarb for each quart jar. 


STRAWBERRIES 


Wash berries thoroughly under running water; remove hulls. For 
each quart of strawberries add from %4 to 1 cup sugar and 2 table- 
spoons water. Simmer, covered, for 5 to 8 minutes and let stand over- 
night in kettle. Reheat to boiling, put into jars or cans immediately. 
Process at once as directed in Table XV (page 793). Allow 3 to 4 
quarts fresh strawberries for each quart jar. 


TOMATOES 


Select firm medium-sized tomatoes, scald and peel (page 485). Cut 
away all green or hard portions, then cut into quarters or use whole. 
Pack solidly into jars or cans, add 1 teaspoon salt per quart, fill with 
boiling tomato juice. Process immediately as directed in Table XV 
(page 793). Or cut tomatoes in quarters, heat just to boiling, pack 
hot and process. Allow about 3 pounds tomatoes for each quart jar. 


[VEGETABLES | CANNING 
SUN LL WLLL LLL oe LLL LLL $k 


TOMATO JUICE 


Wash firm, fully ripe tomatoes, cut away green and hard sections, cut 
into sections. Add just enough water to start cooking and simmer 
until softened, stirring occasionally to prevent burning. Put through 
sieve fine enough to remove all seeds, reheat just to boiling and pour 
into containers, adding % to 1 teaspoon salt to each quart. With 
glass containers seal at once, for no processing is needed; with tin 
cans, process as directed in Table XV (page 793). Spices tend to dis- 
color juice; if used, add before serving. 


ASPARAGUS 


Select young tender asparagus; wash carefully and grade according to 
size. Tie in uniform bundles, stand upright in deep saucepan with 
boiling water to cover tough parts of stalks; cover closely and cook 2 
to 3 minutes. Or cut into %-inch lengths and cook, uncovered, in 
boiling water to cover. Pack boiling hot in jars or cans. Add 1 tea- 
spoon salt per quart, fill jars with water in which asparagus was 
cooked. Process as directed in Table XVI (page 794). Allow about 
4 pounds (2 large bunches) for each quart jar. 


SNAP BEANS 


Wash beans, remove tips and strings and cut as desired. Cover with 
boiling water and simmer, uncovered, 3 to 5 minutes. Pack hot in 
jars or cans, add 1 teaspoon salt per quart and fill jars with boiling 
water in which beans were boiled. Process as directed in Table XVI 
(page 794). Allow about 2 pounds fresh beans for each quart jar. 


LIMA BEANS 


Shell and wash beans. Prepare as Snap Beans (see above) and process 
as directed in Table XVI (page 794). Allow about 4 quarts fresh 
unshelled beans for each quart jar. 


BABY BEETS 


Use only young, tender, turnip-shaped beets of good red color. Trim 
off tops, leaving all of root and 2 inches of stem to prevent bleeding. 
Scald in boiling water or steam 15 minutes until skins loosen. Slip 
off skins, complete trimming and pack in jars or cans. Add 1 tea- 
spoon salt per quart, fill jars with fresh boiling water and process as 
directed in Table XVI (page 794). Allow about 24% pounds fresh 
beets for each quart jar. 
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CARROTS 


Use only small tender carrots; wash thoroughly, cover with boiling 
salted water and boil 3 minutes; dip in cold water and scrape. Can 
like Baby Beets (page 789), packing carrots lengthwise in jars. Allow 
about 244 pounds fresh carrots for each quart jar. 


CORN 


Use tender corn in which the grains are still milky; can immediately 
after picking and can only in small amounts at one time. Jars or 
cans holding about 1 pint are more satisfactory to use than larger 
containers. Shuck corn, clean and remove silk (a stiff brush is help- 
ful). With sharp knife cut kernels close to cob to keep them as 
nearly whole as possible, cutting from tip to butt; do not scrape. Put 
kernels into pan, cover with boiling water, add 1 teaspoon salt and 2 
teaspoons sugar for each quart prepared corn, and bring just to boiling 
point. Pack at once into jars or cans, filling to 1 inch of top to allow 
for expansion; process immediately as directed in Table XVI (page 
794). Allow 8 small ears corn for each quart jar. 


GREENS 


Use Swiss chard, beet tops, kale, dandelion greens, spinach, etc. Pick 
over, wash in several waters, lifting greens from water each time. 
Cook slowly, uncovered, in very small amount of boiling water for 3 
to 5 minutes, or until wilted. At once pack lightly into jars or cans; 
cut through greens twice from top to bottom so air will circulate 
freely; add 1 teaspoon salt per quart and fill jars with hot liquid in 
which greens were cooked or with fresh boiling water. Process im- 
mediately as directed in Table XVI (page 794). 


PEAS 


Use only young, tender peas, and can immediately after picking. Shell 
peas, discard imperfect ones and wash. Simmer uncovered in small 
amount of water for 3 minutes. Pack at once into pint jars or No. 2 
cans, add ¥, teaspoon salt to each pint and fill jars with boiling water 
in which peas were cooked. Process immediately as directed in Table 
XVI (page 794). Allow 2 quarts unshelled peas for each pint jar. 


VEGETABLE MIXTURES 


Prepare 2 or more vegetables; pack in layers in jars, add salt and process 
as directed in Table XVI (page 794). 


CANNING VEGETABLES IN SEASON 


Veteran canners say that fresh vegetables should be canned as soon as possible 
after picking. A pressure cooker speeds up the work by shortening the 
processing period. See Canning and Preserving (pages 783 and 790). 
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MEATS 


Use only fresh meat in prime condition, choosing those cuts commonly 
used for roasts and steaks. Wipe with damp cloth, remove gristle, 
bone and excess fat; cut into pieces weighing about 1 pound each. 
Place in pan and roast in moderate oven (350° F.) about 30 to 40 min- 
utes or until red color almost disappears from center of meat. Cut 
into smaller pieces, pack at once loosely into jars or cans, adding 144 
to 2 teaspoons salt to each quart. Pan drippings may be added, but 
flavor is better if no water is added. Process immediately as directed 
in Table XVI (page 794). For solidly packed meats or ground meats, 
increase processing time 5 to 10 minutes; with tin cans meat may be 
packed without precooking. Allow about 3 pounds fresh trimmed 
meat for each quart jar. 
POULTRY 


Freshly killed, fairly fat poultry at least 1 year old is best for canning. 
Dress, draw and clean as for cooking (page 287) and cut into pieces 
for serving (page 289); giblets should not be canned with the chicken. 
Cut meat from breast and back bone in as large pieces as possible. 
Pack into hot sterilized quart glass jars so skin, not flesh, touches con- 
tainer. Pack a drumstick, fleshy side down, a thigh next, wings next, 
fitting elbow of 1 wing into other. Place neck in center, rib end 
down; add % teaspoon salt. Fit in remaining pieces to best ad- 
vantage; if possible have a piece of dark meat skin-side up, on.top of 
pack. Add another %4 teaspoon salt; no liquid is needed. _ Process 
as directed in Table XVI (page 794). If desired, chicken may be pre- 
cooked in oven or in water before packing. 


For boneless chicken, cook whole chicken in open kettle with suf 
ficient water to prevent burning, until meat can easily be removed from 
bones. Remove skin and cut into usual pieces. Remove bones, leav- 
ing flesh of larger pieces as legs, thighs, etc., intact. Slice breast; pick 
or scrape smaller pieces of meat from back ribs and neck. Pack into 
pint glass jars or No. 2 tin cans, having the outer layer of alternate 
light and dark large pieces; fill center with smaller pieces; add % 
teaspoon salt to each pint. Process as directed in Table XVI (page 794). 


SOUP STOCK 


Cover bones and meat trimmings with cold water, add celery and onion 
to taste and simmer until meat drops from bones. Strain through 
several thicknesses of cheese cloth; cool and remove fat. Again heat to 
boiling and pour into jars or cans. Add 1 teaspoon salt per quart and 
process immediately as directed in Table XVI (page 794). 


TABLE XV 


TIME TABLE FOR PROCESSING 
WITH WATER BATH’ 
FRUITS AND ACID VEGETABLES 


Hort Pack 


Coitp Pack 
TYPE OF 


SYRUP 
TO USB4 


PRODUCT? 


GLASS JARS| TIN CANS? |GLASS JARS| TIN CANS® 


minutes minutes minutes minutes 


Apples | light 
quartered 
baked 


sauce 


Apricots 25 15-25 


Berries (small) medium 


and currants 20 15 
Beets, pickled 


Cherries 25 20 


medium, heavy 
Peaches light, medium 
soft 25 20 
firm 385 30 


20-25 


Pears medium 


Pimientos® 
light 


medium 


Plums 20 15 


(ee | | 


Rhubarb 20 15 


Pineapples 30 25 


heavy 


| | | 


Sauerkraut 


le fe fs | 


Strawberries 


_ |__| 


Tomatoes 45 35 


Tomato juice 


1Process times given apply, to altitudes of 1000 feet or less. Over 1000 feet, increase 
a 


time 20 per cent for each itional 1000 feet. 
2For detailed information on preparation and amount of food for canning, see specific 


recipe. 

3080 sanitary enamel cans for berries, cherries, currants, plums, pimientos, and straw- 
berries; use plain tin for all other fruits and acid vegetables. 

‘For type of syrups, see Table XIV, pase 786. 

5Use pint glass jars or No. 0 or No. 1 cans. 
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TABLE XVI 


TIME TABLE FOR PROCESSING 
WITH PRESSURE COOKER’ 
NONACID VEGETABLES AND MEATS 


TIME FOR PROCESSING 


PRESSURE AND 


3 
PRODUCT? Ta Gee GLASS JARS TIN CANS 


pounds |degreesF.| minutes | minutes | minutes | minutes 


Asparagus 10 240 30 35 30 
Po ees ser | 
fresh lima 10 240 50 55 40 50 
snap 30 35 25 30 
soybeans 80 90 70 85 
Baby beets 10 240 30 35 30 30 
Carrots 10 240 30 35 30 30 
Corn 15 250 60 70 50 65 
Greens 15 250 60 65 50 
Mushrooms 10 240 25 35 25 25 
Okra 10 240 35 40 25 30 
! Peas 10 240 45 40 
Pumpkin 15 250 60 75 60 70 
Squash 15 250 60 75 60 70 
| Sweet potatoes 10 240 95 120 95 115 
Vegetable mix- 
ture 10 240 60 70 50 65 
Beef 15 250 85 120 85 120 
Chicken, 85 120 85 120 
boned 15 a es 
with bone 65 75 55 70 
\ Lamb 
; Mutton 15 250 85 120 85 120 
Pork 85 120 85 120 
fresh 15 250 || >a See ea ee 
sausage 90 120 90 
Soup stock 15 250 40 45 40 45 
Veal 15 250 85 120 85 120 


1The process here applies to altitudes of 2000 feet or less. Over 2000 feet, add one 
und pressure for each additional 2000 feet and process for same length of time. 
2For detailed information on preparation and amount of food to use for canning, see 
¢ recipe 
ue sanitary enamel cans for beets, pumpkin, squash, and sweet potatoes; ''C” enamel 
if lain tin for fresh lima beans, soybeans, corn; plain tin for all other nonacid vege- 
taut es, meats, and poultry. 


[JELLY MAKING] PRESERVING 


JELLIES 
GENERAL DIRECTIONS 


Tart apples, crabapples, cranberries, blackberries, currants, slip- 
skin grapes, gooseberries, tart plums and quinces contain sufh- 
cient pectin and acid to make good jellies; with other fruits either 
use a commercial pectin, following package directions exactly, 
or combine with another fruit high in pectin. 


Selection of Fruit. Select firm fruit, using a mixture of ripe and 
slightly underripe fruit. Wash and discard damaged portions. 
Remove stems and blossom ends from hard fruits as apples and 
quinces, and cut in pieces; leave stems on currants and skins on 
grapes and plums; crush soft fruits to start juice. 


Extraction of Juice. Add required quantity of water (page 797) 
and cook until soft: 5 to 10 minutes for soft fruits; 25 to 30 
minutes for hard fruits. Turn into jelly bag of canton flannel 
or several thicknesses of cheese cloth and allow juice to drain; 
shift pulp occasionally to keep juice flowing. Juice may be 
squeezed through bag, if desired, but will not be as clear. 
A second and third extraction can be made from pectin-rich 
fruits as crabapples, grapes and currants. To do this, return 
drained pulp to kettle, barely cover with water, cook slowly about 
30 minutes and again drain. This juice is usually kept separate 
from first extraction and made into jelly by itself. 


Pectin Tests. The amount of pectin varies in fruit juices. To 
determine the approximate amount in a juice, use one of the fol- 
lowing tests: 

Alcohol Test. Mix together 1 tablespoon each fruit juice and 
ethyl, denatured or wood alcohol. If the pectin comes down in a 
solid mass, it is adequate for jelly making; if it is flocculent or 
in flakes, boil down juice to concentrate the pectin, or combine 
with a juice high in pectin, or add commercial pectin. This is a 
chemical test and the residue must not be eaten. 
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Epsom Salts Test. Mix together 1 tablespoon fruit juice, 1 tea- 
spoon sugar and ¥4 tablespoon Epsom salts, stirring until salts are 
dissolved; let stand 20 minutes. If a solid mass forms, the juice 
will make a satisfactory jelly. 


Cooking Jelly. Measure juice (not more than 6 or 8 cups) into 
large kettle. If juice seems to lack acid, add 1 tablespoon lemon 
juice for each cup juice. Boil rapidly 5 minutes; skim if neces- 
sary, then add required amount of sugar (page 797), stirring until 
dissolved, then cook rapidly until jelly test is obtained. Long, 
slow cooking results in loss of flavor and darkening of color. 


Jelly Tests. Use either a candy thermometer or the “sheet” test. 
The thermometer at sea level should register 221° F. for a firm 
jelly; 218° to 219° F. for a soft jelly. To make the “sheet” test, lift 
a full spoon from the boiling syrup, hold about 12 inches above 
kettle and pour contents back into kettle. At first they pour like 
water, the final drops forming a single stream; later 2 streams 
will form, then the drops flatten out into a thin sheet, which, 
when the jelly reaches the finishing point, will shear away from 
edge of spoon, leaving it clean. Begin making this sheet test 
shortly after the juice has boiled up well in the kettle. It should 


be repeated frequently until the test is successful two or three 
times in quick succession. 


Pouring and Sealing. Pour hot jelly into dry sterilized glasses, 
filling to within 4% inch of top. Lay clean paper over tops of 
glasses and let stand until jelly has set; then cover jelly with 
Y,-inch layer of hot melted paraffin. When cool, cover with an- 
other thin layer of paraffin, turning glass to bring it well up on 


sides. Adjust tin lids or heavy paper covers, label and store in 
cool, dark, dry place. 


Two pounds fruit yield about 2 cups juice and, with an equal 
quantity of sugar added, make about 4 glasses (6 fluid oz. z. each) 
of jelly, or 3 glasses (8 fluid oz. each). 


[JzLL¥Y Makinc] PRESERVING 


TasLE XVII 
EXTRACTION OF JUICES FOR JELLY 


WATER PER WATER PER 
ea POUND TIME OF POUND TIME OF 
PREPARED | COOKING RBUIE PREPARED | COOKING 
FRUIT FRUIT 
2 cup minutes cup minutes 
Apples 1, or to cover| 15-20 Gooseberries| 14 15 
Crabapples | 1, or tocover} 15-20 Grapes, 
Blackberries | 14, or none 10 Concord | 14, or none 10-15 
Cranberries | 3 20 wild 1 10-15 
Currants 14, or none 15 Plums, tart | 4 15-20 
Quinces 1, or to cover | 20-30 
TaBLE XVIII 


PROPORTION OF SUGAR TO FRUIT JUICE FOR JELLY: 


SUGAR SUGAR 
SINGLE FRUIT JUICE!] PER CUP COMBINATION OF JUICES PER CUP 
JUICE JUICE 
cup cup 
Apples! 34 14 apple + 8% blackberry 34 
Crabapples! 1 % each apple, cherry 4% 
Blackberries 34 4 each apple, rhubarb 34 
Cranberries 34 ¥% each apple, blueberry, rhubarb 1 
Currants 1 1% each apple, black raspberry A 
Gooseberries 1 4 each apple, pineapple o 
1% each apple, peach A 
Grapes, Concord 3% to 1 14 each apple, strawberry 54 
Grapes, wild 1 ¥% each apple, quince, cranberry 1 
Plums, tart? 3% 1% each apple, blueberry 34 
Quinces! cA 1% each currant, red raspberry 1 


1One tablespoon lemon juice may be added to each cup of juiceif extracted from ripe fruit. 


COMBINATION JELLIES 


Two or more fruit juices may be combined to add variety of flavor, to 
supply pectin or acid deficiency in one of the fruits, or to extend the 
juice of scarce or expensive fruits. Prepare juices separately, then mix 
in proportion desired and proceed as with any jelly. Some sugges- 
tive juice combinations with the proportion of sugar to use are given 
in Table XVIII above. 
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CRANBERRY AND GRAPE JELLY 


1 cup cranberry juice 1 pint Concord grape juice 
1 cup tart apple juice 21% cups (1 lb.) sugar 


Mix juices and boil 5 minutes; skim, if necessary. Add sugar; stir un- 
til dissolved and boil rapidly until jelly sheets from edge of spoon. 
Pour into clean glasses. Paraffin when cool. Yield: 8 (6 oz.) glasses. 


ELDERBERRY JELLY 


3¥ cups elderberry juice Y, cup lemon juice 
7¥ cups (3% lb.) sugar 1 cup commercial pectin 


To prepare juice, remove larger stems from 4 pounds ripe elderberries; 
crush in kettle. Heat gently until juice flows; then simmer, covered, 
15 minutes. Squeeze in jelly cloth. 


Measure sugar and juice into large saucepan; add lemon juice and mix. 
Quickly bring to a boil; at once add pectin, stirring constantly; then 
bring to a full boil for 4% minute. Remove from fire, skim, pour 
quickly. Paraffin when cold. Approximate yield: 14 (6 oz.) glasses. 


RED RASPBERRY AND STRAWBERRY JELLY 
114 quarts ripe strawberries 8 cups sugar 
114 quarts ripe red raspberries 1 bottle commercial pectin 


Crush strawberries thoroughly, then squeeze through jelly bag. Meas- 
ure 34 cups of juice and mix it thoroughly with the sugar in large 
kettle. Quickly bring to a full rolling boil and boil hard 2 minutes, 
stirring constantly. Add fruit pectin, bring again to a full rolling 
boil and boil hard 4% minute. Remove from heat, skim and pour. 
When cool, cover with paraffin. Approximate yield:'12 (6 oz.) glasses. 


RHUBARB AND STRAWBERRY JELLY 
1 pound rhubarb 8 cups sugar 
2 quarts ripe strawberries 1 bottle commercial pectin 


Put rhubarb through food chopper, using finest knife. Crush straw- 
berries thoroughly and blend with rhubarb. Squeeze through cloth 
jelly bag, and measure 3%4 cups of juice; combine with the sugar in a 
large kettle. Quickly bring to a boil and add fruit pectin, stirring 
constantly. Bring to a full boil and boil hard 4% minute. Remove 
from heat, skim and pour into glasses. When cool, cover with layer of 
paraffin. Approximate yield: 12 (6 oz.) glasses. 
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MINT JELLY 
Y, cup vinegar ; green coloring 
1 cup water 3Y4 cups sugar 
Y cup mint leaves YZ cup commercial pectin 


Combine vinegar, water, mint leaves, and enough coloring to give tint 
desired. Add sugar, stir, and bring to a boil. Add pectin at once, stir- 
ring constantly, and bring again to a full boil for 4% minute. Strain off 
mint leaves and pour into glasses. When cold, cover with paraffin. 
Approximate yield: 6 (6 oz.) glasses. 


PINEAPPLE MINT JELLY 


1 cup unsweetened pineapple juice green vegetable coloring 
Y% cup lemon juice YZ cup commercial pectin 
134 cups sugar 1 teaspoon spearmint extract 


Measure juices and sugar into large saucepan. Add green coloring 
to desired shade and quickly bring to boil. Add pectin, stirring con- 
stantly. Bring to a full rolling boil for 4 minute. Remove from 
heat, add mint extract, skim and pour into glasses. When cool, cover 
with paraffin. Approximate yield: 4 (6 oz.) glasses. 


JAMS 


Jams are made from crushed whole fruits, as berries, apricots, 
cherries, peaches, plums and grapes, cooked with sugar to a soft, 
jelly-like consistency containing almost no free liquid. 


Cook no more than 3 to 4 quarts of fruit at a time. Wash fruit, 
crush or cut in small pieces, add small amount of water and cook 
8 to 10 minutes. Measure fruit, add about 4 cup sugar for each 
cup of fruit, and boil rapidly until jam is thick and clear, stirring 
to prevent burning. When sufficiently cooked, jam will sheet 
from spoon like jelly (page 796). Pour into sterilized glasses and 
seal as jelly. Or pour into clean hot jars and seal at once. 


Less sugar may be used, if desired; but jam must then be steril- 
ized or processed before sealing. Pour hot jam into glass jars as 
for canning (page 782) and partially seal. Process 3 to 5 minutes 
in boiling water bath (page 783). Remove jars and complete seal. 
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JAM RECIPES 
(Follow general directions on page 799) 


Berry Jams—Use 4 quarts raspberries, blackberries, blueberries, logan- 
berries, gooseberries or currants. Partially crush in large kettle; heat 
slowly until juice flows freely; then boil rapidly until about 4 of juice 
has evaporated. Measure fruit; add % cup sugar for each cup fruit. 
For a less seedy jam, sieve part of hot fruit before adding sugar. Ap- 
proximate yield: 14 (6 oz.) glasses or 10 half-pint jars. 


Combination Jam—Use 1 quart sour cherries, pitted, 1 medium-sized 
pineapple, shredded, and 2 quarts strawberries, hulled. Boil cherries 
and pineapple 5 minutes, add strawberries and 7 cups sugar. Ap- 
proximate yield: 14 (6 oz.) glasses or 10 half-pint jars. 


Grape Jam—Use 4 pounds Concord grapes; remove pulp from skins 
and put in separate kettles. Bring pulp to boiling point and press 
through sieve to remove seeds. Cook skins until soft in equal amount 
of water. Add skins to pulp and measure; add 4 cup sugar to each 
cup fruit. Approximate yield: 8 (6 oz.) glasses or 6 half-pint jars. 


Peach or Apricot Jam—Use 4 pounds peaches, peeled and stoned. 
Cook in 2 cups water; add 6 cups sugar. Approximate yield: 12 
(6 oz.) glasses or 8 half-pint jars. 


Plum Jam—Use 4 quarts damson or green gage plums, pitted. Cook 
in 4 cups water; measure and add 24 cup sugar for each cup fruit. 
Approximate yield: 12 (6 oz.) glasses or 8 half-pint jars. 


Raisin and Cranberry Jam—Cook 1 cup seeded raisins with 4 cups 


water until liquid is reduced %4. Add 4 cups cranberries and 2/ 
cups sugar. Approximate yield: 6 (6 oz.) glasses or 4 half-pint jars. 


Red Raspberry Jam with Currant Juice—Crush 4 quarts raspberries, 
cover with 2 cups strained currant juice and let stand 10 to 15 min- 
utes. Simmer 20 minutes; measure and add % cup sugar for each 
cup fruit. Approximate yield: 12 (6 oz.) glasses or 8 half-pint jars. 


Strawberry Jam—Crush 1 quart strawberries, hulled, in large kettle; 
add 2% cups sugar. Heat quickly and boil rapidly until clear. This 
jam is not very thick. Approximate yield: 4 (6 oz.) glasses or 3 half 
pint jars strawberry jam. 
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Strawberry and Rhubarb Jam—Use 1 quart whole strawberries, hulled, go 
and 1 pound rhubarb cut in 44-inch lengths. Cook in 1 cup water; 
add 4 cups sugar. Yield: 6 (6 oz.) glasses or 4 half-pint jars. 


BLACKBERRY JAM DE LUXE 


1 can (No. 2) blackberries 1 can (No. 2) crushed pineapple 
1 cup sweetened applesauce 


Boil fruits together for 1% hours, or until desired thickness is reached. 
Turn into scalded glasses and cover with paraffin. Approximate yield: 
2 pints jam. 
MARASCHINO PEAR JAM 
3 cups (14 Ib.) crushed pears 3/4, cup maraschino cherries, drained 
1 cup (4 Ib.) crushed pineapple 7 cups (3% lb.) sugar 
1 bottle commercial pectin 


To prepare fruit, peel and core about 2 pounds fully ripe pears; crush 
thoroughly or grind. Peel 1 small pineapple; chop very fine or grind, 
using finest knife of food chopper. Chop maraschino cherries. 

Measure sugar and prepared fruit into large kettle, mix well and 
quickly bring to a full rolling boil. Stir constantly before and during 
boiling. Boil hard for 1 minute. 

Remove from fire and stir in pectin. Then stir and skim alternately 
for just 5 minutes to cool slightly and prevent floating fruit. Pour 
quickly into glasses. Cover with paraffin when cool. Approximate 
yield: 11 (6 oz.) glasses. 

PRESERVES 


Fruir preserves are whole fruits or pieces of fruit preserved in 
_ heavy sugar syrup. Hard fruits as pears, pineapples, quinces, etc., 
are cooked in water until tender, the water drained off and used 
in making the syrup. Two-thirds to 34 pound of sugar is added 
for each pound of fruit; for strawberries use 1 pound sugar to each 
pound fruit. Berries and other juicy fruits are cooked in syrup 
from the start. Cook, stirring frequently and gently, until fruit is 
clear and tender and syrup is thick. Turn into hot clean jars and 
seal at once. To have plump preserves, let fruit stand in syrup 
several hours after cooking is completed. Reheat to boiling, pour 
into jars and seal at once. 
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PRESERVE RECIPES 
(Follow general directions on page 801) 


Green ‘Tomato Preserves —Cook together 1 pound green tomatoes, 
thinly sliced, 1 lemon, thinly sliced, #4 cup firmly packed brown sugar, 
and 1 tablespoon ground ginger, tied in a cloth bag. Remove ginger 
before pouring into jars. Approximate yield: 2 half-pint jars. 


Peach Cantaloupe Preserves—Use 12 peaches, peeled, stoned and sliced, 
1 cantaloupe, peeled, seeded and sliced, and pulp of 3 oranges. Meas- 
ure fruit; add 24 cup sugar to each cup fruit, let stand several hours be- 
fore cooking. Approximate yield: 5 half-pint jars. 


Pear Preserves—Boil 414 cups sugar and 244 cups water together 8 
minutes; add 2 pounds pears, peeled and cut in halves, 8 whole cloves, 
12 raisins and 1 lemon, thinly sliced; cook until pears are clear and 
tender, and syrup thick. Approximate yield: 2 half-pint jars. 


Pineapple Preserves—Prepare and slice 1 pineapple (page 70) and 
remove hard centers; cook in boiling water until tender. Drain, re- 
serving liquid; weigh fruit. Use #4 pound sugar for each pound 
fruit; dissolve sugar in 1 cup fruit liquid, add juice and grated rind 
of 1 lemon. Add pineapple when syrup boils. 


Ripe Tomato Preserves—Use 5 pounds ripe tomatoes, peeled and cut 
in quarters; add 8 cups sugar and let stand overnight in crock or 
enameled kettle. Drain; boil juice until it threads. Add tomatoes 
and 2 lemons, thinly sliced. Approximate yield: 4 half-pint jars. 


Quince Preserves—Use 1 pound quinces, pared, quartered and cored. 
Cook for 1 hour in syrup made of 14 cups sugar and 4 cups water; let 
stand 24 hours. Drain syrup, add 1 cup sugar, bring to a boil, add 
fruit and simmer until fruit is clear and syrup thickened. Again let 
stand overnight, drain, pack fruit in clean hot jars. Boil syrup until 
it sheets like jelly (page 796); pour over fruit and seal at once. 


Strawberry Preserves—Use 2 quarts strawberries, hulled; add 444 cups 
sugar; heat, stirring gently until mixture boils, then boil 6 minutes. 
Approximate yield: 2 half-pint jars. 


Strawberry-Pineapple Preserves—Cook 1 cup shredded pineapple with 
3 cups sugar for 10 minutes; add 2 cups strawberries, hulled, and cook 
about 20 minutes longer, or until thickened. Yield: 4 half-pint jars. 
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SUNSHINE CHERRIES WITH HONEY 


2% quarts cherries 4 cups (1% lb.) sugar 
1 cup strained honey 


Wash and pit cherries. Put in a kettle in layers with sugar and 
honey. Let stand for 2 hours, then bring to boiling point and boil 
for 5 minutes. Remove from fire and spread cherries in shallow 
pans, having the fruit only one layer deep. Cover with glass plates 
and stand in the sun for 9 hours. Pack in clean hot jars and seal. 
Approximate yield: 6 half-pint jars. 


SUN-COOKED STRAWBERRY PRESERVES 


Wash and hull strawberries, weigh, and place in shallow enameled 
pans, allowing 1 to 2 pounds of fruit to a pan. Spread sugar over 
fruit, using 34 pound sugar to 1 pound fruit; cover and let stand over- 
night. Set pans over low fire and stir gently until all sugar is dis- 
solved, bring to a boil, boil 1 minute, stirring occasionally; remove from 
fire and cool. Cover pans with plates of glass, put in sunny window 
or in sun outside and let stand several days until syrup is of jellylike 
consistency, stirring several times each day. Pack into clean hot jars; 
sterilize in boiling water bath (page 783) 2 to 3 minutes. Cherries 
and raspberries may also be preserved in this way. Allow about 1 
quart strawberries for 3 half-pint jars. 


MARMALADES 


Marmatapes are usually made from pulpy fruits rich in pectin 
and acid, the entire fruit except core and seeds being used; 1 or 
more citrus fruits are commonly used. Wash fruits thoroughly, 
leave small fruits whole, cut larger ones into very thin slices. 
When citrus fruits are used, water is usually added and mixture 
allowed to stand overnight. Cook fruit in water until tender, add 
sugar, about 34 pound to each pound of mixture, and continue cook- 
ing until fruit is clear and syrup sheets from spoon (page 796). 
Remove from fire, cool about 5 minutes, stirring frequently to 
prevent floating fruit. Pour into clean dry glasses, filling them to 
within 44 inch of top. When cold and set, cover with paraffin, 
as directed for jelly (page 796); store in a cool, dry, dark place. 
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MARMALADE RECIPES 
(Follow general directions on page 803) 


Amber Marmalade—Use I orange, 1 lemon and 1 grapefruit, each thinly 
sliced. Add 3 cups water to each cup fruit and let stand overnight. 
Boil rapidly until tender; measure and add 1 cup sugar to each cup 
fruit and liquid. Approximate yield: 6 (6 oz.) glasses. 


Carrot Marmalade—Cook 6 carrots, scraped, and finely cut, in small 
amount of water until tender. Add 3 oranges, thinly sliced, and 
juice and rind of 1 lemon. Measure; add % cup sugar for each cup 
mixture. Approximate yield: 6 (60z.) glasses. 


Cherry Marmalade—Combine 2 pounds pitted cherries, 3 cups sugar, 
2 cups water; simmer 15 minutes and add juice and grated rind of 1 
lemon and 1 orange. Approximate yield: 6 (6 0z.) glasses. 


Grapefruit Marmalade—Use 1 large grapefruit and 3 large oranges; 


cover with 34 pints water and let stand overnight. Boil slowly un- 


til tender; add 344 pounds sugar. Approximate yield: 8 (6 oz.) glasses. 


Green Tomato Marmalade—Use 3 pounds green tomatoes, finely sliced, 
3 lemons, thinly sliced and boiled 5 minutes in 44 cup water, and 3 


cups sugar. Combine and boil rapidly until thick. Approximate 
yield: 8 (6 oz.) glasses. 


Mint Marmalade—Use 1 cup orange pulp, juice and grated rind of 2 
lemons and % pound peppermint candy, ground or broken. Cook 


together until candy is melted and mixture thick. Approximate yield: 
3 (6 02.) glasses. 


Orange Marmalade—Use 6 oranges, finely sliced or chopped. Add 3 
cups water for each cup fruit and let stand overnight. Boil slowly 


until tender, add 1 cup sugar to each cup fruit. Approximate yield: 
8 (6 oz.) glasses. 


Peach Marmalade—Use 5 pounds peaches, pared, pitted and finely 
sliced; add 634 cups sugar and juice from % pint bottle maraschino 
cherries. Add chopped cherries before removing from fire. Approx!- 
mate yield: 8 (60z.) glasses. 


Pineapple Apricot Marmalade—Use 1 pound chopped dried apricots, 
soaked overnight and drained, 1 can (No. 2) shredded pineapple, 3¥, 
cups water and 34 cups sugar. Approximate yield: 8 (6 oz.) glasses. 
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Pineapple Marmalade—Use 6 cups shredded pineapple, 5 cups sugar 
and pulp of 1 orange, thinly sliced; mix thoroughly and let stand over- 
night. Chop orange rind very fine, cover with cold water and also 
let stand overnight. Cook rind until tender, add to pineapple mix- 
ture and cook until thickened. Approximate yield: 8 (6 oz.) glasses. 


Rhubarb Marmalade—Combine 1 pound rhubarb, finely cut, thinly 
sliced rind of 1 lemon with inner white part removed, and 244 cups 
sugar; let stand overnight. Add strained juice of the lemon and cook 
until thick. Approximate yield: 6 (60z.) glasses. 


CONSERVES 


ConsERVEs are made from 2 or more fruits, one of them often a 
citrus fruit, with raisins, nutmeats or both added. Prepare fruit, 
slice, shred or cut in pieces; cook like Marmalade (page 803). 
Add nut meats just before removing from heat. Walnuts some- 
times cause a conserve to turn dark; this may often be avoided by 
blanching the meats in boiling water 3 to 5 minutes, then cooling 
in cold water. Almonds should be blanched and chopped. Pour 
and paraffin conserves like marmalade. 


CONSERVE RECIPES 
(Follow general directions above) 


Cherry Conserve—Use 3 quarts pitted sour cherries, 1 cup seeded raisins, 
juice and grated rind of 1 orange and 1 lemon, and 7 cups sugar. 
When thick, add 4% cup chopped walnut meats. Approximate yield: 
10 (60z.) glasses. : 


Cranberry Conserve—Use 1 quart cranberries, chopped, #4 cup dried 
currants, 1 cup seeded raisins, pulp and grated rind of 6 oranges, 2 tart 
apples, pared and finely cut, 1 can (No.2) grated pineapple, 1 cup 
boiling water and 6 cups sugar. When thick, add % cup shredded, 
blanched almonds. Approximate yield: 8 (60z.) glasses. 


Damson Plum Conserve—Use 2 pounds plums, pitted and chopped, 1 
orange, chopped and cooked 20 minutes in 2 cups water, % cup raisins 
and 3 cups sugar. When thick, add 4 cup chopped walnut meats. 
Approximate yield: 6 (60z.) glasses. 
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De Luxe Conserve—Use 2 cups ground fresh pineapple and 5 cups 
raspberries. Add 6 cups sugar, mix and let stand 15 minutes, then 


cook until thick and clear; add 4% cup chopped nut meats. Approxi- 
mate yield: 6 (60z.) glasses. 


Gooseberry and Pineapple Conserve—Boil 144 quarts prepared goose- 
berries in %4 cup water until skins burst; add 2 cups shredded pine- 
apple and cook 10 minutes; then add 2 cups seeded raisins and 4 cups 
sugar. When thick, add 2 cups chopped pecans. Yield: 6 (6 0z.) glasses. 


Grape and Nut Conserve—Cook 6 cups bottled grape juice, 6 cups 
sugar, 6 oranges, chopped, 6 cups chopped raisins, and grated rind and 
juice of 2 lemons. When thick, add 44% cups chopped walnuts and 
1 cup chopped filberts. Approximate yield: 12 (6 oz.) glasses. 


Medley Conserve—Use 4 cups stemmed currants, 5 cups prepared 
gooseberries, 24 cups blackberries and 7 cups sugar. When thick, 
add 2 cups chopped walnut meats. Yield: 10 (6 oz.) glasses. 


Peach Conserve—Cut 3 oranges in thin slices, stack and cut in quar- 
ters; boil 30 minutes in water to cover. Add 1% cups peaches, peeled 
and cut in small pieces, and 4 cups sugar; when thick, add 1 cup 
shredded, blanched almonds. Approximate yield: 4 (60z.) glasses. 


Peach and Ginger Conserve—Use 1 pound chopped dried peaches, 
soaked overnight in 4 cups water, 1 orange, thinly sliced, 1 cup seedless 
raisins, 4% cup chopped crystallized ginger, juice of 1 lemon and 1 
orange, and 2 cups sugar. When thick, add 4% cup chopped walnuts. 
Approximate yield: 6 (60z.) glasses. 


Peach-Pecan Conserve—Use 14 large peaches, peeled, pitted and cut in 
small pieces, 4 pounds sugar and 1 tablespoon grated orange rind. 
When thick, add % pound chopped pecans. Yield: 8 (6 oz.) glasses. 


Rhubarb and Strawberry Conserve—Combine 2 cups diced rhubarb, 
1 cup seeded raisins, pulp and grated rind of 2 oranges, and 3 cups 
sugar; let stand overnight. Add 4 cups whole strawberries; when 
thick, add 44 cup chopped walnut meats. Yield: 6 (6 oz.) glasses. 


Tomato Conserve—Use 4 pounds tomatoes, peeled, sliced and drained, 
Y, cup chopped preserved ginger, juice and grated rind of 1 lemon 
and 8 cups sugar. Approximate yield: 6 (60z.) glasses. 
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FRUIT BUTTERS 


Uss fleshy fruits, as apples, peaches, plums, grapes or tomatoes, 
alone or in combination. Wash, remove undesirable portions and 
cook in water to cover until tender. Rub through fine colander 
or sieve. If pulp is thin, cook until thick enough to heap or round 
up on spoon. Measure; add sugar, using about 74 cup for each 
cup of fruit, and spices. Sometimes spices are tied in cloth bag 
and removed before pouring. Cook rapidly, stirring constantly to 
prevent scorching until butter sheets from spoon (page 796). 
Pour into clean hot jars and seal. For less sweet butters, turn into 
jars and process 3 to 5 minutes in boiling water bath (page 783). 

Butters may be made with pulp left from jelly-making. Add 
water to remaining pulp, boil 3 to 5 minutes and proceed as above. 


FRUIT BUTTER RECIPES 
(Follow general directions above) 
Apple Butter—Cook slowly 2 quarts peeled apple quarters in 2 quarts 
sweet cider about 2 hours; omit sieving and add 1% cups sugar, 14 
teaspoons cinnamon, 4 teaspoon cloves and ¥4 teaspoon allspice. Ap- 
proximate yield: 144 quarts butter. 


Grape and Apple Butter—Use 2 cups each sieved grape pulp and apple 
pulp; add 2 cups sugar. Approximate yield: 14 pints butter. 


Muskmelon Butter—Use 6. muskmelons, seeded and cut in small 
pieces. Add ¥% cup sugar for each cup pulp, and 1 teaspoon cinna- 
mon. Approximate yield: 14 pints butter. 


Peach Butter—Use 4 pounds peaches, peeling only if very fuzzy; re- 
move pits. Cook in 2 cups water; sieve, measure and add % cup 
sugar for each cup pulp. Add 2 teaspoons cinnamon and 1 teaspoon 
cloves, if desired. Approximate yield: 14 quarts butter. 


Plum Butter—Use 4 pounds plums; add 74 cup sugar for each cup 
pulp. Approximate yield: 1% quarts butter. 
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Tomato Butter—Cook 5 pounds tomatoes, peeled and sliced, 1% 
pounds tart apples, peeled, cored and sliced, 2 cups vinegar, 444 cups 
sugar, and ¥% oz. stick cinnamon, 4 oz. ginger root, % oz. mace and 
Ye oz. whole cloves, tied in a bag. Cook about 3 hours; sieving is not 
necessary. Approximate yield: 3 quarts butter. 


PICKLES AND RELISHES 


Mosr pickles are made from small or pickle-size cucumbers, pre- 
pared with salt and preserved in vinegar, with or without sugar 
and spices. Onions, beets, beans and other vegetables may also 
be pickled. 

Two standard pickling processes are used: the long fermentation 
process described for Fermented Salt Cucumbers (page 809) and 
the quick process (page 810). The cucumbers so prepared may 
be used as salt pickles, or made into sweet or sour pickles. The 
strength of the pickling brine is important; if too weak, the 
pickles may become soft. Dry vegetables before putting into 
brine to avoid dilution. Too much salt, sugar or vinegar may 
toughen or shrivel pickles. For very sweet or sour pickles, put 
into weak solution for a few days; then increase strength of 
solution. Accurate measurements at all times will prove an advan- 
tage, as over or under measurements may be the cause of poor 


or undesirable products. Recipes for other varieties of vegetable 
pickles are also included in this section. 


Pickled fruits are made with hard or fleshy fruits, cooking them 
until clear in a pickling liquid. Spiced fruits differ from pickled 
fruits in that they are generally made from soft fruits; the finished 
product is almost a pulp and there is little free liquid. Relishes 
are made of finely chopped vegetables or the harder fruits, spiced, 
salted and preserved with vinegar. Certain relishes require no 
cooking, but most are cooked until rather thick. Chutneys, hot, 
spicy and sweet, are made from fruits, vegetables or a combina- 
tion of both, usually chopped and cooked until rather thick. 
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Ketchups are made from vegetables, tomatoes, or fruits, and 809 
strained so that the finished product is a thick smooth sauce. 


FERMENTED SALT CUCUMBERS 


Use small or medium-sized cucumbers, weigh and wash thoroughly. 
Pack in large crock, filling to within 2 or 3 inches of top. Cover with 
brine (4 pound salt to each quart water), filling to within 1 inch of 
top. Cover with plate inside jar and weight to keep cucumbers sub- 
merged. ‘The next day place coarse salt on plate, allowing 1 pound 
salt to 10 pounds cucumbers. At end of each week, place on plate 4 
pound salt to 10 pounds cucumbers; continue for 6 to 8 weeks, remoy- 
ing scum as it forms. When fermentation is complete, pack pickles 
into glass jars, fill jars with brine, seal and store in cool place. Or 
cover pickles in crock with layer of hot paraffin. Allow 40 to 50 
small cucumbers for a 5-gallon crock. 


To freshen salt stock—Drain and cover with warm water. Let stand 
6 to 12 hours, changing water twice. Do not remove all salt as some 
is needed for flavor. Drain again and use for sweet or sour pickles in 
place of Quick Process Pickles (page 810). 


DILL PICKLES 


Use a 5-gallon earthenware jar or keg for packing cucumbers. Place 
layer of dill plant and spices in bottom of jar, then 2 or 3 layers of 
washed, small or medium-sized cucumbers, another layer of dill and 
spice, and repeat until jar is almost full. Use 1% ounces mixed pickle 
spice and 1 pound dill plant for a 5-gallon jar. Cover with brine (1 
pound salt, 10 quarts water and %4 quart vinegar). Cover with layer 
of grape leaves and place weighted plate on top. Let stand 2 to 3 
weeks, adding new brine when necessary to keep cucumbers covered. 
A cover over top of jar will lessen evaporation and reduce formation 
of scum at top of pickles. 


Pickles may be stored in jar if kept in cool place. Remove scum and 
cover pickles with melted paraffin. For best results, pack pickles in 
clean glass jars, heat brine to boiling, cool slightly and pour over 
pickles, filling jars to top; seal at once and store in cool place. If 
desired, dill pickles may be prepared in 2-quart glass jars, reducing 
amount of dill, spice and brine as necessary. Allow 40 to 50 small 
cucumbers for a 5-gallon crock. 


eee 


810 


PRESERVING [PICcKLEs] 


AUT, 


QUICK PROCESS PICKLES 


Use small or medium-sized cucumbers; wash, drain and cover with 


weak brine (1 cup salt to each gallon water). Let stand 24 hours; 
then make into sweet or sour pickles. 


SOUR CUCUMBER PICKLES 


Drain Quick Process Pickles (see above), place in mixture of 1 part 
vinegar to 3 parts water, using enough to cover pickles completely. 
Simmer 2 to 3 minutes, pack into jars, fill jars with boiling vinegar 
and seal at once. Or let pickles stand in vinegar 3 to 4 days, pack 
into jars without heating and seal. 


SWEET CUCUMBER PICKLES 


Use 12 medium-sized cucumbers, prepared as Quick Process Pickles 
(see above). Drain; cover with 1 quart vinegar, 1 cup sugar, 2 table- 
spoons whole black peppers, 1 teaspoon grated horseradish, 1 stick cin- 
namon, 34 teaspoon mustard seed and 14 teaspoon whole cloves. 
Heat to boiling, boil 3 minutes, turn into jars, filling to overflowing, 
and seal at once. Approximate yield: 1 quart jar. 


PICKLED STRING BEANS 


Select tender beans without strings, if possible. Keep them full 
length, but snip off ends and remove strings, if any. Soak beans 
overnight in enough brine to cover (4 cup salt to each quart water). 
Drain, rinse in cold water and dry with cloth. Pack in sterilized 
jars, adding a few bits of chili peppers, mustard and celery seed. For 
each quart jar allow about 3 cups vinegar, 4 cup firmly packed brown 
sugar and small piece of horseradish root. Heat vinegar, sugar and 
horseradish to boiling and fill each jar to overflowing. Seal at once. 
Allow about 144 pounds beans for each quart jar. 


PICKLED ONIONS 


Blanch small white onions in boiling water 1 to 2 minutes, dip in cold 
water, remove thin slice at root of onion and slip off skin; pack onions 
in jars. For each quart jar onions, tie 1 tablespoon mixed spices in 
cloth bag, dissolve 14% cups sugar in 1 cup vinegar, add spices, cover 
and simmer 40 to 60 minutes; then add enough boiling water to make 
1 cup. Pour hot solution over onions, partially seal jars and process 
30 minutes in boiling water bath (page 783). Allow about 1 pound 
onions for each quart jar to be filled. 
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MIXED MUSTARD PICKLES 


Use 2 cups whole small cucumbers, 2 cups sliced cucumbers, 2 cups 
string beans, broken in 44-inch pieces, 3 green peppers, chopped, 3 red 
peppers, chopped, 2 cups quartered small green tomatoes, and 2 cups 
cauliflower flowerets. Cover with brine (4 cup salt to 1 quart water) 
and let stand overnight. Drain, rinse in fresh water, drain again and 
cover with mixture of equal parts vinegar and water. Let stand 1 
hour, heat to boiling, drain, add mustard dressing and simmer 5 
minutes. Pack into clean hot jars and seal. For Mustard Dressing, 
mix 4 tablespoons flour, 1 cup sugar, % teaspoon turmeric, 3 table- 
spoons dry mustard and ¥4 tablespoon celery seed; slowly add 1 quart 
vinegar and cook 5 minutes, stirring constantly. Yield: 6 pint jars. 


PORTLAND GREEN TOMATO PICKLE 


1 peck green tomatoes, sliced 2 tablespoons celery seed 
12 white onions, sliced 1 tablespoon mustard seed 
salt 1 cup mixed pickle spices 
vinegar 4 shredded red pepper pods 


Arrange tomatoes and onions in layers, sprinkling each layer mod- 
‘erately with salt; let stand overnight. Drain and place in kettle, cover 
with vinegar, add remaining ingredients and simmer 10 minutes. 
Pour into clean hot jars and seal at once. Yield: 8 quart jars. 


CUCUMBER OIL PICKLES 


Use 20 small cucumbers; slice very thin but do not peel. Cover with 
weak brine (2 oz. salt to 1 quart water) and let stand 2 or 3 hours. 
Drain, rinse in cold water and pack in 2 clean pint jars, adding to 
each jar ¥% tablespoon mustard seed and 1 small onion, sliced. (The 
onion may be mixed with the cucumber, if desired.) Tie 1 teaspoon 


celery seed in cloth bag, simmer 20 minutes in 1% cups vinegar; then . 


add enough boiling water to restore vinegar to original volume; slowly 
stir in 14 cup olive oil. Pour over contents of jars and seal. Yield: 
2 pint jars. 

CUCUMBERS WITH MUSTARD SAUCE 


Peel and slice 4 quarts small cucumbers, cover with brine (4 cup salt 
to 1 quart water); let stand overnight and drain. Mix 6 tablespoons 
mustard, 2% cups sugar, 1 cup flour, % tablespoon turmeric, 2 tea- 
spoon curry powder, 1 teaspoon celery seed; slowly add 2 quarts vinegar 
and cook 20 minutes, stirring frequently. Add cucumbers and sim- 
mer % hour. Pack into clean hot jars and seal. Yield: 4 quart jars. 
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EMERGENCY PICKLE 
2 cups carrots, cut in strips 1 cup string beans, cut in l-inch 
1 green pepper, chopped pieces 
1 red pepper, chopped YZ teaspoon paprika 


3 onions, chopped 


114 teaspoons salt 
1 cup vinegar 


Y/, teaspoon turmeric 


Combine ingredients and cook until mixture is clear and thickened. 
Seal in clean hot jars. Approximate yield: 2 quart jars. 


UNCOOKED MIXED PICKLE 
4 quarts ripe tomatoes, chopped 2 onions, chopped 


and drained 2 cups chopped celery 
1 medium-sized cabbage, chopped 4 tablespoons mustard seed 
2 green peppers, chopped 2 cups vinegar 
4Y4 cups sugar 


Mix thoroughly and let stand until sugar is entirely dissolved. Put 
in jars and seal. Approximate yield: 6 quart jars. 


PICKLED MELON RINDS 


Use rind of canteloupe, watermelon, citron melon or ripe cucumber; 
place in salted water as rinds accumulate and make into pickles when 
convenient. Remove outer skin from rind and cut into medium thin 
slices; weigh and soak overnight in weak brine (2 tablespoons salt to 
1 quart water). Drain and cook rind in fresh water until tender. 
For each 2 pounds prepared rind use 444 cups sugar, 2 cups water, 1 
lemon, thinly sliced, 2 cups vinegar, 1 stick cinnamon, 1 teaspoon whole 


_ cloves and 1 teaspoon whole allspice. Boil together 5 minutes, add 


rind and cook until clear. 


Pack in clean hot jars, fill with syrup and 
seal at once. 


One-fourth cup preserved ginger may be cooked with 


rind, if desired, and removed before packing. Use 2 pounds prepared 
rind for 1 quart jar. 


PICKLED PEACHES 


Remove skins from 1 quart peaches. Boil 1 cup vinegar, 244 cups 
sugar, 1 stick (2 inches) cinnamon and ¥ teaspoon whole cloves for 
10 minutes; drop in peaches, a few at a time, and cook until tender. 
Transfer peaches to clean hot jars, fill with hot syrup and seal. Ap- 
proximate yield: 1 quart jar. 
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WHOLE PICKLED PEARS 


Peel 3 pounds pears, remove blossom end but leave stem on. If pears 
are firm, parboil 5 minutes in water to cover; drain and reserve liquid 
for syrup. To 1 pint liquid or water add 1 pint. vinegar, 144 cups 
firmly packed brown sugar, 1 stick cinnamon, 2 blades mace, 2 pieces 
ginger root and 1 tablespoon whole cloves; boil 5 minutes, add pears 
and cook until transparent. Pack in clean hot jars, dividing spices 
among jars, and seal at once. Approximate yield: 3 quart jars. 


PICKLED PLUMS 


Use 5 pounds plums; wipe with damp cloth and prick several times 
with large needle. Boil 5% cups sugar, 1 quart vinegar and cloth 
bag containing 1 ounce whole cloves, 1 ounce allspice berries, 1 ounce 
mace and 2 ounces stick cinnamon; pour over plums and let stand 
overnight. Drain again, cook syrup 10 minutes, pour over plums 
and let stand several hours. Bring to boiling point, remove spice bag, 
pack in clean hot jars and seal at once. Approximate yield: 5 pint jars. 


PICKLED BLUEBERRIES 


Wash and pick over 1 pint blueberries; combine with 2 tablespoons 
molasses, 1 teaspoon vinegar and %4 cup firmly packed brown sugar 
in earthen dish. Cover and let stand 3 or 4 days, or until sugar has 
drawn out enough juice to make mixture liquid. Yield: 1 pint jar. 


HOME BRANDIED PEACHES 


Select firm unblemished peaches, peel and place in layers in jar or 
crock. Cover each layer with sugar, filling all crevices between 
peaches. When jar is full, place plate inside on top of peaches, weight 
it, cover jar to keep out dust and let stand overnight. 


Next morning peaches will have shrunk about % and a quantity of 
syrup will be present. Add more peaches and sugar to refill jar. 
Repeat for a week, or until, after standing overnight, jar remains full. 
Cover and do not seal for 6 weeks. Keep peaches submerged in syrup 
at all times and put crock in pan, for syrup may run over. Do not 
expose to extremes of heat and cold and remove any scum which forms 
on surface. After 6 weeks, seal with layer of hot paraffin directly on 
peaches and store in cool place. Or place peaches in glass jars, fill 
jars with syrup and seal. Use as a relish with hot or cold meats. 
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Qi 4 SPICED CRANBERRIES 
5 pounds cranberries 24 cups water 
4% cups firmly packed trown sugar 2 tablespoons ground allspice 
114 cups vinegar 2 tablespoons ground cinnamon 
1 tablespoon ground cloves 


Wash and pick over berries; put through food chopper. Place in ket- 
tle with sugar, vinegar, water and spices, bring to a boil and continue 
boiling, stirring frequently, until thick. Pour into clean hot jars and 
seal at once. Approximate yield: 5 pint jars. 


SPICED GOOSEBERRIES 


2 tablespoons ground cinnamon 
1 tablespoon ground cloves 
1 orange, grated rind and juice 


5 pounds gooseberries 
8 cups sugar 
2 cups vinegar 


Top and tail gooseberries, add remaining ingredients and let stand 
several hours. Bring slowly to boiling point and cook about 2 hours, 
or until thick, stirring frequently. Pour into clean hot jars and seal 
atonce. Approximate yield: 5 pint jars. 


SPICED ORANGE SLICES 
5 pounds (12) large oranges 1 pint vinegar 
84 cups (3%4 lb.) sugar 2 sticks cinnamon 
1 tablespoon whole cloves 


Cut oranges in 4%4-inch slices; simmer, covered, in water to cover, about 
Y, hour, or until tender. Boil sugar, vinegar and spices 5 minutes; 
add orange slices, about % at a time; cook, covered, about ¥% hour, care- 
fully removing slices when clear. Cover with the syrup and let stand 
overnight; then drain and cook syrup until thick. Add orange slices, 


heat to boiling, carefully transfer to clean hot jars and seal. Yield: 
3Y, quarts. 


SPICED BLACKBERRIES 


4 cups firmly packed brown sugar 1 tablespoon whole cloves 


2 cups vinegar 2 sticks cinnamon 
5 pounds blackberries 8 whole allspice 


Dissolve sugar in vinegar; add blackberries and spices tied in a cloth 
bag. Boil rapidly until thick. Remove spices, pour into clean hot 
jars and seal. Yield: 5 pint jars. 
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BEET RELISH Si 5 
2 cups chopped, peeled beets YZ cup sugar 
2 cups chopped celery 2 cups vinegar 
1 cup chopped onion 2 tablespoons salt 
1 cup chopped sweet red pepper 3 tablespoons mustard seed 
2 cups chopped cabbage 1 tablespoon celery seed 


Mix ingredients and cook until vegetables are tender. Pour into 
clean hot jars and seal at once. Approximate yield: 3 quarts relish. 


CABBAGE RELISH 


5 green peppers 2 tablespoons mustard seed 
1 medium-sized cabbage 1 quart vinegar 
1 Bermuda onion, minced 10 whole cloves 
2 tablespoons brown sugar 1 stick cinnamon 
2 tablespoons salt 2 blades mace 
12 whole allspice 


Halve peppers, removing core and seeds; remove outside leaves of cab- 
bage. Chop vegetables finely and add onion, brown sugar, salt and 
mustard seed. Heat vinegar with the spices and simmer 8 minutes; 
cool, strain and pour over vegetables. This pickle will keep 6 weeks or . 
more in a small crock. Approximate yield: 3 quarts relish. 


CHERRY RELISH 


4 cups sour, red cherries Y, cup vinegar 

1 cup seeded raisins 1 teaspoon cinnamon 
Y4, cup firmly packed brown sugar 1 teaspoon cloves 

Y cup honey 3/4 cup pecans 


Wash and pit cherries; mix with raisins, sugar, honey, vinegar and 
spices; bring to a boil, and simmer 1 hour, or until thick. Add nuts, 
turn into sterilized glass jars and seal. Yield: 4 half-pint jars. 


CHILI SAUCE 
18 large tomatoes, chopped 3 tablespoons salt 
6 large onions, chopped 5 cups vinegar 
4 red peppers, chopped 1 teaspoon ground cloves 
2 green peppers, chopped 1 teaspoon ground cinnamon 
24 cup sugar 1 teaspoon ground allspice 


Combine ingredients and cook slowly until thick. Pour into clean hot 
jars and seal at once. Approximate yield: 3 quarts. 
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FRUIT AND TOMATO RELISH 
3 pounds tart apples 


1 pound dates 

1 pound dried apricots, soaked 
4 cups vinegar 

114 pounds brown sugar 


1 teaspoon salt 

114 tablespoons ginger 

1 teaspoon cinnamon 

1 quart canned tomatoes 

3 cups seeded raisins 

Peel, core and slice apples; pit dates; cut apricots into small pieces. 
Cook fruits in vinegar 1 hour, or until tender; add sugar, salt, spices, 
tomatoes and raisins. Bring to boiling point and simmer about 45 


minutes, or until thick. Turn into clean hot jars and seal at once. 
Approximate yield: 10 half-pint jars. 


GREEN TOMATO RELISH 
2 pounds chopped green tomatoes 
1 onion, chopped 
Y, cup hot vinegar 
YZ cup sugar 


2 teaspoons whole peppers 

1 teaspoon whole cloves 

1 teaspoon salt 

2 tablespoons mustard seed 

Mix vegetables and let stand 1 hour. Squeeze out liquid and add 
vinegar to which sugar and seasonings have been added. Cook 10 


. minutes, pour into clean hot jars and seal. Yield: 4 half-pint jars. 


PEPPER RELISH 


12 red peppers, chopped 2 cups vinegar 
12 green peppers, chopped 1 cup firmly packed brown sugar 
12 onions, chopped 2 tablespoons salt 


2 tablespoons celery seed 


Drain peppers and onions, cover with boiling water and simmer 15 
minutes. Drain again and add vinegar, sugar, salt and celery seed- 


Boil 15 minutes and pour into clean hot jars and seal at once. Ap- 
proximate yield: 4 half-pint jars. 


RHODE ISLAND TOMATO RELISH 
1 pint (214 lb.) ripe tomatoes 
Y, cup chopped onions 2 teaspoons salt 
1 cup chopped celery 1 tablespoon mustard seed 
3 tablespoons chopped green pepper 1 cup white vinegar | 
Peel tomatoes and chop coarsely; drain and add other ingredients, 


stirring until well mixed. Turn into sterilized containers and cover 
tightly; let stand for at least 24 hours before serving. Yield: 1% pints. 


6 tablespoons sugar 
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CORN RELISH 817 
1 dozen ears sweet corn 2 tablespoons salt 
2 onions, chopped Vf, teaspoon pepper 
2 sweet green peppers, chopped 14 tablespoons dry mustard 
1 sweet red pepper, chopped 1 cup sugar 
1 cup chopped cabbage 2 cups vinegar 


Cut corn from cob, but do not scrape the ear; mix with onions, 
peppers and cabbage, and add remaining ingredients. Cook slowly 
1 hour, stirring occasionally. Turn into sterilized jars and seal at once. 
Canned kernel corn may be substituted for ear corn; use 6 cups 
drained, and proceed as for fresh corn. Yield: 5 half-pint jars. 


END-OF-THE-SEASON RELISH 


2 quarts green tomatoes 3 large onions 

1 quart ripe tomatoes 1 peeled cucumber 

Y, head cabbage Y, cup salt 

3 green peppers 2 cups firmly packed brown sugar 
3 red peppers 3 pints mild vinegar 

3 stalks celery 1 teaspoon mustard 


1 teaspoon paprika 


Chop vegetables; place in kettle in layers, sprinkling each layer with 
salt; cover and let stand all night. Drain and press out all the liquid. 
To vegetables add sugar, vinegar, mustard and paprika. Cook about 
1 hour, or until transparent. Pour into clean hot jars and seal. Ap- 
proximate yield: 4 quarts relish. 


FRUIT RELISH 


3 large cooking pears 3/4, cup sugar 

3 large peaches or 6 canned peach 14 cups vinegar 
halves 2 teaspoons salt 

3 small onions dash of cayenne 

4 medium-sized tomatoes. dash of cinnamon 

1 green pepper dash of cloves 


Peel fruits and vegetables; cut pepper in half, and remove core and 
seeds. Put all through food chopper, using medium knife; add sugar, 
vinegar, salt and cayenne, and cook slowly about 2 hours, or until 
mixture thickens. Add spices, turn into clean hot jars and seal. 
Approximate yield: 3 pints relish. 
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TOMATO KETCHUP 


2 teaspoons ground mustard 
1 teaspoon paprika 

1 tablespoon whole allspice 
1 tablespoon whole cloves 

1 stick cinnamon 

2 cups vinegar 


4 quarts tomatoes, peeled 

3 red peppers 

2 medium-sized onions, cut fine 
2 tablespoons salt 

Y4 cup sugar 

2 teaspoons celery salt 


Cook tomatoes, peppers and onions together until tender, without add- 
ing water. Press mixture through sieve and measure pulp. Add 
salt, sugar, celery salt, mustard, paprika and whole spices, tied in a 
cloth bag. Cook rapidly 1 hour, add vinegar and cook until thick, 
stirring to prevent burning. Long, slow cooking gives an undesirable 
dark color. Seal in clean hot jars. If bottles are used, insert corks 
and dip in hot paraffin to seal. Approximate yield: 3 quarts. 


MUSHROOM KETCHUP 


Use 4 quarts mushrooms, peeled and sliced, add 1 cup water and 1 bay 
leaf; cook until soft, then press through sieve. Add 1 cup vinegar, 1 
tablespoon salt, 4 cup sugar, 4 teaspoon each ground cayenne, cloves 
and mace, and ¥4 tablespoon ground cinnamon; cook about ‘Y hour. 
Pour into clean hot jars and seal. Approximate yield: 2 quarts. 


APPLE KETCHUP 


Pare, core and quarter 12 tart apples, add water to cover and simmer 
until soft and water has almost evaporated. Rub through sieve and 
measure pulp. To each quart pulp add 2 cups vinegar, 2 onions, 
grated, 1 cup sugar, 1 tablespoon salt, 2 teaspoons cinnamon, | tea- 
spoon each mustard and cloves. Bring to a boil, simmer 1 hour, 
pour into clean hot jars and seal at once. Approximate yield: 2 quarts. 


CRANBERRY KETCHUP 


Combine 4 pounds cranberries, 1 pound onions, chopped, and 2 cups 
water; cook until tender and rub through sieve. Add 414 cups sugar, 
2 cups vinegar and 1 tablespoon each cloves, cinnamon, pepper, allspice 
and salt; boil until thick, pour into clean hot jars and seal at once. 
This should be somewhat thinner than tomato ketchup. Approxi- 
mate yield: 3 pint jars ketchup. 
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ENGLISH CHUTNEY 
3 green peppers, seeded 3 cups vinegar 
1 medium-sized onion 114 cups sugar 
13 tart apples, pared 114 tablespoons ground ginger 


114 cups seeded raisins 1¥4 cups tart grape jelly 
1 tablespoon salt 3/, cup lemon juice 
1 tablespoon grated lemon rind 


Put peppers, onion, apples and raisins through food chopper; place in 
large saucepan and add remaining ingredients. Simmer about 1 hour, 
or until quite thick. Turn into clean hot jars and seal at once. Ap- 
proximate yield: 4 pint jars. 


GOOSEBERRY CHUTNEY 


Stem 3 quarts gooseberries; wash and drain. Combine with 3 pounds 
onions, chopped, 1 pound currants, 2 ounces ginger root, chopped, 4 
ounce chili pepper, chopped, 224 cups sugar, 1 tablespoon salt and 2 
quarts vinegar. Cover and simmer gently 6 or 7 hours, stirring oc- 
casionally. When thick, pour into clean hot jars and seal at once. 
This chutney is better if stored 1 to 2 months before using. Approxi- 
mate yield: 4 pint jars. 


PEACH CHUTNEY 


Peel 4 quarts peaches, remove pits and cut in large pieces; add 2 
quarts vinegar and cook until peaches are soft. Add an additional 1 
cup vinegar, 4% cup finely chopped onion, 2 cups sugar, 4% pound 
raisins, chopped, 1 ounce white mustard seed, 2 ounces powdered gin- 
ger root, 1 teaspoon salt, 4 teaspoon paprika, 2 tablespoons grated 
lemon rind and 3 tablespoons lemon juice. Mix well and cook slowly 
until thickened. Pour into hot clean jars and seal at once. Approxi- 
mate yield: 4 pint pars. 


BANANA CHUTNEY 


Use 1 pound chopped Spanish onions, % pound chopped dates, 6 riced 
bananas; add 1% cups vinegar and simmer 20 minutes. Add 4 pound 
crystallized ginger, chopped, 1 teaspoon each salt and curry powder, % 
pound seeded raisins and 2 cups syrup from any canned fruit. Cook 
until thick; turn into clean hot jars and seal. Yield: 4 pint jars. 
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American cookery has been enriched by the adoption of many 
dishes native to other countries. The Italians have contributed 
ravioli and gnocchi; the Greeks and Armenians, rice pilaff and 
kebabb (lamb on skewers); the Russians, borsch and sour cream 
dishes; the Scandinavians, fish puddings and bakkels (little 
cakes); the Japanese, sukiyaki; the Chinese, soybeans; the Span- 
jards, hot peppery salads; the Germans, sauerkraut and sauer- 
braten. To many people these foods are as American as roast 
turkey and apple pie. For the curious, foreign recipes offer pleas- 
urable ways of introducing variety into the menu, at the same 
time providing instructive avenues of approach to the customs and 
eating habits of other countries. Besides the recipes in the fol- 


lowing section, many foreign recipes are included in various sec- 
tions throughout the book. See index. 


YABLOUCHNI (RUSSIAN) 


8 large apples 3 cups ginger ale or claret, chilled 
boiling water 3 tablespoons lemon juice 

¥g teaspoon cinnamon 3 tablespoons powdered sugar 

rind of 4 lemon, cut in strips 2 tablespoons black currant jelly, 

3 tablespoons dry bread crumbs melted 


Pare, core and slice apples and put in saucepan; add boiling water to 
cover, cinnamon, lemon rind and rolled crumbs, and simmer, covered, 
until apples are soft; force through fine sieve and chill thoroughly. 
When ready to serve, add ginger ale, lemon juice, sugar and jelly. 
Approximate yield: 6 portions. 
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ITALIAN ANTIPASTO 821 


Italian antipasto may be purchased in Italian stores, ready-prepared in 
tins. Each tin contains an assortment of tasty tidbits. If you pre- 
fer to prepare your own, select any of the following items and ar- 
range a small quantity of each.on individual plates, or all on one large 
tray to be passed. For one serving, there should be four or five dif- 
ferent items. Serve on lettuce or other salad greens, making an at- 
tractive arrangement. Olive oil and vinegar are usual accompani- 
ments with antipasto. 


fillets of anchovies pimientos 

rolled anchovies hard-cooked eggs 

hearts of artichokes (pickled) tuna fish 

ripe olives pickled mushrooms 
sardines pickled beets and carrots 
tomato slices pickled onions 


ERDAPFELKNODELN (GERMAN) 


Y cup butter Y, teaspoon salt 
1 egg, slightly beaten dash of pepper 
1 cup mashed potatoes dash of nutmeg - 


1 tablespoon grated Parmesan cheese 3 tablespoons milk (about) 
Y, cup stale bread or cracker crumbs 


Cream butter, stir in egg, potatoes, cheese and seasonings; add just 
enough milk to crumbs to make a paste; stir into potato mixture. 
Shape in small balls, cook in boiling salted water 5 minutes and serve 
in hot beef bouillon. Approximate yield: 1% dozen dumplings. 


GALUSKA (HUNGARIAN) 


1 cup sifted flour 1 egg, well beaten 
1¥, teaspoons baking powder Y, cup milk 
Y, teaspoon salt 1 teaspoon butter, melted 


Sift together dry ingredients. Combine egg, milk and butter; add 
gradually to flour, stirring until dough is smooth and no longer sticks 
to spoon. Break off pieces of dough about 1 inch long and % inch 
thick, and drop into rapidly boiling water; boil, covered, for 12 to 15 
minutes. Approximate yield: 1 dozen small dumplings. 
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BORSCH (RUSSIAN) 
1 pound lean beef, cubed Y/4, teaspoon peppercorns 
1 soup bone Y, bay leaf 
1 fowl (4 pounds), cut up 1 spray of thyme 
3 carrots, chopped 2 laurel leaves 
3 small onions, sliced 1 sprig parsley 
3 stalks celery, diced salt and pepper 
3 quarts water 2 uncooked beets, chopped 


sour heavy cream, whipped 


Put beef, bone, fowl, carrots, onions, celery and water in large kettle, 
and bring slowly to a boil. Tie spices and herbs in a small cloth 
bag; add with parsley to soup mixture and simmer, covered, 2 hours. 
Strain and season to taste; add beets and cook 15 minutes; strain and 
reheat. Serve with a topping of whipped sour cream. Also serve 
cold; chill thoroughly. Approximate yield: 2 quarts soup. 


SOUPE ESPAGNOLE 


14 cups canned tomatoes 134, teaspoons salt 

3/4 cup canned corn ¥% teaspoon pepper 

Y, pound raw string beans, diced 2 cups hot water 

sprig of thyme 2 cups rich veal stock 

1 small bay leaf Y, teaspoon grated onion 

1 tablespoon sugar 1 tablespoon chopped parsley 


Add tomatoes, corn, beans and seasonings to water, and cook ¥4 hour, 
or until beans are soft; force through sieve. Add stock, onion and 
parsley to purée, and reheat. Approximate yield: 6 portions. 


HUNGARIAN GOULASH 


1 pound lean beef 1 teaspoon salt 

1 pound lean veal 1 teaspoon paprika 

3 tablespoons fat 1 cup strained tomatoes 
1 large onion, chopped 8 small potatoes 


Cut meat into cubes and sauté with onion in fat, stirring occasionally 
to brown evenly. Add seasonings and tomato, and simmer 1 hour, 
adding potatoes after 4% hour of cooking; add more tomatoes if neces- 
sary. Serve hot. Approximate yield: 6 portions. 
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MINESTRONE (ITALIAN) 82 3 
1 cup dried beans Y, cup olive oil 
(preferably white kidney) Y/, teaspoon salt 
1 tablespoon minced onion V4, teaspoon pepper 
Y, clove garlic, minced 1 cup canned Italian tomatoes 
1 sprig parsley, minced 1 cup chopped cabbage or spinach 
1 stalk celery, minced 1 cup cooked macaroni 


grated Parmesan cheese 


Soak beans over night; drain, add 5 cups water and simmer, covered, 
2 to 3 hours, or until tender, adding more water as it cooks away. 
Sauté onion, garlic, parsley and celery in olive oil until lightly 
browned; add salt, pepper, tomatoes and cabbage or spinach and 
bring to a boil; add with macaroni to beans, and simmer 30 minutes 
longer, adding more water if too thick. Sprinkle Parmesan cheese 
over top, and serve from tureen or in individual casseroles or soup 
bowls. Approximate yield: 6 portions. ° 


BITOCHKY SMETANA (RUSSIAN) 


1¥, pounds veal, ground 1¥ teaspoons salt 

4 medium-sized potatoes, cooked Y% teaspoon pepper 
and chopped 1 egg, beaten 

14 small onions, grated Y% cup butter 


114, cups sour cream 


Mix together veal, potatoes, onions, seasonings and egg; shape in round 
balls and fry in butter until well browned. Add % cup sour cream 
and simmer, covered, 15 minutes; just before serving, add remaining 
Y, cup cream and bring to a boil. Yield: 12 balls, or 6 portions. 


FAARIKAAL (SCANDINAVIAN) 


2 pounds lean lamb Y, teaspoon whole peppercorns 
Y cup butter 2 cups water 
1¥Y, teaspoons salt 1 medium-sized head cabbage 


3/4 cup sour cream 


Cut lamb in 2-inch cubes and brown in butter; add seasonings and 
water, cover and simmer about 45 minutes, or until lamb is almost 
done, adding water if necessary. Cut cabbage in eighths and remove 
core; add to lamb and cook, uncovered, 15 to 20 minutes longer. Add 
sour cream and heat thoroughly; serve hot. Yield: 6 portions. 
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BOEUF EN PAPILLOTES (FRENCH) 
6 slices cooked tongue tarragon 
chervil capers 
parsley 6 anchovies, mashed 
shallots 6 slices bacon 


Cover each slice of tongue with a mixture of finely chopped sweet 
herbs. The French will choose chervil, parsley, shallots, tarragon and 
capers. Use as many of these as you have, but be sure to add crushed 
anchovies. Roll each slice of tongue as you would a jelly roll with a 
slice of bacon on the outside. Wrap in a piece of cooking paper, fold- 
ing it tightly so that the juices will not escape. Cook in hot oven 


(500° F.) 10 minutes; remove paper and serve at once. Approximate 
yield: 6 portions. 


SUKIYAKI (JAPANESE) 


2 cups canned bamboo sprouts ~ 2 squares tofu (bean curd) 

2 cups canned or cooked dried 1 pound tender round steak 
mushrooms ¥, cup shoyu sauce 

2 medium-sized white onions Y, teaspoon ajinomoto (Japanese 

1 bunch green onions seasonings) 

Y, bunch leeks 2 tablespoons sugar 

2 stalks celery Y cup mushroom liquor 

2 pounds spinach or string beans Y cup salad oil 


8-10 cups hot, cooked rice 


Slice bamboo sprouts, mushrooms and white onions very fine; cut 
green onions, leeks and celery diagonally into 2-inch strips, using green 
tops of onions and leeks; shred the spinach or string beans, and cut 
tofu in l-inch cubes. Arrange separately in neat piles on large plat- 
ters ready for cooking on grill; cut meat crossgrain in paper-thin 
slices and spread out on platter. For sauce, simmer shoyu, ajinomoto, 
sugar and mushroom liquor for 3 minutes. 

Brown onions slightly in hissing hot fat in heavy frying pan over 
charcoal brazier, spirit lamp or grill, at table; add vegetables and tofu 
(bean curd), and cook 1 minute; then add %4 of sauce. When hot, 
add meat, spreading it out thin; cook over low flame 15 minutes, stir- 
ring occasionally and adding remainder of sauce as it is needed. Re- 
duce heat and serve directly from pan on hot, boiled rice in individual 
bowls, or break raw egg into each bowl and serve sukiyaki over it. 
The Japanese prepare about 14 at atime. Yield: 8-10 portions. 
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AN INTERESTING OUTDOOR TABLE ARRANGEMENT 
BY MRS. WALTER HINE 


The homespun geranium, in shades of pink and red, sets the color theme for 
this charming outdoor table. Polished wooden goblets are used for vases 
and form an unusual asymmetric arrangement on a refectory table. Coy- 
ers are laid along one side and sustain the gay note of alfresco informal- 
ity with raffia place mats, wooden-handled cutlery and crudely fashioned 
pottery—an effective setting for many foreign recipes. 


ALSATIAN PORK CHOPS 


6 pork chops, 1 inch thick 6 thin slices onion 
2 teaspoons salt 2 cups partly cooked rice 
Y teaspoon pepper 6 slices tomatoes, Y¥2 inch thick 


14 cups tomato juice 


Rub pork chops with salt and pepper; fry until golden brown on both 
sides. Place in roasting pan, top each with an onion slice, cover with 
rice and top with a slice of tomato. Pour tomato juice around chops, 
cover pan and bake in moderate oven (350° F.) for 40 to 45 minutes. 


Yield: 6 portions. 
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826 CREPES DE BOEUF (FRENCH) 
1 small onion, minced 1 cup sifted flour 
2 tablespoons fat 1 teaspoon baking powder 
1 cup finely chopped cooked beef 1 egg, beaten 
Y teaspoon salt 114 cups milk 
dash of pepper butter 
chopped parsley 


Sauté onion in 1 tablespoon fat until browned, add meat, 14 teaspoon 
salt and pepper, and cook 1 minute. Prepare Griddlecake batter (page 
103), using flour, baking powder, remaining 4 teaspoon salt, egg and 
milk, and beat in meat mixture. Cook as for large pancakes on 
greased hot griddle; spread with butter, sprinkle with parsley and 
roll tightly; serve piping hot. Approximate yield: 10 crépes. 


PERSIAN CHICKEN 


Cut up 4-pound fowl and place in large kettle; add 2 quarts boiling 
water, 1 chopped onion, 1 tablespoon salt, 1 bay leaf, 6 peppercorns, 
1 stick cinnamon and a bunch of sweet herbs, and cook, covered, 2 to 
3 hours, or until tender. Drain and strain broth; remove bones 
from chicken and cut meat in pieces. Add 1 cup rice to broth and 
boil 10 minutes; add 1 cup seeded raisins, 2 tablespoons butter and 
chicken, cover, and cook % hour, or until rice is tender and broth has 
been absorbed, stirring occasionally to prevent burning. Serve in a 
hot tureen with 4 cup blanched almonds sprinkled over top. The 
Persians use a little rose water as well. Approximate yield: 6 portions. 


CHICKEN CASSEROLE OR CACCIATORI (ITALIAN) 
2 frying chickens, 2 pounds each 1 red pepper, minced 


Y, cup olive oil 2¥Y, cups canned Italian tomatoes 
2 medium-sized onions, minced 1 small can tomato paste 
1 clove garlic, minced 114 teaspoons salt 


¥% teaspoon black pepper 


Disjoint and cut chickens in pieces for frying; sauté in olive oil 15 to 20 
minutes, or until golden brown, adding onions, garlic and pepper the 
last few minutes to brown lightly. Mix together the remaining ingre- 
dients and add to chicken mixture; cover and simmer about 4 hour, 
or until chicken is very tender; add additional seasoning if desired. 
Serve chicken on hot platter with sauce over top; or serve chickep 
separately with sauce over rice or spaghetti. Yield: 6 portions. 
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SWEDISH VEAL PAPRIKA 827 
214 pounds breast of veal 1 teaspoon paprika 
1 large onion, minced 2 cups boiling water 
2 tablespoons fat 2 tablespoons flour — 
2 teaspoons salt Y/, cup cold water 
Y, teaspoon pepper YA cup sour cream 


3 cups Mashed Potatoes (page 472) 


Wipe veal and cut in l-inch cubes. Sauté onion in fat in large heavy 
frying pan or Dutch oven until light yellow; add veal, and brown 
slightly, stirring constantly. Sprinkle with seasonings, add hot water, 
cover and simmer 144 hours. Mix flour and cold water to a smooth 
paste; add to stock and cook 5 minutes, stirring until thickened; stir 
in sour cream and bring to a boil. Yield: 6 portions. 


RISOTTO (ITALIAN) 


3 large onions, sliced 6 slices bacon 3 
Y teaspoon saffron or thyme Y pound calf’s liver, sliced 4% inch 
dash of cayenne thick, or ground beef 
1 teaspoon paprika Y/4, cup flour 
1 tablespoon chopped parsley 1 tablespoon lemon juice 
1 cup wild rice 2 thin slices lemon, 
2 tablespoons olive oil shredded 
4 cups meat stock or 4 bouillon cubes 14 cup water 
and 4 cups hot water . Y, cup white wine 


Cook onions, seasonings and rice in olive oil 10 minutes over low heat, 
stirring constantly. Add 1 cup stock and simmer, without stirring, 
until almost absorbed; add remaining stock and cook to same point; 
place in greased casserole. Pan-broil bacon and remove from pan. 
Dredge liver in flour and sauté in bacon fat 10 minutes; place on rice 
in casserole. Add remaining flour, lemon juice, shredded lemon, 
water and wine to remaining bacon fat; stir until smooth and pour 
over rice and liver; arrange bacon on top. Bake in hot oven (425° F.) 
for 10 minutes. Approximate yield: 6 portions. 


SALENYIA GRIBI (RUSSIAN) 


Chill 1 pound sautéed whole mushroom caps, pack in a jar and add 
2 cups vinegar which has been simmered 10 minutes with 4 whole 
cloves, 12 peppercorns, 1 tablespoon salt, and 2 tablespoons olive oil. 
Cover closely and let stand in a cold place 3 days. Yield: 144 cups. 
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828 EGG FOO YUNG (CHINESE) 

Y, cup minced cooked ham 1 cup bean sprouts 

YZ cup minced onion Y4, teaspoon salt 

Y cup sliced water chestnuts 5 eggs, well beaten 


Combine ham, onion, water chestnuts (the Chinese “ling” or brown- 
skinned bulb of a rushlike plant), and bean sprouts; add salt and eggs, 
beating until thick. Drop from large spoon into frying pan covered 
with 1-inch layer of hot fat, and fry about 10 minutes, turning to brown 


both sides. Drain on absorbent paper and serve hot. Approximate 
yield: 6 portions. 


HASSENPFEFFER (GERMAN) 


1 jack rabbit, dressed 8 whole cloves 

1 quart vinegar 6 bay leaves 

2 large onions, sliced Y cup flour 

1 tablespoon salt Y, cup fat 

1 teaspoon pepper 1 cup hot water 

1 tablespoon mustard seed 1 tablespoon sugar 


Potato Dumplings (page 401) 


Wash rabbit and cut in pieces for serving; if bloody, place in earthen 
crock, cover with cold water and let stand for 3 hours. Drain, cover 
meat with marinade of vinegar, onion and seasonings, and let stand in 
cold place 3 days, turning meat several times each day. Remove meat, 
dry thoroughly and dredge with flour; sauté in fat until well browned. 
Strain vinegar mixture, dilute with hot water, add sugar, and pour 
over rabbit meat; bring to a boil, cover and simmer about 1 hour, or 
until meat is tender. Remove rabbit meat to hot serving dish; strain 
vinegar gravy and thicken, if necessary, with paste of additional flour 


and water. Pour gravy over meat and serve with potato dumplings. 
Approximate yield: 6 to 8 portions. 


CHICKEN A LA VIENNESE 


Split 2 small roasting chickens and cut each piece in half. Marinate 
several hours in mixture of 44 cup each French dressing and grape 
juice; drain and roll in seasoned flour. Fry in hot deep fat (350°- 
365° F.) about 10 minutes, or until browned, turning frequently. 
Transfer to baking pan, brush with bacon fat, cover and bake in mod- 
erate oven (350° F.) about % hour. Serve on crisp watercress with 
tartar sauce; sauce may be served in cups made from lemon halves 
or in small lettuce leaves. Approximate yield: 8 portions. 
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DUCK AND PINEAPPLE CANTON (CHINESE) 
1 (4-Ib.) duck Y4, cup cooking oil 
Y%, cup shoyu sauce 2 cups water 
1 tablespoon sugar 1 cup syrup from canned pineapple 
Y, teaspoon salt 2 tablespoons cornstarch 
1 ground ginger root Y4, cup water 
1 clove garlic 2 cups diced pineapple 


Wash duck and cut in pieces for stewing; dip in mixture of shoyu 
sauce, sugar, salt and ginger root and add with garlic to oil in heavy 
frying pan. Sauté 15 minutes, or until well browned; add water and 
pineapple juice, and: simmer, covered, 1 hour, or until tender. Re- 
move duck to hot platter and keep hot. Mix cornstarch and water 
to a paste, stir into hot liquid in pan and cook 10 minutes, stirring 
until thickened; add pineapple and cook 5 minutes longer. Turn 
sauce over duck and serve at once. Approximate yield: 6 portions. 


NORWEGIAN FISH PUDDING 


2 pounds fish, trout or haddock 2 eggs 

2 teaspoons salt VY cup butter 

¥ teaspoon pepper Y/ cup cream (about) 

dash of nutmeg or mace 2 cups Cream Caper Sauce (page 378) 
2 tablespoons flour or Shrimp Sauce (page 377) 


Rub fish through colander, or grind five times; stir in seasonings and 
flour. Beat in thoroughly 1 egg at a time; then the softened butter. 
Add cream gradually, beating until fluffy and light. Turn into 
greased fancy mold, set in pan of hot water and bake in moderate oven 
(350° F.) about % hour, or until firm in center. Slice and serve with 
Caper or Shrimp Sauce. Approximate yield: 6 to 8 portions. 


SWEDISH PANCAKES 


2 cups sifted flour 1 tablespoon sugar 
Y, teaspoon salt 3 eggs, well beaten 
4 cups milk 


Mix and sift dry ingredients. Combine eggs and milk; add flour mix- 
ture, beating until smooth. Bake quickly in greased hot frying pan, 
cooking one large cake at a time, or in a special griddle (plett), con- 
taining several small cake molds. Spread with jam and pile one upon 
another; reheat, dust with powdered sugar and cut large stacks in 
wedge-shaped pieces. Approximate yield: 11% dozen large or 2/% 
dozen small cakes. 
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DULCE COCADA (MEXICAN) 
1 large coconut 1 cup sugar 
4 eggs, well beaten 14 cup cream 


1 cup coconut milk 


Remove shell and brown skin from coconut, reserving milk; grate 
the white meat. Combine eggs, sugar and cream; stir into coconut 
meat. Add the coconut milk and turn into greased baking dish. 
Bake in a moderately slow oven (325° F.) 30 to 45 minutes, or until 
set. Chill before serving. Approximate yield: 6 portions. 


HAWAIIAN PAPAYA FREEZE 


1 cup sugar 114 cups orange juice 
Y, tablespoon lemon juice 1 cup papaya pulp 
2 cups rich milk 


Mix sugar, fruit juices and papaya pulp, and chill thoroughly; grad- 
ually stir into milk and freeze (page 712) in an ice cream freezer. If 
papaya is out of season use one cup papaya marmalade and omit 
sugar. Approximate yield: 14% quarts. 


FATTIGMAND (SCANDINAVIAN) 


6 egg yolks 1 tablespoon konjakk (brandy) 
¥; cup sugar Y, cup heavy cream, whipped 
¥% teaspoon cinnamon 3 egg whites, stiffly beaten 

Y/, teaspoon crushed cardamom seeds 3 cups sifted flour (about) 

Y, teaspoon grated lemon rind powdered sugar 


Beat egg yolks until thick and lemon-colored. Combine sugar, cin- 
namon, and cardamom seeds; gradually add to egg yolks, beating un- 
til very light. Add lemon rind and brandy; fold in cream and egg 
whites. Gradually stir in flour until dough is just stiff enough to 
handle; chill thoroughly. Place about 4% of dough at a time on 
lightly floured board and roll very thin. Cut in diamond-shaped 
pieces with cutting wheel or knife by cutting in two-inch strips 
lengthwise, then crosswise on a slant. Cut a slit one inch long in 
each piece at one end and slip point through. Fry in hot, deep fat 
(365° F.) about 1 minute, or until delicately browned, turning them 
once; drain on unglazed paper. When ready to serve, dust with 
powdered sugar. Yield: 100 cookies. These cakes will keep fresh 
and crisp for several weeks if stored, covered, in dry place. 
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SALZBURGER NOCKELN (AUSTRIAN) 


Use recipe for Fluffy Omelet (page 86); omit milk and pepper, and 
reduce salt to 4% teaspoon; add % cup sugar and % teaspoon vanilla, 
beating these into egg yolks. Drop by heaping tablespoons on but- 
tered, hot frying pan. The pan should be hot enough to brown 
soufHé in 14%, minutes. Turn over to brown the other side, reduc- 
ing heat slightly; it should take about 34% minutes to finish cooking; 
they are like uncooked meringues in the center. Serve at once on 
warm dish and sprinkle generously with powdered sugar; they fall 
slightly and must be eaten immediately. If cooked longer over 
low heat, they are more like an omelet. Approximate yield: 16 cakes. 


APFEL STRUDEL (GERMAN) 


3% cups sifted flour 6 cups sliced apples 

dash of salt Y, cup chopped raisins or currants 
2 tablespoons shortening YZ cup sugar 

2 eggs, beaten YZ teaspoon cinnamon 

3 tablespoons sour cream 2 tablespoons bread crumbs 
lukewarm water 2 tablespoons lemon juice 

2 tablespoons butter, melted 1 egg yolk, beaten 


Mix flour, salt and shortening; add combined eggs and 2 tablespoons 
sour cream, and enough water to make a soft but firm dough. Knead 
for 15 to 20 minutes, or until dough is elastic and shows bubbles on 
surface. Cover and set in warm place for 30 minutes. Put a clean 
cloth over a large table, sprinkle with additional flour and place dough 
in center. Roll dough, lift, pull and stretch carefully until it is thin as 
paper. ‘Trim edges; brush with butter and sprinkle filling of apples, 
raisins, sugar; cinnamon, bread crumbs and lemon juice, over sur- 
face to within 114 inches of one end; fold this short edge over filling 
and roll up into a long thin roll. Place carefully on a well-greased 
baking sheet, twisting to fit pan. Brush with egg yolk mixed with 
remaining 1 tablespoon sour cream and bake in hot oven (400° F.) 
for 20 to 25 minutes, or until golden brown. Sprinkle with addi- 
tional sugar, cut in thick slices and serve hot. Apricots and peaches 
may be substituted for apple. Approximate yield: 1 large strudel. 


MOCK. CHEESE BLINTZES (JEWISH) 
Spread cream cheese between 2 salted crackers; dip in mixture of beaten 
egg and milk and sauté in butter. Dot with currant jelly and serve 
hot as a dessert or tea cake. 
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COLOMBOS (ITALIAN) 
1 cup sifted flour VY, cup sugar 
1 teaspoon baking powder 1 egg yolk 
dash of salt 


2 tablespoons milk (about) 


Y, cup shortening caraway seeds or currants 


Mix and sift flour, baking powder and salt. Beat together shorten- 
ing, sugar and egg yolk; stir in flour, then just enough milk to form 
a stiff dough. Knead well and chill; roll 4% inch thick, cut with 
bird cooky cutter and place on ungreased baking sheet. 
with caraway seeds or currants. 
F.) about 12 minutes. 


Mark eyes 
Bake in moderately hot oven (375° 
Approximate yield: 1144 dozen cookies. 


MANDELKRANSER (SCANDINAVIAN) 


14 cups butter 1 cup finely chopped, blanched 
4 cups sifted flour almonds 
2 eggs 37, cup sugar 

1 teaspoon vanilla 


Cut butter into flour until well mixed; stir in almonds. 
until light; gradually beat in sugar, and add vanilla. Gradually stir 
in flour-butter mixture; chill. Force through cooky press, using 
plate with star-shaped die; cut in three-inch lengths and bring ends 
together to form rings. Place on ungreased baking sheet and bake 


in moderately hot oven (365°-400° F.) for 8 to 10 minutes. Approxi- 
mate yield: 7 dozen cookies. 


Beat eggs 


SANDBAKKELS (NORWEGIAN) 


1 cup butter 2 egg yolks or 1 egg 
1 cup sugar Y, teaspoon vanilla 
2% cups sifted flour 


Cream butter until soft; beat in sugar, egg yolks and vanilla. Grad- 
ually stir in flour, then work dough until well mixed. Pat into sand- 
bakkel pans or small fancy cake pans, allowing about one tablespoon 
dough for each pan; dip fingers in flour if dough has a tendency to 
stick to them. The layer of dough should be very thin. Bake in 
moderate oven (350° F.) for 15 to 20 minutes, or until evenly browned. 
Cool. Slip from pans. Serve inverted as individual cakes, or fill 
with ice cream, or a mixture of whipped cream and fresh fruit. Finely 
chopped, blanched almonds or other nuts are sometimes added to 
dough. Approximate yield: 244 dozen cakes. 
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VIENNA EGG COOKIES 
4 cups sifted flour (about) 1 tablespoon grated lemon rind 
1 teaspoon cinnamon 1 tablespoon brandy 
Y4 teaspoon nutmeg 1 tablespoon finely crushed blanched 
2 cups shortening almonds 
24 cups sugar 1 egg white 
10 hard-cooked egg yolks 1 teaspoon water 
2 eggs 54 whole almonds, blanched 


Mix and sift 314 cups flour and spices. Cream shortening until soft; 
gradually add 24 cups sugar, creaming until very fluffy. Force hard- 
cooked egg yolks through a fine sieve; add to shortening-sugar mix- 
ture. Beat in eggs, lemon rind, brandy and finely crushed almonds. 
Stir in flour mixture, then remaining flour, until dough is stiff enough 
to handle. Place on lightly floured board and roll ¥% inch thick; 
cut with various shaped cooky cutters and place on ungreased baking 
sheet. Bake in moderately hot oven (375° F.) about 12 minutes; 
then remove from oven, brush tops with egg white and water beaten 
together until frothy and sprinkle with remaining sugar. Insert a 
half almond in center of each. Return to oven until cookies are well 
glazed. Approximate yield: 9 dozen cookies. 


BOHEMIAN CHRISTMAS COOKIES 


1 cup butter 4 cups sifted flour (about) 

3/4, cup powdered sugar (about) 2 tablespoons water 

6 egg yolks 1 cup confectioners’ sugar (about) 
3 tablespoons cream 1 cup chopped blanched almonds 


Cream together butter and % cup powdered sugar; beat in 4 egg 
yolks and cream. Gradually stir in flour until dough is just stiff 
enough to roll; chill. Sprinkle board lightly with mixture of flour 
and powdered sugar combined in equal parts; place dough on this 
and roll 4 inch thick. Cut with star-shaped cutter, place on un- 
greased baking sheet and bake in moderate oven (350°-375° F.) for 
15 to 20 minutes. When cold, spread with icing made by beating 
together the 2 remaining egg yolks and water, and adding confection- 
ers’ sugar to thicken mixture. Sprinkle almonds thickly over iced 
cookies. Approximate yield: 4 to 5 dozen small cookies. 
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Wine has been traditionally linked with food for many centuries. 
It has added immeasurably to the enjoyment of good food just as 
discriminating dining has encouraged the selection of great wines. 

Wines are either dry or sweet, with gradations between, but the 
term “dry” does not mean sour. Dry means the opposite of sweet 
without meaning sour. The majority of wines are called szill 
wines to differentiate them from the sparkling or effervescent-type 
wines. A wine is said to be “fortified” when it is strengthened 
by the addition of distilled spirits, usually brandy. 


FRENCH WINES 
BorpEaux Wines. The Bordeaux area, from which come many 
red and white wines, is divided into several districts. The Médoc 
division produces most of the great clarets. Claret (from the 
French “clairet” meaning “of light color”) is an English term 
applied loosely to all red Bordeaux wines. The Graves district is 
famous for its white wines and a few very fine red wines. Sau- 
ternes is the area noted for its splendid sweet white dessert wines. 
Two smaller districts, Saint-Emilion and Pomerol, are renowned. 
for their clarets. 

The wines produced in different communes or townships within: 
these districts may vary in quality depending upon the climate, 
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drainage, exposure to sun and wind and, of course, the vineyard 
or chateau from which a specific wine comes. 

In 1855 the sixty finest Médoc vineyards were selected and their 
wines classified by order of merit. Twenty-one Sauternes vine- 
yards were also classified at the same time. These lists are avail- 
able to any one wanting to know the fine wines by the Chateau 
names. 

The clarets of the Graves have more body but not the delicacy 
of those of the Médoc. The clarets of the St. Emilion and Pomerol 
are the fullest bodied of all. 

White Graves, for the most part, are dry in comparison with 

other white Bordeaux wines, such as Sauternes. They are slightly 
flinty in flavor, make excellent table wines and are admirable 
with fish. Sauternes are widely imitated. True Sauternes are 
medium sweet or sweet and are generally considered dessert 
wines. Chateau d’Yquem is the most famous of the Sauternes. 
Barsacs are medium-sweet white wines often used interchangeably 
with medium-sweet Sauternes. 
Burgundy. The Burgundy wine region is really three separate 
districts. The most famous, known as the “True Burgundy,” is the 
Céte d’Or (Golden Slope). South of the Céte d’Or is the district 
of the Maconnais and Beaujolais, producing light red and white 
wines, while half-way between the Céte d’Or and Paris is the vil- 
lage of Chablis which gives its name to the wine produced from 
the grapes which grow on a thousand acres surrounding it. The 
Céte d’Or is divided into sections, the Cote de Nuits to the North, 
from which come superb, full bodied, full flavored red Burgundies, 
and the Céte de Beaune, stretching southward, yielding light, 
more delicate red wines and the great white Burgundies, of which 
Le Montrachet is the outstanding. Some of the great red wines 
are Romanée-Conti, Romanée-St. Vivant, Chambertin, Clos de 
Vougeot from the Céte de Nuits, Le Corton, Beaune-Greves and 
Pommard-Rugiens from the Céte de Beaune. 
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Sparking Burgundy. A sparkling wine which has always enjoyed 
much favor in America, it is usually made in the same manner as 
champagne. Although white and pink (CEil de Perdrix) Spark- 
ling Burgundy is produced, it is the deep red variety that is most 
popular. Sparkling Burgundy is generally somewhat sweeter than 
Champagne. 

Chablis. Chablis comes from the district of Chablis. It is a dry, 
pale golden wine somewhat flinty in flavor, and makes excellent 
table wine; it is often served with oysters and shellfish. 
Champagne. Champagne comes from a delimited area (fixed 
by law) in the Department of the Marne. It is generally sparkling, 
light or pale amber in color and is a blend of grapes from dif- 
ferent vineyards. Each Champagne House has its secret blending 
formula so that the quality and grade of Champagne may vary 
with each House. A dry or extra-dry Champagne is usually served 
with fish or throughout a meal. Medium-sweet or sweet Cham- 
pagne, the latter sometimes labelled “demi-sec,” is considered an 
excellent dessert wine. Since the added sweetening makes it 
possible to mask inferior wine, it is important to be able to iden- 
tify as reliable and authentic, the House that makes the Cham- 
pagne; the date is considered less important as a guide to quality. 
The characteristic sparkle is the result of the secondary fermen- 
tation which takes place in the tightly covered bottle and which 
cannot escape until the bottle is opened. 

Alsace. On the French side of the Rhine, in the ancient province 
of Alsace, lie the vineyards which produce light, fresh, tangy wines 
with a flower-like bouquet known as Alsatian or French Rhine 
wines. Instead of place names customary in other wine regions, 
the wines take their names from the grape ‘variety which produces 
them. Best-known Alsatian wines are Riesling, dry, fresh; 
Gewuerz Traminer, less dry, more flowery bouquet; Sylvaner, 
medium dry, soft. One of their most charming qualities is fresh- 
ness and fruit, most pronounced when the wine is young. 
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Other well-known French wines include the fine red and white 
wines of the Cétes du Rhone, including Cote Rotie, red; Hermitage, 
red and white; Chateauneuf-du-Pape, red; and Tavel, a light, fresh 
pink-rose-colored wine. In the valley of the Loire and in the midst 
of the famous Chateau country much red and white wine is made. 
The best are the rather sweet white petillante (creamy or crack- 
ling) wines of Anjou and Saumur. They also use the champagne 
method for producing a pleasant sparkling wine called Sparkling 
Vouvray. 
GERMAN WINES 
Tue German wine regions of fame are the valleys of the Rhine 
and Moselle rivers. Although some minor red wines are pro- 
duced, it is for her: distinguished white wines that the country is 
known. The principal difference between Moselle and Rhine 
wines is body. Moselle wines are light, fresh, dry wines with a 
sparkling tang and flowery bouquet. Rhine wines have more 
body, are usually softer and when made from specially selected 
or late picked grapes can be quite sweet. Famous Moselle wines 
are Piesporter, Zeltinger and Bernkasteler, the district in which 
lies the renowned Bernkasteler Doktor vineyard. Rhine wines of 
repute come from Rudesheim, Johannisberg, Nierstein, Oppen- 
heim, Forst and Deidesheim. Liebfraumilch is a generic name 
applied to a blend of Rheinhessen wines. 


ITALIAN WINES 


Iraty is a country that is liberally laced with vineyards. Some 
of the wines take their names from the variety of grape from 
which they come, others from the district. They may be consid- 
ered authentic if the label bears the “national export label” pre- 
scribed by the government. This is evidence of purity and au- 
thenticity, but not necessarily of quality. 

Some of the finest Italian wines come from the Piedmont area 
of which Barolo and Barbera are famous red wines. Within 


837 


mee! lla 


838 


WINES [sPANisH] 


ATU UU, 


the district of Tuscany in an area called Chianti are a few of 
the most famous of Italian wines. Chianti is usually exported in 
native straw-covered flasks or fiascos. Orvieto, a dry or slightly 
sweet wine also bottled in straw-covered flasks, is native to Umbria. 
Asti Spumante is the best known sparkling wine of Italy. It has 
a pleasant muscat flavor and is on the sweet side. Sicily is noted 
for certain sweet wines, including Albanello, a heavy, sweet white 
wine which may also be dry, Malvasia, a sweet, deep golden wine, 
and Marsala, usually sweet and rather heavy. The dry Italian 


wines, red or white, do good service as table wines; the sweet 
wines are favored for dessert. 


Vermouth. As an apéritif and ingredient of cocktails, both Ital- 
ian and French vermouths are widely used. It is a white wine, 
blended, fortified and aromatized by the addition of various herbs 
and spices such as cardamom, camomile, bitter orange peels and 


certain flowers. Italian vermouth is generally sweeter and slightly 
darker than French vermouth. 


WINES OF SPAIN 


Mention of Spain brings to mind sherry and Malaga before all 
other Spanish wines. There are, however, a few excellent red and 
white wines such as Rioja and Valdepefias. It is a little difficult 
to judge the quality of wines from the label; the date is usually 
omitted. But by trying a number of them, one may be pleasantly 
surprised in a selection of palatable and comparatively inexpen- 
sive Spanish table wines. Of the sweet dessert wines, Malaga, 
Muscatel and Malvasia are well-known. 


Sherry. Sherry owes its character to the white, chalky soil on 
which the grapes are grown in the district around Jerez de la 
Frontera. Sherry is a fortified wine made from wines blended 
with painstaking care and aged in the cask. The term “solera” 
sometimes found on the bottles is a part indication of the aged- 
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in-the-wood quality of the sherry. Some sherries are dry, others 
sweet and they are usually classed accordingly. 

“Fino” sherry is pale, very dry and delicate. “Vino de Pasto” 
is also pale and dry. Amontillado is a pale, dry, or medium-sweet 
sherry possessing a delicate bouquet. “Oloroso” or: “Amoroso” is 
a sweet sherry. The golden or brown sherries, sometimes sold 
as “Solera,” are sweet and somewhat heavy and make very fine 
dessert wines. 

PORTUGUESE WINES 
Port. From a specified area in Portugal, the Alto Douro region, 
comes the only true authentic port in the world. 
Tawny Port is a blend of wines aged in the wood. The descriptive 
name, tawny, comes from the characteristic tawny or bronze 
coloring it acquires during the aging. Ruby Port is generally a 
blend of tawny Port with fresh, young wines. Port is distinctly 
an after-dinner wine, served, in the best tradition, with cheese or 
nuts. Vintage Port is unblended wine of a superior year allowed 
to age in the bottle for upwards of 15 years. It develops a heavy 
crust during this period. 
Madeira. Madeira wine ranges from dry to sweet and from pale 
amber to red brown. From the Sercial grape comes most of the 
dry Madeira while the sweet variety is made from the Bual, Mal- 
vasia and Verdelho grapes. The sweet, deep-colored wines are 
excellent afternoon or dessert wines, whereas the dry Madeiras 
are the perfect accompaniment to a soup such as turtle. 


DOMESTIC WINES 
Tue wines of the United States are divided into two groups, 
California wines and American wines. American wines are those 
produced east of the Rocky Mountains, principally from our own 
native grape varieties. The state of California produces the largest 
quantity of wines in America. It is followed by New York state. 
Some authorities believe that for all-round table wines, California 


839 


Qn ean anon 


Se 


840 


WINES [ VINTAGE YEARS | 


produces, consistently, the best of the red wines. For the most part, 
the finest white wines come from the Finger Lakes district in New 
York state. Judged on their own merits, as red, white, sweet or 
sparkling wines, America produces, on the whole, very creditable 
wine for general table use. 


VINTAGE YEARS 


Unusuatiy fine wine-producing years are called vintage years. 
Among the most recent vintage years are the following: 


Red Bordeaux (claret)—1923, ’24, ’26, 28, ’29, °34 and ’37. 
White Bordeaux—t1924, ’26, ’28, ’29, °33, 734 and °37. 
Burgundy (red and white)—1923, ’26, ’28, ’29, 33, 734 and °37. 
Champagne—1926, ’28, ’29, 33 and °34. 

Alsatian—1928, ’30, 34 and °37. 

Rhine and Moselle—1929, ’31, ’33, °34, 735 and 37. 


LIQUEURS 

Liqueurs are sweet, aromatized and sometimes perfumed alco- 
holic beverages, often referred to as cordials. They are used 
with coffee following dessert and in the cooking of many dishes. 
Among the more famous liqueurs are: Chartreuse and Béné- 
dictine—liqueurs originally made in the famous French monas- 
teries after which they are named; curacao, manufactured largely 
in Holland from a variety of orange grown in the Dutch West 
Indies; annisette which takes its name from annis seed, one of 
the principal ingredients; kirsch, from the German word for 
cherries from which it is made; kiimmel, consumed widely in 
Germany and made from various herbs including caraway; strega, 
an orange-flavored liqueur from Italy; Cointreau and Grand 
Marnier, both made from orange and Cognac brandy; Créme de 
menthe from mint and Cognac brandy; and many fruit liqueurs 


including créme de cassis from French black currants, and apricot 
and peach brandies. 
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HOW TO KEEP WINES 


Tue ideal storage place for wines is a dark, dry cellar, free from 
vibration and maintained at a temperature of about 55 degrees F. 
The shelves in which the wine is kept should be far removed 
from water or heating pipes of any kind. All wines should be 
placed on their sides, to keep the corks moist and prevent the 
entrance of air. They should never be moved until ready for use, 
and then disturbed as little as possible. Spirits and liqueurs may 
be kept standing upright. 

Decanting. Very old wine, or red wine that has thrown a sedi- 
ment, may require decanting. It should be allowed to stand up- 
right an hour or two before decanting. Then hold a light behind 
the neck of the bottle and pour, gently and steadily, into the 
absolutely clean glass decanter. Stop pouring when sediment 
appears in the neck of the bottle. 


WINE TEMPERATURES 
Mosr fine white wines are served slightly chilled—usually 30 
minutes in.a refrigerator. Sweet white wines may be iced by 
placing them for 3 hours in the refrigerator, or by surrounding 
the bottle with a few chunks of ice in a bucket, for about 4o 
minutes. Red wines are usually served at room temperature, 
which necessitates bringing the wine up from the cellar about 2 
hours before serving. Dry Champagne is served iced by standing 
the bottle 2 hours in the refrigerator or for % hour in an ice 
bucket; and sweet Champagne is served thoroughly iced, which 
means 3 hours in the refrigerator or 40 minutes in an ice bucket. 
Sweet sherry, port, sweet Madeira and Muscatel, as well as many 
other sweet and fortified wines, are usually served at room tem- 
perature. Dry sherry may be slightly chilled. 


WINE GLASSES 
Mosr wine lovers agree that a plain, clear crystal wine glass, of 
generous proportions (at least 5 ounces), tulip-shaped and set on 
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a slender stem, is the ideal glass for true wine appreciation. The 
glass is filled one-half, or, at the most, two-thirds full, so that 
the wine may be swirled about gently in the glass to savor the 
bouquet. German wine glasses are often cut and the stems of 
Rhine wine glasses are sometimes colored or opaque. Port and 
sherry are generally served in slightly smaller glasses than the 
average wine glass. Many consider the tall, tulip-shaped glass 
best for Champagne, although the plain or saucer glasses are com- 
monly used. Hollow-stemmed ware is difficult to wash. Liqueurs 
or cordials are usually served in 1-oz. liqueur glasses; Cognac 
brandy may be served in small, or 114-oz. liqueur or pony glasses, 
and very fine old brandy, in 18-oz. brandy inhalers. 


SUITING THE WINE TO THE MEAL 

A wins that falls into the table wine class, such as a good, but not 
superior, dry, white Moselle, Graves, Chablis, claret, red Rhone, 
or red Italian wine, makes no pretentions to claiming position or 
place in a meal. It is served throughout family or informal meals, 
very much as vin ordinaire is consumed in France. At meals 
where there is some attempt at formal service, these general rules 
apply: a white wine is served with fish and a red wine with 
meat. Sweet wines are served with dessert or at the end of a 
meal. Dry Champagne is more versatile and may be served 
throughout a meal. If several wines are to be included in the 
menu (rarely more than three are ever served) less superior and 
light wines are served first, leading up to a very fine red wine 
with roast or game. Sweet wines are served with dessert and 
never before a dry wine. 

Compatibility of Wine with Food. "There are certain foods with 
which wine is not congenial. The fine flavor is lost with sharp- 
flavored or very sweet jelly, condiments, including sweet and 
sour pickles, anchovies, many pickled and smoked fish and cider 


or malt vinegar. With salad, a red wine vinegar is preferred, 
when wine is served with that course. 


TABLE XIX 


WHEN AND HOW TO SERVE WINE 


WINE 


Vermouth 


Sherry 


Madeira 


Sauternes and 
Barsac 


(white Bordeaux) 
Chablis and White 


Burgundy 


Graves (white) 
(white Bordeaux) 


Rhine and Moselle 


Claret 
(red Bordeaux) 


Chianti (red) 


Red Burgundy 


COLOR AND FLAVOR 


French: pale yellow, 
dry, aromatic 

Italian: amber, bitter- 
sweet, aromatic 


Amber to delicate 


brown 


Dry, or sweet, nutty, 
aromatic 


Amber to reddish 


brown 
Slightly sweet or 
sweet 


Pale to golden 
Slightly sweet or 
sweet 


Pale yellow 


FOOD SERVICE 


and in cocktails 


tizer; with clear 
soups 


) 


TEMPERATURE 


As an appetizer | Cold 


Dry: as an appe-| Dry: slightly 


chilled 


Sweet: with des-| Sweet: at room 


sert 


soups 
Sweet: with des- 
serts 


fruit 


Dry; Chablis is flinty | fish; through a 


meal 


temperature 


Dry: with clear|At room tem- 


perature 


With desert or| Medium - sweet: 


cold 
Sweet: very cold 


With oysters or} Cold 


Pale yellow or pale} With oysters or Cold 


golden 


fish; through a 
meal 


Usually pale golden or | With fish or light Slightly chilled 


pale yellow. Dry or 
slightly sweet 


meats; through a 
meal 


Usually ruby, light | With roast (red| At room tem- 


and fine bouquet 


Usually ruby, light | Same as claret. 


and somewhat sim- 
ilar to claret. White, 
known as Chianti 
Bianco 


meats); with en- 
trée (not fish); 
with chicken, etc. 
(not strong game) ; 
with cold meats 
or salad; through 
a meal 


White Chianti of- 


perature 


Red: at room 
temperature 


ten served with] White: slightly 


fish or through a 
meal 


chilled 


ee eae ee eee 
Dark red, full-bodied, | With roast, entrée At room tem- 
and dark-fleshed | perature 


rich bouquet 


game 
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TABLE XIX—CONTINUED 
WHEN AND HOW TO SERVE WINE 
WINE COLOR AND FLAVOR FOOD SERVICE TEMPERATURE 
Champagne Pale to amber. Dry: with fish or| Dry: chilled or 
Dry, slightly sweet| through dinner iced 
or sweet Sweet: with des-|Sweet: thor- 
sert oughly iced 
Port Ruby to tawny. After dessert, with | At room tem- 
Sweet, full flavored | cheese perature 
and rather heavy 
Muscatel, Marsala | Mostly amber. With dessert At room tem- 
and Malaga Sweet, varying in de- perature 
grees of sweetness 
Liqueurs and Color varies with the | After dessert with} At room tem- 
Brandy type;brandy,amber.| coffee perature 
Rich, sweet and syr- 
upy , 


WINE IN COOKING 


Broapiy speaking, white wines are used with white meats and 
red wines with red meats. Dry sherry or dry Madeira is used 
with fish, in some soups and sauces. Sweet wines and liqueurs 
are used in desserts and with many fruits. Highly seasoned foods 
that normally require a mild white wine may very well need a 
stronger red wine to complement the strong flavor of the food. 

In addition to its effect on the flavor of foods, wine helps to 
tenderize meats when the meat is allowed to marinate in the 
wine; this practice is of advantage in cooking many of the less 
tender cuts of meat. Since the delicate favor of wine is easily lost 
in cooking, wine-flavored foods should never boil. In many 
recipes the wine is added last and the food reheated to boiling 
point, then served at once. If vinegar is called for, wine or tar- 
ragon vinegar is preferred to malt or cider when wine is one of 


the ingredients. For the most part, any good domestic wine may 
be used in cooking. 
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COCKTAIL ACCOMPANIMENTS 


WHEN the cocktail is served as an appetizer before a meal, accom- 
paniments should be simple things like biscuits, wafers or savory 
snacks. These should be diminutive in size to do no more than 
whet the appetite. Tiny canapés or simple hors d’ceuvres are often 
served with cocktails and take the place of a first course (melon 
or oysters) at the table. In place of cocktails before a meal, many 
people prefer an apéritif such as vermouth, dry sherry, Byrrh or 
Dubonnet, the two last being light, aromatized wines. With 
these, a plain or slightly sweet biscuit is preferred to a salty or 
sweet biscuit. Tiny grilled cocktail sausages are relished by some 
with sherry or vermouth. 


MIXING COCKTAILS 


Most of the following recipes for cocktails are proportioned for 
one. Amounts may be increased proportionately. Most cocktails 
are served in 214-, 4- or 5-oz. glasses. The Old-Fashioned cocktail 
is traditionally served in a broad, almost straight tumbler; high- 
balls, in 8- or ro-oz., and rickeys in 10-, 12- or 14-02. glasses. 

Measuring terms vary in different localities. In this cook book, 
a “dash” means 3 drops; a “pony,” 1 fluid ounce or about 2 table- 
spoons; a “jigger,” 114 to 2 fluid ounces or about 3 to 4 table- 
spoons; a “split,” 14 pint or 1 cup; a “twist” or “curl” of lemon 
peel, a thin slice of outer rind cut with a curved knife. The term 
“part” is equivalent to a measure which may mean more or less 
than a jigger depending upon individual taste. A silver or glass 
cocktail shaker or a large tumbler is ideal for shaking or mixing 
drinks. There is no inflexible rule about mixing drinks; some are 
stirred, some shaken. Usually, cocktails containing wine as a prin- 
cipal ingredient are stirred, but there are exceptions to the rule. 
Use a glass rod or silver spoon for stirring. Cocktails should not 
stand for long in a metal container, since the mixture tends to 
take on a slightly metallic flavor. 
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GIN COCKTAILS 
Stir with cracked ice, strain and serve in cocktail glass. 
Martini—One part French vermouth, 3 parts dry gin; garnish with an 
olive and add a dash of orange bitters. 
Bronx—Muddle a quarter of an orange in a glass, add 3 parts gin to 
1% parts French and 14 parts Italian Vermouth. Shake well. 
Alexander—Two parts gin, 1 part créme de cacao and 1 part cream. 
Stir or shake. Cognac may be substituted for gin. 
Orange Blossom—One-half orange juice and ¥% gin. Shake. 


Grapefruit Cocktail—One part grapefruit juice, 1 part dry gin and 1 
teaspoon powdered sugar. Shake. 


WHISKEY COCKTAILS 

Stir with cracked ice, strain and serve in cocktail glass. 
Manhattan (dry)—One fourth French and one fourth Italian Ver- 
mouth, one half rye and a dash of bitters. For Old Manhattan, substi- 
tute Italian for French Vermouth, and add a maraschino cherry. 
Whiskey Sour—One part lemon juice, 2 parts rye and 1 teaspoon pow- 
dered sugar. Shake. 

OLD-FASHIONED 
Y, lump sugar lump of ice 
2 dashes bitters slice of pineapple 
1 teaspoon water slice of orange 
14 ounces rye whiskey maraschino cherry 
Put sugar in 6-0z. or Old-Fashioned glass, add bitters and water, and 


crush or muddle to dissolve sugar; add whiskey, ice and: fruit as de- 
sired; stir with glass rod. 


RUM COCKTAILS 
Shake with cracked ice, strain and serve in cocktail glass. 


Bacardi—One part lemon or lime juice, 1 part grenadine and 2 parts 
Bacardi rum. 


Daiquiri—One part lemon or lime juice, 3 parts Cuban rum and 1 tea- 
spoon powdered sugar. 

Planter’s Punch—One part lime juice, 3 parts Jamaica rum, 2 teaspoons 
powdered sugar and dash of bitters. Strain into a tall glass half filled 
with cracked ice, garnish with maraschino cherry, a sliver of pineapple, 
a slice of orange and a sprig of mint. Serve with a straw. 


[ MISCELLANEOUS] COCKTAILS 
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MISCELLANEOUS COCKTAILS 
Stir or shake with cracked ice, strain and serve in cocktail glass. 


Dubonnet Cocktail—One part Dubonnet, 1 part dry gin and twist of 
lemon peel. Add more gin if desired very dry. 


Coq Rouge—One part lemon or lime juice, 1 part cointreau, 1 part gin 
and 2 parts rum. 


Applejack Special—One part applejack, 1 part grapefruit juice and dash 
of grenadine. 
Frosted Mint Cocktail—One part French vermouth, 1 part créme de 


menthe, 1 part gin, powdered sugar and sprig of fresh mint for gar- 
nish. Serve in glass frosted with sugar (page 176). 


MINT JULEP 
sprigs of mint ice 
Y, teaspoon powdered sugar Bourbon whiskey 
cracked ice 


Put 2 sprigs of mint in tall glass or pewter tankard, add sugar and 
crush gently with spoon or swizzle stick. Put in 2 lumps of ice and 
cover with Bourbon; fill glass with cracked ice and chill several hours 
to frost glass. Top with mint. 


CHAMPAGNE COCKTAIL 
1 cube of ice Champagne 
1 cube of sugar twist of lemon peel 
dash of bitters 


Put cube of sugar, which has soaked up a dash of bitters, and the 
cube of ice in a 5% or 6 oz. saucer champagne glass. Fill glass three- 
quarters full with very cold Champagne, twist lemon peel over cocktail 
and drop in. 


GIN RICKEY 


Put cube of ice in medium-sized glass, add juice of % lemon or one 
lime and 1 jigger of gin, and fill glass with carbonated water. Stir 
and garnish with sprig of mint, if desired. Bourbon, rum, rye or 
Scotch may be substituted for gin. 
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SULLA 


TOM COLLINS 


Put 1 tablespoon sugar and juice of 1 lemon or 2 limes in tall glass; add 
gin and fill one-third with cracked ice; stir and add carbonated water. 


TOM AND JERRY 


6 egg whites 1 cup brandy 
6 egg yolks Y, teaspoon cinnamon 
8 tablespoons sugar Y, teaspoon nutmeg 


1 cup Jamaica rum 3 cups boiling water 


Beat egg whites, then beat egg yolks with sugar. Add whites to yolks 
and fold until blended. Add rumand brandy. Add to this cinnamon 
and nutmeg. Stir into this gradually 3 cups boiling water. Serve in 
earthenware mugs with a dash of nutmeg. Yield: 6 portions. 


PORT WINE FLIP 


legg 1 glass (4 oz.) port wine 
1 teaspoon powdered sugar 1 lump ice 
nutmeg 


Put egg, sugar, wine and ice in shaker; cover and shake well; strain 
into 5- or 6-0z. glass; sprinkle with nutmeg and serve. Sherry, black- 
berry or cherry cordial may be substituted for port wine. 


HOT WHISKEY TODDY 


1 lump sugar 1 twist lemon peel 

1 teaspoon hot water 2 whole cloves 

1 stick. (4 in.) cinnamon 14 ounces rye whiskey 
hot water 


Dissolve sugar in hot water; add cinnamon, lemon peel and cloves, 
and muddle (crush) with swizzle stick or spoon. Add rye and serve 
in Old-Fashioned or 6-oz. glass with silver pitcher of hot water on the 
side. Add small piece of butter, if desired. 


NEW YEAR’S EGGNOG 


6 eggs, separated Y cup rum 

3/, cup granulated sugar 4 cups milk 

114 cups cognac brandy 4 cups heavy cream 
nutmeg 


Beat egg yolks until very light, add granulated sugar and continue 
beating until well blended; slowly add brandy and rum, then the milk 
and cream. Beat egg whites until stiff; fold into egg yolk-brandy 


mixture. Grate or sprinkle nutmeg lightly over each glass. Approxi- 
mate yield: 24 portions. 


[PuncH] WINES 
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NEW YEAR’S PUNCH 
3 cups sugar 2 tablespoons curacao 
3 cups lemon juice 1 quart Champagne 
2 cups shredded pineapple 1 quart white wine 
1 pint strawberries 1 quart carbonated water 
1 pint strong green tea ice 


Dissolve 2 cups sugar in lemon juice; sprinkle remaining sugar over 
shredded pineapple and whole, hulled strawberries, and allow to stand 
until sugar is dissolved. Put chilled green tea, curacao and wines 
into punch bowl, stir in sweetened lemon juice, fruits and carbonated 
water; place a large block of ice in the bowl and serve ice cold. Ap- 
proximate yield: 5 quarts, or 40 small glasses. 


CHAMPAGNE PUNCH 


2 cups diced pineapple 1 pint curagao 

2 cups strained orange juice 1 pint Tokay 

3 tablespoons lemon juice 3 bottles carbonated water 
1 cup whole strawberries 3 quarts Champagne 

1 pint brandy 1 large piece of ice 


Combine fruits and juices, brandy, curacao and Tokay, and chill sev- 
eral hours; add carbonated water, Champagne and pour over large 
piece of ice just before serving. Approximate yield: 6 quarts, or 48 
small glasses. 


BISQUE OF SHRIMPS BRETONNE 


2 pounds raw shrimps 3 tablespoons butter 

2 tablespoons chopped onion 1 teaspoon salt 

1 tablespoon chopped carrot dash of cayenne 

2 tablespoons chopped celery 2 cups chicken or veal stock 
Y cup chopped mushrooms 1 cup cream 


1 cup white wine (Rhine wine or Chablis) 


Boil and prepare shrimps (page 367) and chop fine; cook vegetables in 
butter over slow fire 2 minutes; add seasoning and stock, and cook 15 
minutes. Add shrimps and cook 5 minutes longer; press through 
sieve. Add cream and wine, and heat almost to boiling; serve im- 
mediately. Approximate yield: 12 portions. 
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GREEN TURTLE SOUP 
1 green turtle (2 to 4 lb.) cayenne 
consommé, veal or chicken stock Y% to Y% cup sherry 
black pepper 


2 hard-cooked eggs, chopped 
6 slices lemon 


Select a green turtle; it is the top shell that makes the green gelatinous 
stock; prepare and cook 1 to 3 hours, or until legs are very tender 
(page 373). Measure turtle stock and add consommé or stock to 
make 1 quart; cut meat in small ‘cubes. Bring stock to a boil and 
season with pepper and cayenne; add turtle meat and heat thoroughly 
but do not boil. Pour at once into heated tureen, add sherry, chopped 


eggs and lemon slices, and serve at once. Approximate yield: 1% 
quarts, or 6 portions. 


Canned green turtle soup mixed with sherry may be purchased; place 
in refrigerator for several hours to jell, or serve hot. 


LOBSTER THERMIDOR 


¥% teaspoon mustard 

1 tablespoon minced parsley 

Y4 cup sherry 

114 cups Cream Sauce (page 378) 
2 tablespoons grated Parmesan cheese 


1 lobster, freshly boiled 
3 mushrooms, sliced - 
Y, cup butter 

dash of paprika 


Cut lobster in half lengthwise; remove meat from shell, and cut into 
small pieces; sauté with mushrooms in butter about 5 minutes, then 
add paprika, mustard, parsley, sherry and 1 cup cream sauce, and mix 
well. Return mixture to lobster shell; cover with remaining 14 cup 
cream sauce, sprinkle with Parmesan cheese, and bake in hot oven 
(450° F.) about 10 minutes. Yield: 2 portions. 


ZABAGLIONE 
3 egg yolks 3 half eggshellsful sherry 
1-2 tablespoons sugar (or Marsala or Madeira) 


Beat yolks until thick, add sugar and beat until dissolved. Measure 
sherry in half eggshell and warm slightly. Add to egg yolks and 
beat over barely simmering water until thickened and very light. Turn 


into serving glasses and top with a dash of cinnamon. Approximate 
yield: 2 portions. 


LOBSTER THERMIDOR 


The slightly aromatic, nutty flavor of dry sherry mingles subtly with the 
cream sauce. When the bright red shell is filled with the lobster mixture, 


it is dusted lightly with Parmesan cheese and toasted quickly under a 
broiler (page 850). 
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SYLLABUB 
Y cup confectioners’ sugar 1 teaspoon vanilla 
1 pint heavy cream 1 glass sweet Madeira or Sauternes 


Dissolve sugar in cream and whip until it begins to hold its shape; 
carefully stir in flavoring and wine so that it does not curdle, and serve 


at once. Heap in glasses and serve with shortbread or ladyfingers. 
Approximate yield: 8 portions. 


TIPSY CHARLOTTE 


1 tablespoon gelatin 1 large stale sponge cake 
Y, cup cold water 1 cup sherry or port 

1 pint sweet cream 1 cup almonds 

Y, cup sugar butter 

1 teaspoon vanilla or almond angelica 


Custard Sauce (page 629) 


Soften gelatin in cold water 5 minutes. Heat cream almost to boiling, 
add softened gelatin and sugar, and stir until dissolved; cool and flavor, 
then chill. Sponge cake should be at least 2 days old; mark off %- 
inch band around edge of cake and cut off top within this band in a 
l-inch thick piece. Scoop out the middle, leaving the sides and bot- 
tom %4-inch thick and pour 44 cup wine in spoonfuls over inside so 
that all may be evenly moistened. When gelatin mixture is slightly 
thickened, beat until fluffy; turn at once into sponge shell. Replace 
top and pour remaining 4 cup wine over it. Chill in refrigerator for 
2 or3 hours. Blanch almonds, and while still hot, cut in lengthwise 
shreds; toast in oven with a little butter. Stick them into the finished 
cake and decorate with angelica and cherries. Serve with custard 
sauce. Approximate yield: 10 to 12 portions. 


SORBET DELICIOUS 


14 cups sugar Y cup lemon juice 
3 cups water 1 cup grape juice 
14 cups orange juice Y, cup claret or sherry 


Boil sugar and water 15 minutes; add fruit juices and wine, and strain 
and cool. Pour into freezing tray of automatic refrigerator with 
temperature control set at coldest point and freeze 2 to 3 hours, or 
until of mush-like consistency, stirring once every hour. Or pour into 
freezer and freeze to a mush. Yield: 6 to 8 portions. 
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RUM PUDDING 
1 tablespoon gelatin Y4 cup sugar 
2 tablespoons milk 4 egg yolks, well beaten 
2 cups light cream, scalded 3¥4 tablespoons rum 


1 cup sweetened fresh fruit or fruit sauce 


Soften gelatin in cold milk 5 minutes; add scalded cream, stirring until 
gelatin is dissolved. Beat sugar into egg yolks; gradually stir in gela- 
tin-cream mixture. When slightly cooled, add rum; pour into large 
or individual molds. When ready to use, unmold and serve with 
fresh raspberries or strawberries, sweetened, or with fruit sauce. Ap- 
proximate yield: 5 to 6 portions. 


NUT WINE CAKE 


2 cups sifted flour 3 eggs, separated 

1¥4 teaspoons baking powder ¥ cup sherry 

Y, teaspoon salt 24, cup broken walnuts 

¥/, cup butter Y, cup broken pecans 

1 cup sugar Y cup shredded, blanched almonds 


Mix and sift flour, baking powder and salt. Cream butter until soft; 
add sugar gradually, beating until light and fluffy. Beat in thor- 
oughly 1 egg yolk at a time; add flour alternately with sherry, beating 
until smooth after each addition. Add nutmeats and fold in stiffly 
beaten egg whites. Turn into greased, deep square pan, 8 x 8 x 24% 
inches, and bake in slow oven (325° F.) 1 hour and 15 minutes. Yield: 
1 (8-inch) square cake. 


BRANDIED LARGE CHERRIES 


3 pounds large black cherries, 3 pounds sugar 
pitted brandy 


Place pitted cherries in preserving kettle, cover with sugar, and put in 
cool place for 1 hour. Then cook slowly 20 minutes, or until the fruit 
is tender. Remove fruit to a large kettle; measure syrup and to each 
cup allow 4 tablespoons brandy. If syrup is quite thick, add brandy 
at once; if not, cook it until somewhat thick (225° F.), then add brandy. 
Pour over cherries. Pack in hot sterilized jars and seal. Use as con- 
serve or sauce for vanilla ice cream. Approximate yield: 6 (4 pt.) jars. 
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Menus are planned by rule but need not be followed by rote. 
In other words, if the homemaker would think of menus as 
patterns only—not to be interpreted literally—more use might be 
made of them. The menus that follow are designed to fit the 
daily needs of an average family, or for special occasions. Nutri- 
tional requirements and general rules that are fundamental to the 
successful planning of all menus are discussed in the section on 
Meal Planning (pages x to 15). It is good management to plan 
or assemble menus for a week or at least for several days at a 
time. However, they should be kept elastic enough to allow for 


using up unexpected left-overs and to take advantage of special 
food bargains. 


Plan Your Work. In the morning plan the work for the day so 
that some foods may be prepared ahead to save time. Make out 
a tentative marketing list. Check supplies on hand against the 
daily order sheet, noting any leftovers that may be incorporated in 
the day’s menus. Then buy foods that are in season and good 
values for the day (see section on What to Buy, page 903). 

Menus once planned should be smoothly executed. Start early 
the food that takes longest to prepare or cook. Decide what foods 
can be prepared in advance for last-minute reheating and serving. 
Sometimes it is possible to cook extra food for use at succeeding 
meals. Extra string beans, for instance, can be cooked and in- 
cluded in a salad; a large roast can-always be utilized in many 
ways. And finally—do not be afraid to try mew ideas and recipes. 
They will add variety and interest to your menus. 
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A WEEK OF FAMILY MENUS 


BREAKFAST 


Sun. | Sliced Oranges; 
Prepared Cereal; 
Fluffy Omelet, 86; 
Toast; Marmalade; 
Coffee; Milk 


Mon. | Pineapple Juice; 


Flaked Cereal; Frizzled 


Ham; Toast; Coffee; 
Milk 


Tues. | Applesauce; Hominy 


with Shredded Dates; 
Poached Egg on Eng- 


lish Muffin; Coffee; 
Milk — 


Wed. | Baked Pears; Creamed 


Flaked Codfish on 
Toast; Coffee; Milk 


Thurs.| Stewed Apricots; 
Sautéed Hominy; 


Bacon; Toast; Coffee; 


Milk 


Ki. Orange Juice; Flaked 


Cereal; Scrambled 


Eggs, 83; Muffins, 109; 


Jam; Coffee; Milk 


Sat. | Prune Juice; Oatmeal 


with Milk; Raisin 
Bread Toast; Coffee; 
Milk 


LUNCHEON OR SUPPER 


Tomato Loaf Salad, 514; 


Cream Cheese and Chives 
Sandwiches; Peach Cream 
Dessert, 668; Tea; Cocoa 


Creamed Eggs and 
Asparagus; Baking Pow- 
der Biscuits; Jam; Quick 
Fudge Cake, 552; Coffee; 
Milk 


Chopped Lamb, Green 


Pepper, and Lettuce Sand- 
wiches; Creamed Carrots 
and Peas; Sliced Peaches; 
Cookies; Tea; Milk 


Pea Soup St. Germain, ; 
199; Bran Bread, 120; 
Sandwiches; Waldorf Sal- 
ad, 505; Tea; Milk 


Cottage Cheese Salad, 513; 
Whole Wheat Bread and 
Butter Sandwiches; Gin- 
gerbread, 567; Baked 
Apples; Tea; Milk 


Scalloped Mixed Vegeta- 
bles (with cheese); Fruit 

Gelatin; Fruit Drop Cook- 
ies, 589; Tea; Milk 


Stuffed Egg Salad, 513; 
Whole Wheat Bread and 
Butter Sandwiches; Sliced 
Oranges and Bananas; 
Cocoa 


DINNER 


Stuffed Shoulder of Lamb, 


248; Browned Potatoes; 
Buttered Beets; Asparagus 
Salad; Frozen Prune Pud- 
ding, 727; Milk; Coffee 


Broiled Fish Fillets, 336; 


Tomato Sauce; Parslied 
Potatoes; Peas; Lettuce, 
Celery and Pimiento Salad; 
Swiss Fruit Dessert, 666; 
Coffee; Milk 


Creole Beef with Noodles, 


224; Summer Squash; Per- 
fection Salad, 515; Lemon 

Meringue Bread Pudding, 

680; Coffee; Milk 


Tomato Bouillon; Crack- 


ers; Larded Liver and 
Vegetables, 278; Mashed 
Potatoes; Lettuce with 
French Dressing; Peach 


Cobbler, 692; Coffee; Milk 


Scalloped Ham and Po- 
tatoes; String Beans; 
Grilled Tomatoes; Cara- 
mel Custard, 672; Cookies; 
Coffee; Milk 


Baked Salmon, 332; Pars- 


ley Sauce, 376; Stuffed 
Baked Potatoes, 471; Spin- 
ach; Orange and Water- 
cress Salad; Pineapple 
Topped Pudding, 692; 
Coffee; Milk 


Quick Macaroni Casserole, 


409; Lettuce, Tomato and 
Cucumber Salad; Choco- 
late Blanc Mange, 674; 
Cookies; Coffee; Milk 


Se ————————————— 
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INEXPENSIVE DINNERS 
Summer 
Macaroni with Ham, 408 
Buttered String Beans 
Cucumber and Onions, Vinaigrette 
Cottage Pudding, 692, Cherry Sauce 
Iced Coffee 


Broiled Salmon Slices 
Paprika Potatoes Green Peas 
Lemon Jelly, 702, 
Custard Sauce, 629 Iced Tea 


English Beef Stew, 232 
Buttered Beets Chopped Greens 
Blackberries with Top Milk 
Tea with Lemon 


Liver Loaf, Pan Gravy, 279 
Mashed Potatoes Carrots 
Greens Salad, French Dressing 
Fruit Snow, 666 Coffee 


Winter 
Lamband Lima Bean Casserole, 250 
Chopped Kale Pepper Relish 
Hot Biscuits, Butter 


Baked Apples, Cream Coffee 


Reo Ribs with Sauerkraut, 258 
ashed Potatoes Applesauce 
Coconut Bread Pudding, 68x 
Coffee 


Fish Pie with Crumb Crust, 337 
Buttered Cabbage _ Boiled Beets 
Celery and Orange Salad 
Oatmeal Hermits, 590 Coffee 


Tomato Juice 
Tripe in Sour Gravy, 286 
Mashed Potatoes Squash 
- Chocolate Bread Pudding, 679 
: Coffee 


EMERGENCY DINNERS 


Chilled Tomato Juice 
Fried Chicken, 292 
Sautéed Corn and Green Pepper 
Hot Thin Cornbread 
Quick Fruit Dessert, 666 
Coffee 


Fruit Cup 
Salmon Casserole, 343 Green Peas 
Celery and Radishes 
Chocolate Waffles, 694 
Whipped Cream Coffee 


Beef Claret Bouillon, 189 
Crisp Crackers 
Eggs Benedict, 81 
Lettuce Hearts, French Dressing 
. Peach Melba, 731 Coffee 


Sardine Rarebit on Toast, 92 
Lettuce, Tomato, Cucumber Salad 
Canned Plums Cookies 
Coffee 


OVEN DINNERS 


Baked Rice and Tomatoes 
with Sausages 
Corn-Stuffed Peppers, 470 
Baking Powder Biscuits, 114 Jelly 
Stuffed Baked Apples, 59 
Coffee 


Baked Pork Chops, 225 
Browned Sweet Potato Halves 
Scalloped Tomatoes 
Corn Sticks, 112 Currant Jelly 
Apricot Roll, 690 Coffee 


Veal Loaf, 241 
Potatoes au Gratin, 473 
Lettuce and Grapefruit Salad 
Hot Gingerbread, 567, 
Whipped Cream Cotfee 


AN OVEN-COOKED MEAL 

Oven-cooked meals conserve fuel and reduce 
hen the food is cooked and served in the 
e 856) for Oven-Meal Menus. 


Let your oven work for you. 
dish-washing to a minimum w 
same dishes. See Menu Making (pag' 
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MENUS [Low cost, SPECIAL } 


LOW-COST MEALS 


Breakfast 
Orange or Tomato Juice 
Cracked Wheat Cereal Top Milk 
Toast Butter 
Milk Coffee 
Dinner 
Fish Potato Puff, 341 
Chopped Kale Boiled Turnips 
Bread and Butter 
Raisin Bread Pudding 
Milk Coffee 


Supper 
Creamed Macaroni, 409, with Egg 
Lettuce, Carrot and Raisin Salad 


Bread and Butter 
Milk Applesauce Coffee 


Breakfast 


Stewed Prunes and Apricots 
Oatmeal Top Milk 
Corn Muffins Butter 
Milk Coffee 
Dinner 
Irish Stew with Dumplings, 250 
Carrots Boiled Onions 

Bread and Butter 
Cabbage Slaw 
Chocolate Pudding 
Milk Coffee 
Supper 
Black Bean Soup, 192 
Peanut Butter-Lettuce Sandwiches 
Milk Tea 


SPECIAL MENUS 


LENTEN DINNERS 
Planked Mackerel, 334 
Potato Border eles Carrots 
Broccoli, Hollandaise Sauce, 385 
Romaine Salad, French Dressing 
Lemon Chiffon Pie, 653 Coffee 


Minted Fruit Cup 
Cheese-Nut Stuffed Peppers 
Fried Eggplant Grilled Tomatoes 
Hot Baking Powder Biscuits 
Baked Cider Pudding, 686 
Coffee 


Tomato Juice 
Shad Baked in Gee Juice 
Duchess Potatoes Baked Squash 
Hearts of Lettuce 
Rhubarb Brown Betty, 687 Coffee 


Carrot Walnut Loaf, 448, 
Egg Sauce, 376 
Stewed Tomatoes String Beans 
Cucumbers Vinaigrette 
Junket Ice Cream, 717 Coffee 


COMPANY LUNCHEONS 
Chilled Tomato Juice 
Cheese Quicks, 163 
Meat Puffs, Mushroom Sauce, 379 
Duchess Potato Rosettes, 472 
Cloverleaf Rolls, 134 
Salad Greens French Dressing 
Southern Pecan Pie, 649 Coffee 


Beet Juice Cocktail, 177 
Broiled Squab, 316 Green Peas 
Watercress and Orange Salad 
Baking Powder Biscuits 
Apricot Bavarian Cream, 707 
Cookies Demi-tasse 


Chicken Bouillon : 
Crabflake Mousse, 353, Mayonnaise 
(stuffed egg, tomato garnish) 
Soft Lunch Rolls 
Champagne Fruit Cup, 664 

Coff 
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COMPANY DINNERS 


Broiled Grapefruit, 66 
Crown Roast of Pork,256, Potatoes 
New Peas Buttered Carrots 
Corn-stuffed Tomatoes 
Crescent Rolls 
Pears Créme de Menthe, 71 
Vienna Egg Cookies, 833 
Demi-tasse 
Almond Parmesan Fingers, 168 
Broiled Shad Roe, 339, 
Melted Butter 
Mashed Potatoes Spinach 
Cloverleaf Rolls 
Mixed Green Salad 
Pineapple Meringue Cake, 564 
Demi-tasse 
Cranberry Juice Cocktail, 176 
Turnover Canapés, 163 
Planked Chicken, 292 
Potato Rosettes, 472. 
Glazed Carrots 
Boiled Artichokes, 435 
Aspics in Lettuce Cups 
Finger Rolls, 
Cream-filled Chocolate Eclairs, 661 
Demi-tasse 


AFTER THEATRE SUPPERS 


Assorted Cookies 
Fruit Juice Punch, 157 


Dainty Sandwiches, 738 
Frosted Cup Cakes, 542 Coffee 


Assorted Sandwiches 

Pretzels 

Pickled Beets Stuffed Olives 

Beer 
Bouillon 
Crisp Crackers 
Honey Frozen Fruit Salad, 522 
Sweet Wafers Coffee 


SUNDAY NIGHT SUPPERS 
Hot Weather Suppers 
Deviled Eggs, 88 

Thinly sliced Boiled Ham 
Beet Pickles Potato Chips 
Cucumber Combination Salad, sor 

Orange Coconut Cake, 543 

Iced Tea 


Japanese Salad, 512 
Tomato and Cucumber Garnish 
Finger Rolls 
Raspberry Sherbet, 719 Cookies 
Iced Coffee 


Frosted Grape Platter, 506 
Hot Nut Muffins, 109 
Delicate Sponge Cake, 573 
Iced Tea 


Cold Weather Suppers 
French Onion Soup, 208 Crackers 
Sliced Turkey, Ham, Salami 
Celery Curls Green Pickle Relish 
Whole Wheat Bread Sandwiches 
Chocolate Indians, 602 
Coffee 


Baked Ham and Lettuce 
Sandwiches 
Scalloped Potatoes 
Sweet Pickles Ripe Olives 
Rolls 
Macedoine of Fruits, 664 
Coffee or Cocoa 
English Monkey, 96 
(chafing-dish style) 
Buttered Toast 
Coffee 


Tomato Bouillon, Whipped Cream 
Sunday Night Salad Bowl, 504 
Hot Cheese Biscuits, 114 
Orange Jellied Tarts, 656 
Coffee 
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BRIDGE 
Bridge Luncheons 


Cream of Mushroom Soup, 194 
Cin Petites Maeeitee) 
Melba Toast 
Frozen Tomato Salad, 524 
Roquefort Cheese Biscuits, 114 
Ambrosia, 664 Coffee 


Frosted Citrus Juice Cup, 176 
Oyster Casserole, 363 
Asparagus, Butter Sauce 
Endive-Roquefort Cheese Dressing 
Chocolate Soufflé, 685 | Cookies 
Coffee 


Bridge Teas 
Filled Cantaloupe Platter, 506 
Thin Nut Butter Sandwiches, 164 
Tea 
Watercress Butter Sandwiches, 164 
Small Toasted Scones, 115 
(split and spread with jelly) 


Fruit Cake Tea 
Bridge Suppers 
Jellied Chicken Loaf, 302 
Mixed Vegetable Salad 
Hot Rolls 
Ice Cream, 
Chocolate Mint Sauce, 631 
Coffee 


Dried Beef Rarebit, 236 
Grilled Tomatoes Ripe Olives 
Pumpernickel 
Fudge Cake, 550 
Coffee 


Pickled Tongue 
Gingersnap Sauce, 388 
Creamed Parslied Potatoes 
Celery Radishes Olives 
Glazed Apples, 60, Whipped Cream 
Coffee 


COCKTAIL PARTIES 


Parsley Butter Sandwiches, 164 
Caraway Puffs, 162 
Cheese Nut Balls, 163 
Pickled Pearl Onions Olives 
Martini, 846 Manhattan, 846 


Watercress Butter Sandwiches 
Pastry Canapés, 162 
Avocado Spread, 166 
Salted Pistachio Nuts 
Planter’s Punch, 846 


Guava Cheese Sandwiches, 166 
Crackers Nut Butter Spread, 164 
Olives Sweet Gherkins 
Popcorn 
Daiquiri, 846 Tom Collins, 848 
Lobster Butter Canapés, 165 
Cocktail Sausages Brazil Nuts 
Japanese Cocktail Biscuits 
Dry Sherry Orange Blossom, 846 


PICNICS 
Box Lunch for Two 

1 pint Chicken Salad, 510 
4 chopped egg-bacon sandwiches 
4 nutbread sandwiches 
1 small bottle stuffed olives 
6 small sweet pickles 
2 frosted Cup Cakes, 542 
I pint sweet cherries 

(or other fresh fruit) 
Container of coffee 


Family Style Picnic for Six 
Upside-down Ham Loaf, 261 
x loaf sliced, buttered bread 
Mustard Cream Mayonnaise, 529 
1 quart Potato Salad, 502 
t bottle sweet pickles 
2 dozen radishes 
Pineapple Sticks, 70 
Peanut Butter Cookies, 578 
Container of milk 
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HOLIDAY OCCASIONS 


George Washington Buffet Supper 


Cranberry Juice Cocktail, 176 
Hatchet-shaped Sandwiches 
Pickles Celery Curls Olives 
Roast Ham Scalloped Potatoes 
Pickled Cherries 
Waldorf Salad, 505 Rolls 
Cherry Custard Tarts Coffee 


Valentine Luncheon 


Beet Soup Heart-shaped Croutons 

Sweetbreads and Pimiento 
(in heart-shaped Timbales, 662) 
Green Peas 
Tomato Jelly Heart Salad 
Crescent Rolls 
Raspberry Sherbet Cookies 
Fruit Juice Punch, 157 


St. Patrick's Day Luncheon 


Clam Bouillon, Whipped Cream 
Salmon Mousse, 342 
Cucumber Relish 
Parslied Potato Balls 

Fresh Asparagus on Toast 
Cloverleaf Rolls 
Pistachio Ice Cream in 
Puff Shells, 66x 
Shamrock Candies Salted Nuts 
Coffee 


Hallowe'en Suppers 


Hallowe'en Salad, 496 
Cream Cheese Sandwiches 
Nuts Apples Taffy 
Orange-filled Cup Cakes 
Sweet Cider 


Goblin-faced Meat Pies 
(face slashed in crust) 
Julienne Carrots 
Orange Ice, 718, in Orange Cups 
Chocolate Cookies 
Ginger Ale 


Easter Dinner 


Grapefruit and Ginger Cocktail 
Crown Roast Spring Lamb 
Cream Potatoes Green Peas 
Watercress and Celery Salad 
Daffodil Cake, 573, 4 la Mode 
Coffee 


Thanksgiving Dinner 

Spiced Fruit Juice, 177 
Roast Turkey Oyster Stuffing, 398 

Glacéed Sweet Potatoes 
String Beans Creamed Onions 
Celery Olives Toasted Nuts 

Mince Pie, 647, with Cheese, or 
Coffee Marron Cream, 717 

Candied Orange Peel, 754 Coffee 


Christmas Dinner 


Crabmeat Cocktail, 180 
Roast Goose Sage-Onion Dressing 
Frozen Spiced Applesauce 
Mashed Potatoes 
Creamed Turnips 
Celery Stuffed Olives 

Plum Pudding, 696, 
Hard Sauce, 632 
Salted Nuts Mints 


New Year's Buffet 
New Year’s Eggnog, 848 
Thin Chicken Sandwiches 
Asparagus Tip Canapés, 168 
Fruit Cake Salted Nuts 


Coffee 


Candies 


Lobster Bisque, 197 
Toasted Crackers 
Chicken and Pineapple Salad, 510 
Finger Rolls 
Syllabub, 852 
French Almond Cake, 548 Coffee 
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WEDDING SUGGESTIONS 


Simple Wedding Breakfast 
Fruit Cup 
Scrambled Eggs 
Hot Rolls 
Wedding Cake 


Sausages 
Preserves 
Coffee 


Buffet Wedding Breakfast 
Grape Melon Cocktail, 179 
Baked Tuna Fish with 
Brazil Nuts, 341 
Green Peas 
Hot Baking Powder Biscuits 
Lemon Ice Tea Cakes 
Wedding Cake Coffee 


Buffet Wedding Breakfast 
Clam Bouillon, Whipped Cream 
Chicken Croquettes, 302 
Green Peas 
Mixed Vegetable Salad 
Bread and Butter Sandwiches 
French Ice Cream Little Cakes 
Wedding Cake, 554 Coffee 


Wedding Reception 
Assorted Tea Sandwiches, 738 
Petits Fours, 596 Wedding Cake 
Nuts Mints 


Fruit Tea Punch, 158 Coffee 


SPECIAL DIET SUGGESTIONS 


CONVALESCENT LIGHT DIET 
Breakfast 
Stewed Apricots 
Prepared Cereal Top Milk 
Coddled Egg, 80 Buttered Toast 
Tea or Coffee 
Mid-morning 
Fruit Juice 
Luncheon or Supper 
Cream of Spinach Soup, 193 
Baked Fish, 332 Julienne Carrots 
Melba Toast 
Lemon Sherbet, 720 
Ladyfingers, 595 Tea 


Mid-afternoon 
Milk or Cocoa 


Dinner 
Clear Consommé, 187 
Broiled Lamb Chop, 244 
Baked Potato 
Buttered Peas and Celery 
Whole Wheat Bread Butter 
Baked Pear, 69 Sponge Cake, 572 
Tea or Milk- 


LOW CALORIE LUNCHEONS 
Chicken and Cabbage Salad 
Low Calorie Mayonnaise, 527 
Melba Toast Sliced Tomatoes 
Tea with Lemon 


Dried Beef with Cottage Cheese 
Raw Vegetable Salad, 496 
Low Calorie Mayonnaise, 527 
Crusty Roll Butter 
Tea with Lemon 


HIGH CALORIE DINNERS 


Cream of Corn Soup, Croutons 
Baked Stuffed Mackerel 
Lemon Butter, 164 
Mashed Potatoes Green Beans 
Stuffed Cucumber Salad, 502 
Pumpkin Custard Pudding, 672 
Coffee 


Cream of Tomato Soup Crackers 
Batter Fried Chicken, 294 
Creamed Potatoes Green Peas 
Lettuce Hearts, Mayonnaise 
Peanut Pudding, 676 Café au Lait 
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MILK-FREE MENUS 
Breakfast 


Fresh or Cooked Fruit 
Broiled Mackerel, 336 
Corn Muffins, 110 (with water) 


Marmalade Coffee 
Luncheon 
Chicken Salad, 510 Radishes 


Melba Toast 
Gingerbread? Lemon Sauce 
Iced Coffee 

1Use all water in Gingerbread, 567 
Dinner 
Bouillon 
Roast Chicken, 295 
Cranberry Citrus Relish, 403 
Sweet Potatoes, 481 String Beans 
Stuffed Tomato Salad, 503 
Peach Sherbet, 719 Tea or Coffee 


EGG-FREE MENUS 
Breakfast 
Fresh or Cooked Fruit 
Fried Cornmeal Mush 
Bacon Maple Syrup 
Coffee 


Luncheon 
New England Clam Chowder, 200 
Crackers 
French Dressing 
Iced Ginger Tea 


Fruit Salad 
Melba Toast 


Dinner 


Cranberry Juice 
Veal en Brochette, 237 
Fried Onion Rings, 466 
Succotash Carrot Sticks 
Cabbage and Pineapple Salad 
Banbury Tartlets, 657 
Coffee 


WHEAT-FREE MENUS 
Breakfast 
Fresh or Cooked Fruit 
Scrambled Eggs Sausages 
Rye Bread Toast (100% rye) 
Coffee 


Luncheon 
Black Bean Soup, 192 
Rice Flour Muffins! Butter 
Orange Marmalade 
Tapioca Meringue Pudding, 677 
Iced or Hot Tea 
1Use all rice flour in Plain Muffins, 11 


Dinner 
Jellied Madriléne, 188 
Crisp Rye Wafers 
Jelly-glazed Roast Lamb, 248 
Baked Potatoes Asparagus 
Green Salad French Dressing 
Fruit Bowl Coffee 


WHEAT-MILK-EGG-FREE MENUS 
Breakfast 


Fresh or Cooked Fruit 
Frizzled Ham Honey 
Fried Oatmeal Mush Coffee 


Luncheon 
Spring Vegetable Soup, 19x 
Ginger Fruit Salad, 505 
Lime French Dressing, 531 
Corn Pone Butter 
Tea 


Dinner . 
Sweet Pepper Consommé, 188 


Liver and Bacon Riced Potatoes 
Broccoli Melted Butter 
Beet Salad . French Dressing 


Norwegian Prune Pudding, 676 
Coffee 
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FEEDING THE CHILD 
INFANT FEEDING today is a gradual progression. Beginning with 
the mother’s milk or a milk formula worked out for the individ- 
ual baby, the infant is gradually introduced to new foods—fruit 
juices, cod liver oil, strained cereals and vegetables, sieved egg 
yolk, meat broths, etc. The wise mother follows to the letter the 
feeding instructions prescribed for her child, and adds the new 
foods, a little at a time, so he develops a liking for new tastes and 
textures. 

From two to six the child’s food needs are met by a diet that 
includes milk—a quart a day if possible—vegetables, fruits, cereals 
and breads, eggs, meat, poultry and fish, butter, cod liver oil 
and simple sweets, with plenty of fresh cool water to drink during 
the day. With the older child the diet is basically the same but 
the variety may be greater and the quantity must be increased 
to meet his growing energy requirements. 

Milk. Use a cupful to drink at each meal; the rest of the quart 
may be cooked with the cereal, or used in cream soups, creamed 
dishes or milk desserts. If advisable, diluted evaporated milk may 
be used for all or part of the milk requirement. Cocoa or a cereal 


beverage made with milk may use some of the milk for older 
children and add variety. 


Vegetables. Use one serving of potatoes daily, preferably cooked 
in the skin, and two additional vegetables, one of them green as 
often as possible. Frequently serve raw vegetables as chopped 
lettuce and cabbage, and chopped or grated carrots, carrot strips 
or crisp celery. 

Fruits. Serve two fruits daily. Include a citrus fruit or tomato 
or their juice, and fresh or cooked apples, pears, peaches, bananas 
(scrape fresh fruit for small children) and raw or cooked dried 
fruits. Berries should be cooked and strained for the small child. 
Cereals. Use at least one serving daily of well-cooked whole 
grain cereal, varying occasionally with ready-to-eat cereals. Cereal 
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breads, desserts and simple cookies may be used occasionally for 
part of the cereal needs. Other cereal foods as rice, macaroni, 
tapioca, etc., may be used in main dishes or desserts, but should 
not be substituted exclusively for whole grain cereals. 

Breads. Use day-old whole grain breads. Serve with the crusts, 
or as crisp dry toast or zweiback to encourage chewing. 

Eggs. One egg or egg yolk daily if possible. Serve coddled, soft 
cooked, poached, scrambled, or in custard. 


Meat, Poultry, Fish and Cheese. Use a small serving of lean beef, 
lamb, liver, chicken or crisp bacon daily, or at least several times 
a week. Substitute lean or medium-fat fish for meat occasionally. 
Cream and cottage cheese and mild cheese sauces (with older 
children) may also be used to furnish protein. 


Butter. Use daily on bread and vegetables. 


Cod Liver Oil. Use in amounts recommended by a physician, 
or he may suggest a substitute. 


Sweets. Serve simple milk puddings, custards, milk sherbets and 
not-too-rich ice creams, fruited or plain gelatins, sponge cake 
and plain cookies in addition to fruits. Use simple candies as 
dessert, not for between-meal eating. 

With younger children avoid hot breads, griddlecakes, pastries, 
rich cakes, fried and highly seasoned foods, tea, coffee and rich 
cocoa or chocolate. Suggestions for adapting the family menu to 
the needs of the younger children are given on page 8. 

Make the child’s plate attractive. Consider color, flavor and 
texture combinations. Avoid monotony; the same food may be 
prepared in many simple ways. Use small servings, with “seconds” 
if they are wanted. And, of especial importance, develop an 
impersonal attitude at meal time, for most feeding problems are 
the result of coaxing or over anxiety that all the food be eaten. 
Often children will eat disliked foods with enthusiasm if allowed 
to assist with their preparation and service. 


86 


866 


MENUS [ CHILDREN] 


JSUT eeeoo ei LeeU 


MENUS FOR THE YOUNG CHILD 


BREAKFASTS 
Ready-to-serve Cereal 
with Bananas; Crisp 
Bacon; Toasted Raisin 
Bread; Milk 


DINNERS 
Baked White Fish, 332; 
Scalloped Potatoes, 473; 
String Beans; Sliced 
Tomatoes; Prune Whip; 


nie SUPPERS 
Goldenrod Eggs, 89; Fruit 
Gelatin; Milk 


Sponge Cake, 572; Milk 


Tomato juice; Oatmeal; 
Coddled Egg, 80; Whole 
Wheat Toast; Milk 


Meat Ball and Vegetable 
Casserole, 221; Mashed 
Potato; Cabbage and 
Apple Slaw, 500; Chocolate 


Cream of Spinach Soup, 

193; Cottage Cheese and 
Lettuce Sandwich; Baked 
Apple, 59; Milk 


Junket, 670; Cookies, 577; 


Milk 
Farina with Dates; 
Scrambled Egg, 83; 
Whole Wheat Toast; 
Milk 


Baked Liver Loaf, 279; 
Baked Potato; Grated 
Carrot and Lettuce Salad; 
Milk Sherbet, 720; Oat- 


Scalloped Vegetables, 433; 
Buttered Toast; Fresh 
Fruit; Cup Cake; Milk 


meal Hermits, 570; Milk 


CHILDREN 'S PARTY MENUS 


A Toddler's Party 


Creamy Egg in Croustade 
Lettuce Sandwiches 

Peach Nests, 702 

Sugar Cookies, 577 Milk 


A Barnyard Party 
Tomato Bouillon 
Perfection Salad, 515 
Animal-shaped Sandwiches 
Ice Cream with Animal Crackers 
Milk 


Hiking Party for Boys 
Campfire Hamburgs, 220 
Radishes Whole Tomatoes 
Doughnuts, 607 Sweet Cider 


Birthday Party for Girls 
Orange Fruit Cocktail, 178 
Molded Chicken Salad, 517 Rolls 
Quick Peppermint Cream, 730 
Shirley Temple Birthday Cake, 555 
Fruit Juice Punch, 157 


SCHOOL LUNCH BOX SUGGESTIONS 


Egg Salad Sandwich, 736 
Date and Nut Sandwich, 734 
Pear Sponge Cake, 572 Milk 


Cream of Vegetable Soup, 193 
Cream Cheese and Jelly Sandwich 
Corange bread, 191) 

Ripe Banana Ginger Snaps 


Vegetable Salad = Buttered Roll 
Cup Custard, 672 
Chocolate Cooky, 589 
Milk 


Savory Baked Bean Sandwich, 742 
Whole Tomato Sweet Pickle 
Stewed Apricots 


Coconut Jumbles, 594 Milk 
Lettuce Sandwich 

Stuffed Egg, 170 Celery Sticks 

Apple Gingerbread, 567 Milk 


Minced Ham Sandwich 
Nut Bread, 119, and Jelly Sandwich 
Carrot Straws, 493 Cup Cake 
Cocoa 


ble Setting wt Sage 


Society has changed rules of table service to meet the needs and 
whims of succeeding generations. For, conventional as most of 
us are at heart, we like the zest that comes with some display of 
originality in our table settings. Thus, more color appears in 
our table linens. But the basic facts of forks and spoons and rules 
of serving have altered very little—because table customs, like 
social customs, are nothing more nor less than convenient and 
expedient rules to facilitate finer living and entertaining and to 
maintain beauty and orderliness. 


SETTING THE TABLE 
PracemEnT. The costliest table equipment can look out of place 
on a carelessly set table. Linen, silver and china should conform 
to a fundamental rule of alignment: the crease of the cloth should 
run precisely down the center of the table; threads of place mats 
should run parallel to the edge of the table. The linen’space and 
the number of pieces of silver, glass and china used by one person 
are commonly called the cover or service. Allow 20 to 24 inches 
between the centers of adjacent covers and guests will not com- 
plain of lack of elbow room. 
Linen. One rule that is pretty well standardized is that a formal 
dinner requires an all-over cloth of white damask with a felt 
or baize undercloth for protection; or, an all-over cloth of Madeira 
linen or exquisite filet lace, laid, usually, on the bare, polished 
table. At the informal meal any lovely cloth may be used. 
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Silver. The rules for placement are simple. Right implements 
to the right (knives, spoons and oyster fork) and /eft imple- 
ments to the left (all forks) in the order in which they are to 
be used from the outside in, with this injunction: at the formal 
meal, a cover is never laid with more than two knives and never 
more than three forks at one time (excepting the oyster fork). 


- If more than this number is required, the necessary silver should 


be brought in with the course indicated. Coffee or teaspoons for 
beverage use should be passed with the beverage, the spoon rest- 
ing on the right of the saucer. 


Place Plates. The place plate, sometimes called the “cover” or 
service plate, answers the rule that no place shall remain un- 
covered without a plate before it, preceding or during the meal. 
At the formal meal, and generally at the near-formal, place plates 
are always used. Without a servant in attendance, place plates 
complicate service unnecessarily. But if a well-trained servant is 
to serve a dinner that is planned with some degree of formality, 
then the place plate serves dutifully beneath the fruit or oyster 
plate and beneath the soup plate. It is not removed if the fish 
or entrée is served on a separate plate, but remains in position and 
the dishes for either of these courses are placed directly on the 
place plate. Following the entrée, the maid removes the place 
plate with the entrée plate, using her right hand. With her left 
hand she immediately sets down a hot dinner plate. The servant 
then passes the food for the main course. The place plate again 
comes into operation if salad follows the roast as a separate course, 
when the place plate is substituted for the dinner plate to comply 
with the rule that no place shall remain uncovered; the salad 
plate is then placed directly on the place plate. After the salad, 
all plates are removed and the table is cleared and crumbed, if 
necessary, in readiness for dessert. From then on the place plate 
ceases to form a necessary part of the service at the near-formal 
meal. Place plates are seldom used for informal service. 
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Napkins. The napkin should rest at the left of the fork, selvedge 
and open corners on the right, if the first course is already on 
the table when the dinner is announced; otherwise it should 
be placed, neatly folded in a three-lap fold, on the service plate. 


Water Glasses. "The water goblet is used at luncheon and dinner 
and the tumbler at breakfast. The glass stands at the tip of the 
knife slightly to the right of it and should be three-quarters filled 
with water before the guests are seated. A servant refills the 
glasses from the right without lifting them from the table. At 
the family dinner, a water pitcher or carafe should be conveni- 
ently placed on the table so that the guests may help themselves. 

Wine glasses will be dealt with separately in the section on Wines 
(page 841). We mention in passing, that at the formal dinner, 
besides the water goblet, three glasses, and only three, are in order 
—claret, wine and champagne glasses. More than these in num- 
ber belong with the overladen tables of the Gay Nineties. 


Bread and Butter Plate. At all meals but the strictly formal 
dinner, the small bread and butter plate rests at the left of the 
fork as near the tip of the fork as it can be conveniently placed. 
The butter knife is placed across the plate, either parallel to the 
edge of the table or vertical to it. The bread and butter plate 
is removed after the main course, or after the salad, if the salad 
is served as a separate course. 

Salt and Peppers. There should be a set of salt and pepper 
within easy reach of every two guests. 


SEATING THE GUESTS 


Ar THE private dinner the lady who is the guest of honor sits at 
the host’s right. The gentleman guest of honor sits at the hostess’s 
right. The next lady of importance sits at the host’s left; and 
the next gentleman of importance sits at the hostess’s left. The 
remaining places are filled by the guests in any order the hostess 
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indicates. She should, as soon as the guests enter the dining 
room, tell each guest where he or she is to sit, to avoid delay or 
confusion. Place cards are used only at large or formal dinners. 

At formal dinners for eight or any multiple of four, when food 
is to be served from the kitchen, the hostess usually takes the 
seat on the left of the end of the table opposite the host—to avoid 
placing two ladies or two gentlemen in adjacent seats. At supper 
or any informal meal for eight at which the hostess would 
logically pour or serve, the host moves over one place, yielding 
his position at the end of the table opposite the hostess to a lady. 
If both host and hostess are to serve, this rule is ignored and 
two ladies or two gentlemen are seated next to each other. 

The hostess who presides at a dinner at which foreign officials 
or guests of diplomatic importance are to be present would do 
well t6 present, for approval, her seating plan to an official con- 
versant with the order accorded various ranks. The State De- 
partment .of the foreign protocol involved will readily furnish 
information on the correct seating of foreign officials. In general, 
the lady of highest rank is seated at the host’s right and the lady 
of next highest rank is seated at the host’s left. Similarly, the 
gentleman of highest rank is seated at the right of the hostess; 
the next ranking gentleman is at the hostess’s left; while the third 
lady of highest rank is seated on the right of the gentleman of 
highest rank; and the fourth lady of highest rank is placed on 
the right of the second gentleman of highest rank. Guests of 
lowest rank are placed near the center of the table—all of which 
sounds much more complicated than it really is, once the seating 
arrangement has been drawn up in diagram form. 


TABLE SERVICE 


Srrictty formal service implies the presence of two or more 
servants for six or eight guests. Food is served from the 
kitchen. Carving is done in the kitchen. The meal is formal in 


NEAR-FORMAL DINNER SERVICE FOR ONE 


The cover is laid with place plate, folded napkin and silver for the first three 
courses in order of use. Soup: A rimmed soup plate replaces the napkin. 
Roast or Meat: A dinner plate replaces the place plate and soup plate, and 
the soup spoon is removed. Salad: A salad plate replaces the dinner plate 
and the salad fork remains. Dessert: Dessert silver is brought in with 
dessert plate and finger bowl. After-dinner coffee is poured and served 


in the living room. (See page 877.) 
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character, consisting of not less than four courses for a formal 
luncheon, and not less than five courses, excluding the beverage, 
for a formal dinner. In the average household, a compromise 
service must be worked out to meet individual requirements. Yet 
as many as possible of the formal rules for service should be 
adhered to because they have been found practical and generally 
acceptable in any part of the world. Food customs may vary in 
different localities, but the rules for table service remain fairly 
constant and workable in any community. 

For convenience, we shall describe procedure with a servant 
and procedure without a servant in attendance. The informal 
luncheon differs from the informal dinner only in the kind of 
food served and in the number of courses. At luncheon, soup, 
for example, is properly served in cups or rimless soup plates, 
accompanied by a teaspoon, a bouillon spoon or a dessert spoon, 
while at dinner, soup is served always in a rimmed soup plate, 
accompanied by a tablespoon. Bread and butter plates are used 
at luncheon, but never at the strictly formal dinner. The luncheon 
beverage is usually poured at the table, while at dinner, coffee 
is served in small cups usually in the drawing room, although 
at the informal meal there can rightfully be exceptions to this 
and to other similar examples. One should adopt those service 


rules that are practical for individual needs, and modify others 
to meet circumstances. 


PROCEDURE WITH A SERVANT 


Service Russ. (1) All clean plates and all dishes of food are 
presented and removed from the /eft. Usually, clean plates and 
food are placed with the left hand and removed with the right, 
although convenience should be the determining factor. (2) All 
soiled plates are removed from the left, one at a time, without 
stacking. (3) All beverages and all right-hand implements are 
placed and removed at the right. (4) When clearing the table 
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the food is removed first, then the plates, and bread and butter 
plates, if used. A small tray may be used only for the removal 
of the silver and the salt and peppers. (5) When offering food 
to the guests, the maid keeps a folded napkin inconspicuously 
beneath the dish, with the handles of the serving fork and spoon 
pointing toward the guest. The dish of food should be held low 
enough for the guest to serve himself comfortably. 


ORDER OF SERVICE 


First Courses. If place plates are used, they should be in position 
whether the first course is fruit or soup. If the first course con- 
sists of fruit, fruit cocktail, or oysters, the food can be on the 
table when the guests enter the dining room. When soup is 
the first course, it should be passed after the guests are seated to 
insure its being hot. The hostess serves the soup from a tureen 
at the table; or the maid serves the soup in the kitchen. She 
brings the filled plates, two at a time, to the serving table and 
passes a plate of soup separately—never on a tray—to each guest. 
At the small dinner, the maid starts serving the guest at the 
hostess’s left or right and continues in order around the table. 
In most communities the hostess is served last. The outmoded 
custom of serving the hostess first is based on the old assumption 
that the’food might possibly be poisoned and in deference to the 
health ‘of her guests, the medieval hostess always took the first 
portion. It is now considered a more graceful gesture to serve 
the guests before the hostess. At a family dinner, the children 
are usually served first, then the ladies and the gentlemen last. 
During the soup course the maid passes the crackers or any soup 
accompaniment such as croutons. If celery is served, the maid 
passes it during this course. 

At a large or formal dinner, the maid starts to clear the table 
for the next course when two or more of the guests have finished 
eating. She removes the plates from the left, leaving the place 
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plate in position for the next course. At a family dinner the 
table is cleared when every one has finished eating. 


Fish or Entrée. This course would be better omitted when 
service is limited. If included, the service will be expedited if 
portions are prepared in individual ramekins or casseroles so that 
they may be brought, piping hot, from the kitchen. When the 
maid is ready to clear the table for the main course, she exchanges 
a hot dinner plate for the place plate which is removed with the 
entrée plate on it. The maid then passes the meat and when 
each guest has been served meat, she passes the vegetables. A 
simpler and therefore more sensible service for the small house- 
hold is the family style service where the host carves, as explained 
in the next paragraph. The place plate is left in position after 
the entrée, ready to be exchanged for the filled dinner plate. 


Roast or Main Course. The maid places the roast in front of the 
host and arranges the carving implements within reach ‘at his 
left. She brings two hot dinner plates from the serving table 
and takes up her position at the host’s left. She puts a dinner 
plate in front of him. When he has served a portion of meat, 
the maid picks up the filled plate, replaces it with a second dinner 
plate and then goes to the guest at the end of the table on the 
hostess’s left or right. She removes the place plate with her right 
hand while she exchanges it for the filled dinner plate. She puts 
the place plate on the serving table and brings a third hot dinner 
plate to the host to receive from him the second filled plate. She 
continues in this manner until all the guests have been served. 

As an alternative service, when place plates are not in use, the 
maid places the pile of dinner plates in front of the host, and 
as he serves the first portion of meat, the maid places it in front 
of the guest whom the host indicates, and then returns to the 
host for the next dinner plate. 

When meat has been served to all the guests, the maid passes 
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the vegetables, presenting the food at the left of each guest. A 
two-sectioned vegetable dish allows the maid to serve the potatoes 
and one vegetable at the same time. If two vegetables besides 
potatoes are included in the menu, the meal should be planned 
to include the potatoes on the same platter with the meat so 
that the host may serve the meat and potatoes, thus facilitating 
the service. Gravy is passed separately by the maid, or it may 
be served by the host with the meat. 

During the main course, the maid serves extra butter to the 
guests as needed and passes bread and relishes, again always 
presenting the food at the guest’s left. She refills goblets from 
the right. If the maid is not sufficiently expert to attend to all 
the details of service, the hostess should see that extra bread, 
butter and relishes are placed on the table within convenient reach 
of the guests. After removing the dishes for the main course, the 
maid crumbs the table, using a folded napkin and plate, and 
removes extra silver and condiments, using a small tray for these 
small objects. If place plates are used throughout the meal, the 
maid does not remove a dinner plate without immediately placing 
a service plate in position before each guest. But as we men- 
tioned previously, the use of place plates throughout the meal 
when there is only one servant in attendance is questionable pro- 
cedure unless the maid can be depended upon for dexterity and 
speed. 


Salad Course. At luncheon, if the salad constitutes the main 
course, it is usually served by the maid from the kitchen. Com- 
bined with a platter of cold cuts, it may be served by the hostess 
at the table. 

The dinner salad may be light, consisting of little more than 
crisp greens with a light oil dressing. The maid may serve the 
salad on individual plates from the kitchen; or she may place 
before the hostess the bowl of mixed salad greens and the salad 
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fork and spoon with a pile of salad plates in front or to the left. 
The hostess then serves the salad and the maid assists as at any 
other course. The strict salad connoisseur will prefer to make 
the dressing and mix the salad, either at the table or at a side 
table, assisted by the maid who passes each plate as it is filled. 


Crackers or cheese for the salad may be passed by the maid or 
placed on the table. 


Dessert. Dessert may be served in one of several ways. It (1) 
may be made up in individual portions and passed from the 
kitchen by the maid; or (2) it may be served by the hostess 
assisted by the maid; or (3) the whole dessert may be passed by 
the maid and each guest helps himself as the food is presented. 

The first method makes no attempt to follow formal pro- 
cedure. The dessert is more than likely to be in sherbet glasses 
and the silver for the course, usually a teaspoon, is brought in 
on the plate on which the sherbet glass rests, or it may already 
be in position on the table. The next two methods may be con- 
sidered formal or informal depending upon the type of dessert 
served. At a formal meal, ice cream is the accepted dessert; pie or 
a baked or molded pudding, no matter how delectable, belongs 
in the informal or family-style meal. (The rule is there to quarrel 
with or accept as you see fit.) Since pie may be difficult to serve, 
the second method, whereby the hostess does the serving, is the 
most practical. At such a meal, the dessert fork for the pie would 
be already on the table. If not, the maid passes the forks, using 
a small tray. A pudding or molded dessert can very well be 
handled by the guests themselves and hence can be passed by the 
maid, leaving the hostess free to converse with her guests. 

By methods (2) or (3), the dessert service is handled at the 
more formal meal in this fashion: the maid places before each 
guest a dessert plate with dessert fork on the left of the plate 
and a dessert spoon on the right of the plate parallel to the fork. 
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If a finger bowl is included, it rests, with a doily under it, directly 
on the dessert plate, with the fork and spoon on either side. The 
guest merely slips the silver in position beside his plate and places 
the doily and finger bowl directly above the plate on the table. 
The maid then passes the dessert, offering it at the left of each 
guest in turn. 

If a separate fruit course is served, the finger bowl is brought 
in with the glass fruit plate instead of with the dessert plate. The 
fruit knife and fork are also brought in with this course and rest 
on the fruit plate, the fork on the left and the knife on the right. 


Beverage. At luncheon, tea, chocolate, or coffee is poured at the 
table by the hostess. The maid brings in a tray with the beverage 
pot, cream and sugar accompaniments and the cups and saucers 
and teaspoons on it. The hostess pours and is either assisted by 
the maid in passing the filled cups to the guests, or the maid has 
disappeared by this time and the guests pass the beverage. At 
dinner, coffee may be served at the table by the hostess for the 
guests to linger over, since there is no rule against lingering; or 
the coffee may be served in demitasse cups from a tray which the 
maid brings into the living room and sets on a small coffee table. 
The tray holds a small coffee pot, usually of silver or china, a 
bowl of lump sugar and tongs and a pitcher of cream for those 
who prefer cream with their coffee. Included on the tray are 
the correct number of small demitasse cups and saucers with a 
small coffee spoon resting on the right of each saucer. The 
hostess presides over the coffee service and is assisted by the host 
or the guests. 
PROCEDURE WITHOUT A SERVANT 


Sincr many of us are without servants part of the time or all 
of the time, and still like to entertain gracefully and apparently 
effortlessly, we have to give more thoughtful attention to every 
detail of the menu, than does the woman with adequate help. 
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The meal should be planned to eliminate last-minute preparation 
or garnishing, for guests do not like to be conscious of extra labor 
on their behalf. Fewer courses, each one perfect of its kind, are 
in far better taste than a menu that includes “everything” at 
the expense of fine cooking. There is no reason why a simple 
dinner at which guests are to be present should start with fruit 
cocktail and trail through soup, entrée, roast, salad and dessert. 
If you can turn out a superlatively good stew, let the dinner start 
with stew, accompany it with a salad of mixed greens and finish 
with a compote of chilled stewed fruits and coffee, brewed to 
make your guests want more of it. Along with a well-thought- 
out menu, the servantless meal should be planned with an eye 
to keeping the hostess anchored at her place at the table. No 
meal appears to run smoothly if the hostess must be constantly 
flitting in and out, either to remove dishes or to bring additional 
ones. If you stop to analyze a successful dinner party for six or 
eight, “waited on” entirely by the hostess, you will find that in- 
variably the first course is one that can be placed on the table 
without “wilting,” for the few minutes that it takes guests to 
assemble in the dining room. Or the hostess serves a fruit or 
vegetable cocktail with canapés in the living room and while the 
guests nibble on the last crumb, the lady of the house is putting 
the roast and vegetables on the table. She keeps extra bread, 
butter and water on a small table by her side. The table may be 
a tray on wheels with lower shelf, or a small, “two decker” 
stationary table. If a salad is included in the menu, the hostess 
has salad and plates in readiness on the lower shelf of the same 
little table at her elbow. She excuses herself from the table only 
once when it is necessary to remove the dishes for the main course 
and bring in the dessert; at that time she puts the coffee on to 
brew so that the coffee service may be carried into the living 
room after dinner and enjoyed in leisurely fashion. . 

There are innumerable ways of arranging successfully the 
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TABLE SETTING AND FLOWER ARRANGEMENT 
BY MRS. WALTER HINE 


Pink petunias in clear glass vases have been placed at each end of a small 
refectory table set for an informal family meal. Navy blue linen cloth and 
napkins and silyer-gray Swedish earthenware are a fitting background 
for the simplicity of this old-fashioned flower. 

service for a dinner without a maid. When more than six or 

eight are to be present, the little dinner can be converted into a 

pass-around meal, where the food is assembled on a buffet or table 

and the guests are allowed to help themselves or assist the hostess 
informally. At a sit-down meal, the family style of service should 
run something like this: The silver for all courses, except the 
dessert, is placed on the table. The first course may be a canapé 

(to be eaten with the fingers) and fruit or vegetable cocktail 

served in the living room; or the first course may be fruit cocktail 

or melon, either of which is put on the table just before dinner 
is announced. Soup should be served from a tureen by the hostess. 
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TABLE XX 


TABLE SETTING AND SERVICE 


MEAL 


SILVER CHINA GLASS 
Breakfast 
Fruit Teaspoon or fruit | Serving plate (may be | Fruit juice glass or dish 
spoon lunch size or smaller)}| on serving plate 
Cereal Dessert spoon Cereal dish on serving 
plate 
Eggs or Meat | Lunch knife and fork | Lunch plate 


Toast or bread | Butter knife Bread and butter 


plate 


Beverage Teaspoon Coffee cup and saucer | Water glass (tumbler) 
Luncheon 
Fruit Teaspoon or fruit | Place plate Fruit cocktail glass 
a spoon with matching plate. 
on place plate 
Soup Teaspoon or bouillon | Soup cup and saucer 
spoon or rimless soup plate 
ee on place plate 
Bread Butter knifé Bread and butter 


plate (remove after 
salad course) 


Entrée (meat | Lunch knife and fork | (Place plate removed) 


panicliyeeais bles) eee anol plate | fe | 
Salad Salad or lunch fork | If separate course at} Choice of glass or 
the formal lunch] china salad plate 
ES EN ES) 
Dessert Dessert spoon and| Dessert plate or dish | Finger bowl and plate: 
fork brought in with | of china or glass with doily brought in 
dessert plate with dessert 
eYereEe Teaspoon Cupandsaucer__| Water glass or goblet _ 
Dinner 
Oysters Oyster fork Place plate 
or Oyster or fruit plate: 
(may be of china) on 
Fruit Teaspoon or fruit place plate 
spoon 
Soup Dinner soup spoon Soup plate on place ~ 
plate 
Bread or rolls | Butter knife (omit at} Bread and butter 
formal meal) plate (omit at formal 


meal), remove after 
salad course 
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MEAL 


Fish or entrée 


TABLE XX—CONTINUED 


TABLE SETTING AND SERVICE 


SILVER 


Fish knife and fork or 
dessert knife and fork 


CHINA 


Fish or entrée plate 


on place plate 


(Place plate removed) 


GLASS 


Roast Dinner knife and fork 
Dinner plate 
Salad Salad fork Salad plate on place | May be on small glass 
plate at formal meal | or china plate if serv- 
ed with main course 
at informal meal 
Dessert Dessert spoon and] Dessert plate (on| May be of glass if des- 
fork brought in with| place plate at strictly| sert is cold, glass fin- 
dessert plate formal meal) ger bowl and doily 
rest on dessert plate 
unless brought in 
with fruit course 
Fruit Fruit knife and fork Fruit plate with fin- 
broughtin with finger ger bowl and doily 
bowl Be SS es 
Beverage Coffee spoon Demitasse cups and| Water goblet, claret 


saucers 


and champagne 
glasses 


The main course is served by the host. He carves the meat and 


serves the vegetables or asks the person on his right or left to serve 
the vegetables and gravy. The hostess serves the salad, the dessert, 
and the beverage. Bread and butter plates are invariably used and are 
removed after the main course or after the salad if the salad is served 
as a separate course. If the dessert is in individual molds or in sherbet 
glasses, these may all be brought in from the kitchen on a tray to 
the serving table and passed from there to the guests. Otherwise, the 
hostess serves the dessert from her position at the table on plates 
brought in and set before her. Silver for the dessert is handed to 
each guest on the dessert plate. The coffee may be poured by the 
hostess at the table or served later in the living room. 
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TABLE SETTING [ APPOINTMENTS ] 
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SELECTING TABLE APPOINTMENTS 


Sizes oF TABLECLOTHS. An average dining table with extensions 
allows for seating six to twelve people. A 214-yard cloth pro- 
vides room for six covers and allows for an 8- to 10-inch drop or 
overhang. A 3-yard cloth seats eight comfortably with the same 
provision for drop. A 4-yard cloth will take care of ten to twelve. 
With these cloths go the formal napkins which are 22 to 27 
inches square. The “dinette” damask cloth is 144 yards square, 
and is accompanied by a 22-inch damask napkin. 

Bridge-luncheon or luncheon cloths to be used for four are 
54 inches square, and require a napkin 18 inches square for the 
luncheon size and 14 inches square for the bridge size. Small 
damask napkins, 22 inches square, accompany fine lace or linen 
doilies and runners. 

The table on page 880 summarizes order of service and the num- 
ber of pieces of silver, china, or glass in use during a meal. At 
the informal meal, one or more of the courses at luncheon or 
dinner may be omitted; at the simple family meal the: place 
plate would not be used. At the formal meal, bread and butter 
plates are omitted. But the general order of service and sequence 
of courses are similar at the formal and the informal meal. 


THE CENTERPIECE 


Your centerpiece can say more about the real you than any 
back-fence gossip. For in no other phase of table setting can 
artistry, or lack of taste, stand out more strikingly. The moment 
one enters the dining room the eye is drawn automatically to the 
center of interest which is the centerpiece. What it finds influ- 
ences one’s impression of the meal that follows. With a little 
thoughtful study of principles involved in flower arrangements, 
inspiration can be found for many beautiful and striking effects. 
Fresh flowers are always in good taste but if not available, weeds, 
seed pods, leaves, fruits or vegetables may be used. 


[ FLOowERs |} TABLE SETTING 


SETTING FOR A FORMAL DINNER ARRANGED 
BY EMILY POST 


(See page 870 for rules of service.) 


ARRANGING FLOWERS 


Tue Japanese express flower arranging very simply with their 
term “Ikebana” which, literally translated, means “living flow- 
ers.” No matter how formal their flower arrangements are, the 
Japanese never lose entirely the free-flowing, natural lines of the 
growing flower or foliage. Low, shallow containers allow a 
pleasing view of the centerpiece from all angles. If a wire or 
glass holder is used, it should be sturdy enough to support the 
blooms without tipping. At an informal meal, the fowers should 
not extend above 12 inches in height lest they obscure the views 
of opposite diners. At a formal meal where conversation is not 
general, and a guest is supposed to converse with those on either 
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TABLE SETTING {FRUITS } 
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side of him, the flowers can be almost any height that is in keep- 
ing with the dignity of the room. These general proportions may 
serve as a guide but should not be followed too literally: let the 
flowers be approximately 114 times the height of the vase if 
the container is tall, or 144 times the diameter if the container 
is low and shallow. 

Neutral tones of ivory or gray are generally more pleasing 
than a brightly colored container. If colored, the container should 
“pick up” a similar tone in the flowers. Simple field flowers, like 
Queen Anne’s lace, daisies and corn flowers, can be as lovely, in 
their way, as expensive “hot house” flowers, for the arrangement 
and pleasing combination of colors are more important than the 
species of flower used. Fruits or vegetables seem more at home 
in containers of wood, pottery, or such metals as copper or pewter, 
although at the formal meal, fruits of delicate, exotic species may 
very well be arranged in exquisite glass, china or silver. 


The Fruit Centerpiece. The fruit centerpiece has developed from 
“Sust a bowl of cherries” to arrangements and groupings of care- 
fully selected fruits that are masterpieces of color and form. Great 
bunches of misty blue grapes, little lemon-colored kumquats, 
russet pears, and the scarlet of fall-ripened apples all combine to 
excite the eye as well as the appetite. The fruit centerpiece 
illustrated on the jacket of this book is an example of a pleasing 
arrangement of fruits. It is generally agreed that a fruit center- 
piece is as appropriate as flowers at any meal no matter how 
formal. The strictly formal meal usually combines fruit and 
flowers—the flowers in the center and the fruit in low containers 
spaced at intervals down the table. Vegetables, on the other hand, 
as striking in their way as fruit, are not often seen at any meal 
more formal than an evening buffet supper. Artificial vegetables 
and fruits may be grouped to advantage on tables presenting a 
modern note, and are very effective against a glass plaque back- 
ground. Table ornaments may be of pottery or glass. 


[ cANDLEs ] TABLE SETTING 
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Candles. White candles are usual at the formal table. Candles 
of fine, pure beeswax are fragrant when they burn and are popular 
with discriminating hostesses. When the centerpiece holds flow- 
ers of strong, vivid hues, an off-white or ivory candle offers more 
subdued contrast than stark. white. Indirect lighting replaces 
candles in many modern houses. A striking effect can be ob- 
tained by the use of indirect lighting on a centerpiece of crystal 
fruits, such as frosted grapes, and flowers in amber, rose and 
other delicate tints. 

The type of holder—its material and shape—depends in part 
on the kind of meal, whether it is formal or informal, and upon 
accompanying table accessories. At the formal dinner, silver or 
crystal candlesticks or candelabra are always correct. Glass should 
reflect the same general pattern and texture of the rest of the 
table glassware. Metal, appropriate for the informal table, should 


be matched by at least one or two similar pieces of metal in the _ 


table accessories. Pottery must harmonize in color and texture 
with the majority of pieces of earthenware used throughout the 
meal. It is a common fault to try to combine cheap pottery 
candleholders with fine tableware. To avoid a jarring note, the 
quality of the material in the candleholders should compare favor- 
ably with the quality of the rest of the tableware. 


AFTERNOON TEA 


Tue “tea hour,” a pleasant time at which to entertain friends, is 
well grafted into our way of living, and may serve both for 
formal and informal entertaining. 


Informal Afternoon Tea. When one is asked to “drop in for 
a cup of tea” one knows that the invitation is informal and that 
the hour for arrival is arbitrarily set between four and six o’clock. 
The hostess pours the tea, or, as a gesture of respect, she may 
ask an older or distinguished friend to preside. A maid brings 
the tea things on a tray into the drawing room and sets them 
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near the hostess, on a small table laid with a simple cloth; or the 
hostess may perform that duty herself. 

The food will consist of two or three simple breads and cakes 
arranged on plates which may stand on a “curate” or a small table. 
Tiny muffins and tea biscuits, hot and buttery, the thinnest of 
thin bread and butter, or hot toast, and sandwiches such as plain 
lettuce or cucumber, and little cakes, or strips of fruit cake— 
these are the foods that find a place at the informal afternoon tea. 


“aT HOMES OR RECEPTIONS 


AFTERNOON tea “goes formal” when a hostess wishes to entertain 
a large number of friends, possibly in honor of a visiting friend, 
or to settle her social obligations by means of one big “party” 
with the minimum of expenditure. Servants, or appointed friends 
‘of the hostess, see that the guests are served with food and drink. 
The food may be assembled buffet fashion in the dining room, 
or on a refectory table pushed against the wall of the drawing 
room. A fine lace or linen cloth should completely cover the 
table. Flowers flanked by candles, if a dull day warrants their 
use, make an attractive centerpiece. All the silver, china, and 
glass must be sparkling and as fine as the household affords. 

The tea service, with accompanying cups and saucers, rests at 
one end of the table, presided over by friends of the hostess. In most 
communities ice cream and salads are not served at the formal 
tea; only at the wedding reception which takes place in the after- 
noon is this rule waived. All manner of sandwiches, minute size, 
fancy breads, buttered and cut paper thin, little cakes and cookies 
that amount to confections in size and appearance, and little 
mouthfuls of French puff pastry, may appear at the formal tea. 
Hot breads, no matter how delectable, belong at the intimate 
fireside tea. If cocktails are served in addition to tea or coffee, 
appropriate savory snacks should be included. 


{sripceE]} TABLE SERVICE 
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THE BRIDGE LUNCHEON 


Wuen the guests are seated at one table the general rules for 
the near-formal luncheon govern the service. If guests are seated 
at tables for four, service-from-the-kitchen is the only practical 
method to use; in other words, the food for all courses is brought 
in already served on the individual plates. When help is limited, 
a buffet style of service is practical. The food may be served and 
passed from a table in the living room or from the dining room. 

The buffet table should be laid with an all-over cloth or one 
long runner. Tables for four are set with only the number of 
pieces of silver actually required during the meal. If knives are 
not needed, the forks should be transferred to the right side 
of the plate along with the necessary spoons. The food need 
not differ in any way from that served at any well-conducted 
luncheon. 

BRIDGE-TEA 


Wuen refreshments are served after the afternoon bridge game, 
only simple things should appear. Elaborate collations that in- 
terfere with the dinner appetite are definitely in bad taste. The 
food should be served and passed as at an informal afternoon tea. 
The type of food served varies with the prevailing customs in 
a given community. 


BRIDGE SUPPERS 


More often than not, men are present at the evening bridge 
party. The successful hostess forgets all she ever learned about 
dainty tea cakes and inch-square sandwiches and plans a meal 
that men can understand. The food may be served buffet style 
or the guests may be invited into the dining room to a sit-down 


supper. 


The supper should have one savory food in it whether it be in 


the sandwiches or in a main dish like scrambled eggs, or Lobster 
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888 Newburg. Fruit and cheese or layer cake are preferred by most 
men to conventional luncheon desserts. And there should be pots 
and pots of rich, pungent coffee to be served hot or iced accord- 
ing to the season or preference of the guests. 


THE COCKTAIL PARTY 


Your husband, brother or some family friend will superintend 
the drinks, or, if you are a bachelor girl, a masculine friend— 
under your supervision. Drinks may be mixed and poured in the 
kitchen or in the corner of the living room on a small table set 
with a simple cloth for protection and a tray bearing the necessary 
mixing ingredients and utensils. (See Wine section, page 834.) 

The filled glasses are passed on a tray holding an equivalent 
number of diminutive cocktail napkins. Each guest removes a 
napkin with the drink as it is presented to him. Drip protectors 
may include coasters of some composition impervious to stains 
from alcohol, or they may be crocheted or knitted “jackets” 
which fit over the foot or base of the glass. Coasters are passed 
with the drinks and each guest is requested to take one to use 
underneath his drink for the protection of the table tops. The 
“Sacket” type of drip protectors are fitted to the glasses before 
passing them. Note, however, that drip protectors are not used 
on glasses when alcoholic drinks are served at the table. 

At a cocktail party the food served is rightfully termed “snacks.” 
Besides varieties of simple crackers, salted nuts, olives and pop- 
corn, any savory canapé may put in an appearance. (See section 
on Appetizers, page 160.) Sandwiches if served should be very 
small in size to whet the appetite rather than appease it. Sweets, 
including cake in any form, or candy, are not for the cocktail 
party—not, as one might suppose, because they are too lady-like; 
simply that they interfere with the enjoyment of substantial food 
which properly follows cocktails, either at dinner, or at are 
if the party is held in the evening. 


[ weppincs } TABLE SERVICE 
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THE WEDDING 


THEORETICALLY a bride should be free to plan her own wedding 
any way she chooses. Practically, she will find it simpler, in the 
long run, to conform to tradition rather than to experiment with 
new arrangements. 

At a small wedding, the wedding breakfast can be either a 
buffet or a sit-down meal at which the bridal party and all the 
guests are seated at one large table. At a large wedding, space 
permitting, buffet service is maintained for the guests, or small 
tables to seat four are arranged for them. A special table called 
the Bride’s table is set for the bride and groom and the immediate 
members of their retinue. Still another table may also be set for 
the bride’s parents and the clergyman, if the bridal party is so 
large that it is not possible to include the older members of the 
wedding group at the Bride’s table. 

Servants and caterers are usually in attendance at the very large 
wedding. The wedding breakfast is rather elaborate and is essen- 
ually formal, conducted according to rules for a formal luncheon. 
At a small sit-down wedding breakfast the menu may be very 
simple, if the breakfast comes early in the day. At high noon 
the meal assumes the character of a luncheon and is somewhat 
more elaborate. (See Menus, page 862.) At an afternoon recep- 
tion the food is similar to that served at a formal reception and 
is served buffet style, passed by servants, or by friends and mem- 
bers of the bride’s family. 

The wedding cake is the central decorative motif at the Bride’s 
table. It is placed in front of the bride, for she, according to tradi- 
tion, must cut the first piece. The cake may be surrounded with 
sprays or garlands of flowers. Very little besides the wedding cake 
and flowers need be added to the bridal table. A white damask 
or lace cloth, polished silver, sparkling glass, and little place 
cards, plain white or edged with silver, are decorations enough for 
the most elaborate wedding collation. 
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Seating the Wedding Guests. At a wedding no matter how 
formal, the bride and groom take precedence over all others 
present. At the Bride’s table, the bride and groom are seated 
together, the bride on the groom’s right, either at one end or at 
one side of the table. On the bride’s right is the best man; on the 
groom’s left is the maid of honor; then come the bridesmaids and 
ushers in order around the table. 

At the bride’s parents’ table, the mother of the bride is hostess 
and on her right sits the groom’s father. The bride’s father is 
host, and on his right sits the groom’s mother. The clergyman, 
if present, sits at the hostess’s left and the clergyman’s wife at the 
left of the bride’s father. 

If the entire bridal party is seated at one large table, it is cus- 
tomary for the bride and groom to be seated together at the head 
of the table, the bride on the groom’s right; while the bride’s 
father and the mother of the groom are seated at the opposite 
end of the table facing the bride and groom, the groom’s mother 
on the right of the bride’s father. The clergyman is put on the 
right of the groom’s mother while the clergyman’s wife is op- 
posite him on the left of the bride’s father. The best man is on 
the bride’s right; the maid of honor is on the groom’s left. Brides- 
maids and ushers are placed alternately along the sides of the 
table. The bride’s mother also sits on one side of the table be- 
tween the clergyman and the groom’s father. 

At the well-planned wedding, a diagram of the seating arrange- 
ment is drawn and place cards are used to aid the guests in find- 
ing their places. At very large weddings place cards are used 
at the Bride’s table and at the table for the bride’s and groom’s 


parents. Cards are not used at smaller tables where the guests 
are free to find places for themselves. 


ti 


Our Colonial forefathers called them yarbs. The dictionary ac- 
cepts herbs or erbs as the correct pronunciation. Fine cooks know 
them by their first names—basil, marjoram, mint, chervil, anise 
and sagethose fragrant, spicy or pungent plants that grow like 
soldiers in cultivated herb gardens or spread with abandon in 
shady nooks or sandy soil. 

Anyone with a tiny patch of cultivable ground, a rock garden 
or sunny window box, can rediscover the delights of growing 
“pot” and salad herbs. Many of them come dried and packaged 
ready for use. A few of the more commonly known herbs, like 
chives, parsley and mint, are available fresh in many markets. 
But no one who has ever “raised” herbs, can deny the esthetic 
and culinary satisfaction of being able to snip fresh from the plant 
a sprig of sweet marjoram, a spray of rosemary, or a leaf of tar- 
ragon. To “put by” for future use, herbs can be successfully dried 
at home and often are superior in flavor to the packaged herbs. 


To Dry Herbs. Gather the herbs in the morning after the dew 
has gone and, unless the blossoms are to be used, just before the 
plants blossom. Spread the leaves and stalks on a screen, or muslin 
stretched between wooden frames, and dry for 2 or 3 days in an 
airy attic or any place where there is a free circulation of air 
away from the direct rays of the sun. Overdrying tends to parch 
and destroy the flavor of the essential oils in the leaves. Strip the 
leaves from the stalks and store in airtight glass or tin containers; 
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glass is preferable, for if the leaves are not thoroughly dry, mois- 
ture forms on the inside of the glass indicating that the herbs 
require further drying. If a very fine, dry and powdered herb is 
desired, the leaves may be dried in a very slow oven and then 
rubbed to a powder. 

HERBS IN COOKERY 


A Bouquet or bouquet garni is frequently called for in soups, pot 
roasts and stews. Several fresh or dried herbs are tied in a small 
bunch, or if loose seeds are included, in a cheesecloth bag, and 
dropped into the kettle while the food cooks; the herbs are re- 
moved when the flavor has impregnated the food. A usual com- 
bination is parsley, thyme, bay leaf, and sometimes fresh or dried 
celery leaves. When basil, marjoram, rosemary, chervil, fennel or 
lemon balm are experimented with in different combinations, 
they bring new food flavors. 

The cooking term fines herbes is applied to a selection of fresh 
herbs chopped fine and either sprinkled over the food as it cooks 
or combined with the sauce or gravy. The Creoles are famous 
for their Herb Gumbos—rich, chowder-like soups made of a com- 
bination of vegetables and herbs—and for their fragrant omelets 
cooked aux fines herbes. 

The Creoles are also credited with the creation of herb brandy 
infusions for flavoring meats, soups and sauces. In the south of 
France, along the Mediterranean, similar herb brandies have been 
in use for many centuries. Fine chefs know this trick of adding 
a teaspoon of herb brandy to a savory soup or stew. 

To prepare herb brandy gather fresh leaves or sprays of thyme, 
mint, marjoram, basil, rosemary and chervil and drop them into 
a jar half-filled with brandy. Cover and let “steep” for a day or 
two in a cool place. Then remove the leaves and add fresh ones. 
Repeat the process until the brandy has taken on the strong 
pungent flavor of the herbs. A teaspoon added to salad dressing, 
or butter or cheese sandwich spreads, makes a subtle, scarcely dis- 
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tinguishable flavor, yet none the less evident to the educated palate. 893 


French cooks, for whom any culinary task is worthwhile pro- 
vided it contributes an extra ounce of flavor to the food, prepare 
Herb Butters for seasoning fish, steaks and broiled oysters. The 
minced tender leaves of fresh chives, fennel, chervil, tarragon and 
marjoram and a few crumbs of dry bread are ground with a 
pestle in a mortar and a drop or two of brandy, or an aromatic 
liqueur is added to the mixture. It is then blended with butter 
and forced through a fine sieve. (The crumbs and liqueur help 
distribute and hold the flavor of the herbs in the butter.) The 
mixture is chilled and rolled into balls with wooden butter pad- 
dles. A ball of herb butter is placed on piping hot steak or broiled 
fish and allowed to melt into it, or the mixture is used as a savory 
cracker or sandwich spread. 


Herb teas were favorite “pick-me-ups” used by housewives in 
bygone days. These herb infusions continue to fulfill a refreshing, 
soothing function when a mild, hot and aromatic beverage is 
required. Camomile, lemon balm, sage and orange juice, and 
peppermint teas are made by pouring boiling water over the fresh 
or dried leaves which are allowed to steep until the desired in- 


fusion is obtained. 


HERBS FOR SPECIAL DISHES 

Both the leaves and the seeds of some herbs are used in cookery. 
Some of the principal ones are listed at the end of this section. They by 
no means represent the sole uses of culinary seeds and herbs. The fun 
in cultivating herbs comes when new combinations and uses in cookery 
are discovered. 

The following herbs and seeds are used in savory dishes and salads: 
Soups—Basil, bay, caraway seeds, chervil, chives, cloves, coriander seeds, 
marjoram, mint, parsley, peppercorns, rosemary, savory, tarragon (with 
tomato) and thyme (particularly with onion). 


Sauces—Bay, chervil, chives, curry powder, horseradish, mace, parsley, 
saffron (principally to impart a yellow color), and tarragon (in vinegar 
or wine sauces, or in French dressings). 
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HERBS {IN COOKERY} 


AUTO 


Eggs—Basil, chervil, chives, marjoram, parsley, rosemary and tarragon. 


Fish—Basil, bay, chervil, chives, dill, fennel, lemon balm, marjoram, 
mint, parsley, peppercorns and tarragon. 


Meat, Poultry and Game—Anise, basil, bay, chervil, chives, horseradish, 
lemon balm, mace, marjoram, mint (with lamb), parsley, peppercorns, 


rosemary, sage, tarragon (poultry and game) and savory and thyme 
with roast meat, poultry and fish. 


Vegetables—Basil (particularly good with tomatoes, boiled potatoes and 
peas), bay (with tomatoes), marjoram, mint (with peas, carrots and 
green vegetables), rosemary, sage (with vegetable-cheese dishes), tar- 


ragon (usually with vinaigrette vegetables), thyme (particularly good 
in scalloped dishes). 


Salads—Anise (leaves), basil, borage, burnet, chervil, chives, fennel, 
lemon balm, mint, parsley, rue, sorrel and tarragon. 


Candies and Confections—Horehound, angelica, coriander, caraway, 
anise and sesame seeds and the mint-flavored herbs, including spear- 
mint, pineapple mint and lemon mint (bergamot). 


CULINARY HERBS, SEEDS AND CONDIMENTS 


Allspice—The ground berry of a small West Indies tree; in flavor, a 
mixture of cloves, cinnamon and nutmeg. 


Angelica—Stalks and leaves are candied, or used fresh or dried, in 
herb tea. 


Anise—Slight flavor of licorice; leaves used fresh or dried in salad 
and herb tea; seeds in breads, cakes, savory stews and soups. 


Basil, sweet—Leaves have sweet, slight flavor of cloves; very beautiful 


flowers; both leaves and flowers used fresh or dried in salads; leaves, 
in savory foods. 


Bay, sweet—Aromatic leaves used fresh or dried in vegetables, soups 
and all savory foods. 


Balm, common—Lemon-scented leaves used fresh or dried in meat, 
fish and salad dishes; also called lemon balm. 


Borage—Leaves have cucumber taste—used fresh or dried in salads; 
flowers crystallized and used in cakes and confections, and dried for 
use in potpourris. 


| DESCRIPTION AND USE} HERBS 
JUNOT“ LLL LL LLL 


Burnet—Young leaves have cucumber taste—used fresh in salads and 
vinegars. 
Camomile—Leaves and flowers used usually dried, in herb tea. 


Capers—Pickled flower buds of the caper shrub grown in Southern 
Europe; used in meat and fish sauces. 


Caraway—Seeds dried, aromatic and similar to anise in flavor, are 
used in cakes, confections, soups. 


Cardamom—Seeds used in honey-flavored dishes. 
Cassia—A spice similar to cinnamon, stronger and more pungent. 
Catnip—Leaves used, fresh or dried in herb tea. 


Chervil—Leaves resemble and taste like mild parsley—used fresh or 
dried wherever parsley is indicated. 


Chives—Green tops taste like mild onion—used in savory foods and 
salads. 


Cinnamon—Ground or bark spice from the inner bark of a small, 
tropical evergreen tree; mild flavor and fragrant. 


Cloves—The dried flower buds of the tropical clove tree; sharp, pun- 
gent and aromatic; used whole or ground. 


Coriander—Seeds used in cakes and confections; flavor and odor of 
seeds unpleasant until fully matured and dried. 


Cumin—Aromatic seed resembles caraway in appearance and flavor; 
used in pickles, soup and pastry. 


Curry Powder—A dry, yellow powder; combination of herb seeds 
and spices—used in stews and sauces. 


Dill—Aromatic seeds and leaves; seeds used in pickles and savory 
foods; leaves used fresh or dried in pickles, fish cookery and salads. 


Fennel, sweet—Somewhat like anise in flavor; leaves used fresh in 
salads; seeds used in pickles and savory foods, especially fish; Florence 
Fennel, similar to celery in looks and tastes faintly of licorice; used 
cooked as vegetable and fresh in salads. 


Filé—Powdered leaves of sassafras; cooks dark green, thick and slip- 
pery. Used in Creole cookery, especially gumbos. 
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Garlic—Pungent, bulbous herb of the lily family; bulbs are divided 
into cloves or segments; flavor strong, similar to onion. If garlic is 


well browned before combining with savory foods, the flavor will be 
less pronounced. 


Ginger—Powdered or root from the underground stem of the trop- 
ical ginger plant; used as spice and in confections. 


Horehound—Leaves used in candy and fresh in herb tea. 


Horseradish—Young, tender leaves used fresh in salad; root is strong 


and pungent and is usually combined with vinegar to make a meat 
sauce or pickle. 


Hyssop—Leaves used fresh to flavor vegetables and salads. 
Lemon balm—See Common Balm. 
Lovage—Stems used, like angelica, for flavoring and confections. 


Mace—The inner envelope of nutmeg; used dried as blade mace, 
and ground, in soups, sauces, savory food, pickles and pastry. 


Marjoram—Leaves, fresh or dried, used in soups, stews, etc. Fresh 
x) 2, oe Pp . 
young leaves used in salads; sometimes called “pot marigold.” 


Mustard—Young, tender leaves used in salads. Seeds ground, very 
hot to taste and used as seasoning or mixed to paste as meat accom- 


paniment. ‘The French mix ground mustard with wine or tarragon 
vinegar until smooth and creamy. 


Mint—Several species, including Spearmint (common cooking mint), 
Peppermint, Pineapple mint and Pennyroyal; used fresh in cocktails, 
salads, jellies, confections and meat dishes. 


Nasturtium—The half-ripened seeds are added to mixed and mus- 


tard pickles—pungent flavor. Tender leaves and stems and flowers 
of dwarf nasturtium used in salads. 


Nutmeg—Seeds used whole or ground in savory or sweet foods, where 
mild, spicy flavor is desirable. 


Paprika—From Hungarian red pepper; a brilliant red powder used 
to flavor meats and garnish fish and vegetables. 


Parsley—Leaves used fried or fresh in salads and all savory foods. 


Peppercress—Fresh leaves used in salads and sandwiches. 


[ DESCRIPTION AND usE] HERBS 
JUTUULWLLLLLL“L“oLLiLiLk 


Pepper—Black pepper is the ground whole peppercorn—the dried berry 
from the pepper plant. White pepper is less pungent than black and 
is the ground inner portion of the berry with the black outer coat re- 
moved. Cayenne pepper comes from a small species of capsicum 
and is red and very hot. 


Rue—Blue-green leaves used fresh or dried in salads and vegetables. 


Rosemary—Leaves and stems are used dried or fresh in sweet and sa- 
vory foods. Foliage very fragrant for potpourris. 


Saffron—A yellow powder derived from an herb and used to color 
cakes and confections. 


Sage—Leaves used fresh or dried in stuffings or sprinkled over roasts. 
Also used in herb tea. French peasants sometimes lay sprays of 
dried sage around and under a roast, resting on a rack on a platter. 
They set fire to the sage at table, to let the fragrant fumes penetrate 
the meat and the room. 


Savory, Summer—Leaves used fresh or dried to favor meats and 
stuffings. 


Sorrel—Young leaves used in salads and cooked as greens. 


Tansy—Young, green leaves, strong and spicy, used to flavor cakes 
and puddings. According to an ancient custom, tansy cakes are made 
at Easter time in England. 


Tarragon—Fresh or dried leaves, hot and pungent, are used in salads, 
vinegars, and savory egg, meat and fish dishes. 


Thyme—Fresh or dried leaves used in stuffings and in savory meat 
and fish dishes. Fresh leaves used to garnish salads. 


Truffles—Species of fungi grown underground, average size that of a 
small plum; lacks roots and stems; aromatic and piquant for season- 
ing and garnishing meats. 

Turmeric—Yellow powder obtained from the root of the turmeric 
plant; used in pickles and condiments. 
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Aumosr any kitchen, even though it cannot be rebuilt or refur- 
nished with new equipment, can be arranged to eliminate waste 
motions and unnecessary fatigue. One basic principle to remem- 
ber is that the ideal kitchen has a large amount of free wall 
space in proportion to the floor space. This provides space for 
cabinets and such equipment as range, refrigerator, sink, etc., 
and for a minimum amount of travel from one work area to 
another. 

Stationary equipment should be thoughtfully placed for a con- 
sistent routing of processes from one area to another. In arrang- 
ing your kitchen, keep in mind the fact that equipment (1) should 
be stored as near as possible to the place where it is used most 
often; (2) that it should be placed so that it is easier to use it 
than not. Whenever possible store equipment so that it can be 
quickly reached with one hand. This is best illustrated by the 
letter-file system of storing flat pieces of equipment such as trays, 
baking sheets and covers. A drawer or cabinet provided with 
vertical compartments can be opened with one hand and the piece 
of equipment removed with the other in one motion. Lists of 
desirable kitchen equipment follow. The equipment has been 
grouped as it might be stored—near a logical work center. 
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THE WELL-EQUIPPED KITCHEN 
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ARRANGEMENT OF EQUIPMENT 899 


NEAR FOOD PREPARATION CENTER 


TOP CABINETS 


Food grater 
Measuring cups 


Small containers for food storage 
-Revolving tray with covered jars 


for spices, nuts, etc. 


Mixing bowls 


Pint and quart measures 
Earthenware or glass pitchers and 
covers 


On or at level with working surface: electric mixer and attachments 


LOWER CABINETS 


Lower Cabinets 
and deep drawers 


qe cannisters and sifter 
may be on to 
Bread Hee » 
Bread board 
Chopping board 
Pastry board 
Rolling pin 
Angel cake pan 
Spring form pans 
Loaf pans 
Gelatin molds © 
Tart pans 
Potato ricer 
Earthenware casseroles 
Heat-proof glass casseroles 
Ramekins 
Custard cups 
Filed in vertical compartments: 
muffin pans 
cooky sheets 
pie tins 
cake pans, oblong and square 
cake racks 
extra pot covers 
trays 
extra platters 
steak plank 


In Drawers 
or hanging up 


Egg beater 

Egg whisk, flat wire 

Set of measuring spoons 
Wooden and metal mixing spoons 
Cake tester 

2-tine forks 

Apple corer 

Biscuit cutters 

Vegetable ball cutter 

Bottle opener and cork screw 
Small funnel 

Shears 

Meat cleaver 

Pastry bag 

Pastry blender 

Parchment paper 


Skewers 
Wooden knife rack (in drawer or on 


wall above work table): 
paring knives 
utility knife 
chopping knife 
French carving knife 
carving knife 
bread knife 
grapefruit knife 
spatula 


CUTLERY STORED FOR EFFICIENCY 


Select the storage method best suited to your equipment: 
A shallow drawer with a knife rack in center and space on either side 
for other small cutting and chopping equipment. 
. A built-in rack, inside the cabinet door that swings open over the work- 
. ing surface, 
A wooden rack, which can be hung near the sink or the mixing unit, 
as you prefer. 
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THE WELL- 


EQUIPPED KITCHEN 


ATUL 
NEAR SINK 


On Wall In Cupboards ooh 
Paper towel rack Dishpan 
Can opener (wall attachment) Scouring materials 
Knife sharpener (wall attachment) Garbage pail 
Rubber plate scraper Garbage bags 
Bottle brush oe 
Colander 
Vegetable brush 
Strainers 
iioDrdiver Food puréer 
Can opener F unnel 
Bottle opener Wire baskets 
Dish towels Extra tray 
Dish cloths Wire dish drainer 
NEAR RANGE 


In Cabinets 

Saucepans with covers 

(1-, 2-, 3-quarts) 
Large cooking kettles 
Double boilers, large and small 
Steamer cooker 
Coffee maker 
Deep frying kettle and basket 
Dutch oven 
Pot holders 


In Cabinet Drawers 
Vegetable tongs 
Large fork 
Ladle 
Large cooking spoons 
Draining spoon 


In Separate Compartment 
Oven thermometer 
Meat thermometer 
Fat thermometer 
Candy thermometer 


On Range 
Tea kettle 
Set of salt and peppers 
Electric timer 


In Untlity Drawer 
in or near range 
Frying pans 
Roasting pan 
Asbestos mats 
Meat grinder 
Iron gem pans 


NEAR REFRIGERATOR 


Vegetable bin Cellophane bags 
Large wire baskets Oil silk zipper bags 
Revolving tray with covered Refrigerator thermometer 
glass dishes Ice pick 
Covered food dishes Water bottle TiN 
MISCELLANEOUS 
Electric roaster Ice cream freezer 
Chafing dish Ice bag and mallet 
Scales Preserving kettle ; 
Waffle iron Pressure cooker : 


EQUIPMENT FOR THE WELL-DRESSED KITCHEN 
Top Left: Double saucepans in cast aluminum conserve fuel and save space 
when range area is limited. 


Top Right: Electric range with deep-well cooker that cooks on the fireless 
cooker principle; stainless steel tea kettle. 


Lower Left: Oven-set of aluminum pots with flat tops for stacking in the 
oven; also used for top-stove cooking. 


Lower Right: Nested egg cups of heat-proof glass fit neatly into a heat-proof 
glass saucepan with removable handle. 
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What lo uy 


Knowinc how to buy wisely and well is one of the surest ways 
of taking tucks in the famiiy food budget. Whether a home- 
maker shops by telephone or in person, she should know some- 
thing of the daily market supply and demand. Fruits and vege- 
tables in season are usually lower in price than out-of-season 
products. With foods sold both graded and ungraded, the food 
purchaser should be a good judge of quality. She should be in- 
terested in informative labelling and guided by it in her buying. 
It is equally important to know how much to buy. Some foods 
can be purchased in quantity and stored for future use. Others, 
such as perishables, must be bought in small amounts. She should 
know how to store both staples and perishables in order to retain 
their full food value and flavor, 

Much of such practical information is included in this section. 
The tables that follow contain data that will assist in the actual 
planning of meals as well as in the judging of quality and 
amounts to buy for individual and family needs. For instance, 
the tables on beef, veal, lamb, mutton and pork, with retail cuts 
arranged according to relative cost, provide information on the 
cut and quantity to buy for steaks, chops, roasts and stews, suitable 
for two or more people. Similar tables include information on the 
buying of poultry, eggs, fish, shellfish, vegetables, cheese and bev- 
erages. Data are also included on amounts and equivalent sizes 
of canned foods, on the equivalent measure per pound of fruits 
and many food staples such as flours, cereals and sugars—all of 
which is helpful information in determining amounts to buy. 
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Chart AmBEEF Chart B—VEAL 


1 —SHANK—Stew 

2—Heet OF ROUND—Stew 
3—RouND—Steaks, Pot Roast 
4—BONELESS RUMP—Roast 
5—Top SirLoiIN—Pot Roast 
6—SirLOIN—Steak 

7 —PorteRHOUSE—Steak 
8—FLANK—Steak and Stew 
9—NAVEL—Stew, Boiling 
10—THICK PLATE—Stew 
11—Corner PiecE—Braise 
12—Prime Ris—8 rib 

A—Prime Rib Roast—6 rib 
B—Blade Roast—2 rib 

13—CxHuck—Pot Roast 
14—Neck—Stew 

15—Top CHucK—Pot Roast 
16—Cross Ri8—Pot Roast 

} 17—BriskeT—Boiling 

18—Fore SHANK—Stew 


1 —SHANK—Stew 
2—Heet.—Stew 
3—Rounpd—Cutlet 
4—RuMmp—Roast 
5—LOIN—I rib, Chops 
6—BrEAST—Stew 
7—RACK—8 rib, Chops 
8—CHUCK—Roast 
9—ForeE SHANK—Stew 
10—NeEcK—Stew 


1—HIND Feet 
2—HAMS 
3—LOIN Butt 
4—Far BACK 
5—Pork LOINS 
6—LEAF FAT 
7—CLEAR BELUES 
8—SPare Riss 
9— BRISKET 
10—NECK BONES 
11—BosTON Butt 
12—PicNic Butt 
13—N. Y. STYLE SHOULDER 
14—PICNIC 
15—Jowt Butts 
16—Fore Feer 


1 —LEG—Roast 
2—LOIN—1 rib, Chops 
3—FLANK—Stew 
4—BREAST—Stew 
5—RACK—8 rib, Chops 
6—Brisket—Stew 
7—SHANK—Stew 
8—Se, CHucK—Roast 
9—NECK—Stew 


Chorts—Courtesy of —— 
U, S. Dept. of Agriculture 


= Chart C— LAMB === Chart D— PORK = 
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TABLE XXI 


BEEF—PURCHASING GUIDE 


RETAIL CUT! 


Steaks—tender 


Porterhouse 


Club steak 


Sirloin 


Minute steak 


Steaks—less 
tender 


Top round 
steak 


Round steak 


(full cut) 


Top sirloin 
steak 


Flank steak 


Chuck steak 


Roasts—tender 


AVERAGE SIZE? 
QUALITIES AND 


THICK- DESCRIPTION 


NESS WEIGHT 


PREPARATION 


PORTIONS? 
PER CUT OR 
WEIGHT PER 

PORTION 


oe 


anches | pounds 


Very tender, juicy; excel-| Dry heat, 
quick-cook- 


lent flavor, choice cuts 


1-2 | 2-4 |T-bone, eye muscle, ten- 


derloin, and flank end. 
Tenderloin becomes 
smaller toward shoul- 
der 


1-2 | 114-3 | Rib-bone and large eye 
muscle, no tenderloin 


1-2 | 214-5 | Large, derive names from 
shape of bone; small 
tenderloin, more con- 


14-34 34-1 | Any small tender steak 


Less tender, but juicy and 
well-flavored in young, 
choice beef 


1 134-2 | The large and most ten- 
der muscle of leg used 
for individual Swiss 
steaks 


w-1 Not used in New York; a 
Chicago cut; lean—lit- 
tle waste; ay. wt., 2- 
24% Ib. 


1 1144 | Triangular muscle, no 
bone, fairly tender and 
juicy 

14 | 134-2 | Large coarse muscle, fi- 
bers running length- 
wise; boneless, some 
fat, scored across fibers; 
braise 

1 2 More bone and fibers run 
in various directions; 
low in fat 


SS 


995 


nective tissue and fat 


ing: 


Broil, pan- 


broil, plank 


Dry heat, 


quick-cook- 
ing for cuts 
from better 
grade of 
young ani- 
mals: 


Broil, pan- 
broil 


“ 


Moist heat for 
cutsfromless 
choice or 
older ani- 
mals: 


Braise 


Tender, juicy, good flavor] Dry heat: 


oast 


4-1 lb. per 
portion 


3-5 


1, or 2 small 
4-1 Ib. per 


portion 


3-4 


4-34 |b. 


per portion 


TABLE XXI—CONTINUED 
BEEF-PURCHASING GUIDE 


AVERAGE SIZE? 


PORTIONS? 
UALITIES AND PER CUT OR 
RETAIL cut! Q PREPARATION . 
DESCRIPTION PEPE TL 


PORTION 


Rib roast inches | pounds| Choicest cuts of fore-| Dry heat: 


(1st 6 ribs) quarter; large eye mus-} Roast 
Standing cle and rib-bone muscle 4 
Rolled become smaller and 
Sey (aia ae coarser nearer shoulder 6 
Standing blade - 
Rolled 
Standing 8-10 
Rolled 
Blade rib i 1034 | Large section of shoulder 8-10 
roast blade bone, also called 
(7-8th rib) chuck end of rib roast 
| Rolled 
Roasts—less Less tender but of good| Dry heat for | 14-34 lb. 
| tender quality; juicy and well] cuts from perportion 
| flavored in young,| better grade 
\ choice beef of young 
| Round-bot- 5-13 |Twosmallermusclesfrom| beef: 6-12 
| tom outside of leg; little fat;| Roast 
| not as choice as top 
| round 
\ Top sirloin Triangular muscle sepa- | Moist heat for 4-8 
i rating rump from| cuts from 
round; no waste less choice or 
Rump (bone- Hip-bone removed older ani- 4-6 
less) mals: 
Gross ib ‘Gat made across ribs at| Braise, pot- |“ 
roast right angles to chuck > 
rib roast and chuck 
roast, with round bone 
and cross sections of 
ribs 
Top chuck Top chuck roast has 5-6 
shoulder bone, connec- 
tive tissue; low in fat , 
Chuck Shoulder blade and back- 3-6 
bone; fibers run in dif- 
ferent directions; con- 
nectivejtissue, high in 
bone 
Tenderloin‘ 4-6 | Muscle usually not re-| Dry heat: ¥% Ib. per 
moved from a choice} Roast, broil | portion 
Fillet Mignon .| loin; usually from an 


inferior loin; no bone 
and fat; price per lb. 
high, but no waste 
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TABLE XXI—CONTINUED 
BEEF-PURCHASING GUIDE 


AVERAGE SIZE? 3 
| QUALITIES AND SO RIIONE 
RETAIL CUT THICK- PER CUT OR 


PREPARATION 


ness [WEIGHT DESCRIPTION a eee 
inches | pounds 
Miscellaneous— Less tender and tough} Moist heat, | 14-34 lb. 
Stews, etc. cuts long slow per portion 
cooking: 
Boneless any | Chuck, flank steak, heel} Stew, boil X Ib. per 
stew meat weight | or round portion 
Chuck Good quality meat; very ¥% |b. per 
good for stew portion 
Ground Neck, shank, brisket, | Hamburg, ¥ |b. per 
meat heel of round, flank meat loaf portion 
Flank Entire flank with steak; | Braise, stew, | 34 lb. per 
about 44 fat and car-| boil, grind;} portion 
tilage; one of cheapest | corned 
= ee i eee |e 
Heel of Weighs 46 lb.; lean, | Pot roast, Y% |b. per 
round boneless; not used in| stew, grind | portion 
(horse- New York 
shoe cut) 
Brisket 3-6 | 214-5 | If unboned it contains| Corned; boil, | 34 Ib. per 
Boneless breast bone and ribs;} grind portion 
much fat; poor for stew 
Plate 3-6 3-6 |Includes corner piece, | Boil; 3% Ib. per 
thick plate and navel;| corned portion 
fat and lean in alter- 
nate layers; poor for 
RS | (Re ee ee stew ps ie a he | ee 
Neck any |Many bones and little| Boil; soup, | 34 lb. per 


weight meat; poor cut for stew | mincemeat portion 


‘New York Method of Retail Cutting. Outs arranged in order of relative cost from the more 
expensive to the cheaper cuts; based generally on average retail prices for a given date and 
Place issued by the United States Department of Agriculture. ‘ 

2Data obtained through the combined efforts of the United States Bureau of Agricultural 
Economics and several commercial organizations. Figures apply to a U. 8S. Choice Grade Steer 
(beef) weighing 675—700 pounds. 

*This column shows number of portions in retail cuts or the usual weights of one portion; 
in roasts and other large cuts it is economy to plan for left-overs. ‘ 

‘Tenderloin is not removed from choice grade beef for usual retail trade; it may be removed 


for fancy trade; the remaining loin is cut into minute or small steaks. 


GOVERNMENT INSPECTED MEATS 


All meats destined for interstate commerce must be government inspected 
and stamped with a circular purple stamp, marked “U.S. Insp’d & P’s'd.” 
This purple stamp means that the Bureau of Animal Industry has in- 
spected and passed the animal carcass as healthy and free from disease. 
Government graded meat of any given grade is reasonably uniform in 
quality throughout the country and the standard does not change from 
season to season. 
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TABLE XXII 


VEAL—PURCHASING GUIDE 


AVERAGE SIZE? 


PORTIONS! 
3 | PER CUTOR 
PREPARATION WEIGHT PER 
PORTION 


QUALITIES AND 
DESCRIPTION 


RETAIL Cur! 


a a 


inches | pounds 


Chops and Dry heat at low | 4-34 |b. 
steaks temp.forchoice | per por- 
aeepMPURERR SA Peet | cites |) | CUES rubbed| tion _ 
Steak or cut-| 1-2 |114—214] Choice flavor; most eco- wie fat; well) 3-6 
let nomical cut; from leg SS a 
Loin and kid-| 34-1 |3 per | Very choice, with or with- pan-broil 2-3 
ney chops lb. out kidney attached;| Moist heat at 
corresponds to porter-| low temp.; well 
ieee a | COR es | MOURA Tic | done: [Soe Selec 
Rib chops 34-1 |3 per | Choice, lean, fine-grained Braise 2-3 
lb. with connective tissue; 
one-rib chops 
Shoulder 34-1 |2per | Fine flavor; bone; muscle 2 
chops lb. grain in different direc- 
tions 
Roasts Dry heat at low | 4-34 lb. 
Leg Whole} 15-17 | Good flavor; sold in dif-| temp.; well per por- 
without 10-12 | ferent weights; little done: tion 
rump waste without rump Roast 
Loin (kidney) | Split | 334 | Choice, with or without 3-4 
kidney; flank included in 
larger carcass 
Rib or hotel | 8 ribs 3 Rather thin for roasting; 2-3 
rack eye muscle small 
Shoulder 6-7 | Fine flavor; more satis-| Moist heat at| 6-8 
(boned) factory if boned low temp. for 
tougher cuts: 
Rump 514-6 | Good flavor; large irreg- Braise 5-6 
ular bone, often removed 
and rolled 
Breast 4-5 | Fair quality; often con- 4-6 
(pocket) tains flank 
Miscellaneous Less tender and tough | Moist heat, long | 34-34 lb. 
Stews, ete. cuts slow cooking: per por- 
_| Stew, boil tion 
Boneless stew any | Shoulder good for stew; Y-YV, lb. 
weight | cut in 1- to 14-inch per por- 
pieces tion 
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TABLE XXII—CONTINUED 
VEAL-PURCHASING GUIDE 


AVERAGE SIZE? PORTIONS! 
RETAIL CUT! |THICK-| paeices PREPARATION? | toon 
NESS PORTION 
inches | pounds 
Breast any | See Breast (above) Stew, boil, grind | 14 Ib. per 
weight portion 
Heel of round any | Solid meat, coarse Stew, boil, grind | 14-14 lb. 
weight per por- 
___ ea Pa Rs po ich ee da LOT 
Shanks 3 Little meat and much | Stew, boil, grind;| 1 lb. per 
(knuckle) bone and gristle, gela-| pressed portion 
tinous; fore and hind 
shanks 
Neck any | Little meat; poor for stew | Stew; soup 4-34 Ib. 
weight per por- 
tion 


Standard Method of Retail Cutting. Cuts arranged in order of relative cost from the more 
be to the cheaper cuts. Based generally on average retail prices for a given date and 
1) ace issued by the United States Department of Agriculture. 

Data obtained through combined efforts of the United States Bureau of Agricultural Eco- 
nomics and several commercial organizations. Figures apply to U. S. Good to Choice Grade 


veal carcass weighing 85 to 100 pounds. 
‘Veal is lacking in fat; to broil or roast, rub surface well with fat and use lower temperature 


than for beef. 
‘This column shows ‘number of portions in retail cuts or the usual weight of one portion. 


TABLE XXIII 


LAMB AND MUTTON 


AVERAGE S1zn? meg PORTIONS! 
S| ae UALITIES D PER CUT OR 
RETAIL cut! = Q PREPARATION 
THICK-| SIGHT DESCRIPTION aa aa 
NESS PORTION 
uf sy 
inches | pounds : 

Lamb chops Dry heat, quick | 1-2 chops 
cooking: Broil, | per por- 
pan-broil,| tion 

= =e 2 ea = lank, f 
Loin 34-1 | 14-14 | Tender, juicy; corres- al tae scale 


ponds to porterhouse in 
beef; little waste; little 
bone, more lean than rib 


Double loin 114-2 | 24-34 | English lamb chop cut en- 
tire width of loin—not 
split—boned, skewered 
and kidney half on top 
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TABLE XXIII—-CONTINUED 
LAMB AND MUTTON 


sean wn a! QUALITIES AND Sap TRON PORTIONS? 
J PER CUT OR 
a DESCRIPTION terete ed 
PORTION 
Lamb chops pounds 
—cont. 

Rib Yy—Vg | Tender, juicy; one rib. 1-2 chops 
Frenched chop — meat per por- 
scraped from endof bone, tion 
cut off or wrapped 

Double rib 24-34 | Two ribs in double chop 

Hip Y—l4 | When leg is too large, loin 
end may becutintochops 

Shoulder 14-4 | Less tender; good flavor; 


fibers in different direc- 
tions; for Saratoga 
chops, shoulder is boned, 
rolled, skewered and 
sliced 


Mutton should be aged 2] Dry heat, quick | 1-2 chops 
to 5 weeks; coarser fib-}| cooking: Broil,| per por- 
ered and stronger flay-| pan-broil tion 
ored than lamb 


Mutton chops 


Loin 44-4 | Aged 4 weeks, see lamb 
loin chops 
Double loin or 1 Aged 4-5 weeks; tender 
English and delicious 
mutton chops 
Rib 14-14 | Aged 4 weeks 
Double rib 24-34 | Aged 4-5 weeks 
Roasts—Lamb | Dry heat: Roast | 14-34 Ib. 
per por- 
tion 
Loin (Saddle) 4 Tender, choice; little 5 
waste 
Loin 7-8 | See loin, single 8-10 
Rib (hotel 5-6 | Tender, juicy; bone to 4-5 
rack) lean meat high 
Crown, lamb 4-6 | Both sides of ribs; verte- 4-6 


bre removed, rib ends 
Frenched, ends sewed 
with ribs outside 


gio 


TABLE XXIII—CONTINUED 
LAMB AND MUTTON 


AVERAGE SIzE? ee PORTIONS? 
RETAIL CUT! |THICK- 2 aoe Conse 
ness | WEIGTH DESCRIPTION PREPARATION | WOu 
Roasts—Lamb | inches | pounds 
—cont. 
Leg Whole} 6-8 | Choice, little bone and 7-8 
fat; corresponds to rump, 
round and shank of beef 
Square chuck | Split 5-7 | Slightly less tender, good | Moist heat: 4-6 
flavor, more bone Braise, stew, 
~ Srt Peer am 
Mock Duck Shoulder and fore shank; | Roast 
bones removed; molded, 
sewed into shape of duck 
Breast (with | Whole| 2-4 |Less tender, coarser | Braise, stew, 3-6 
pocket) grained; much fat and| boil, roast 
bone; pocket made at 
flank end, or breastbone 
is removed 
Roasts— ¥e-% Ib. 
Mutton per por- 
Loin (saddle) | Single} 5-6 | Aged 5 weeks, see lamb, | Dry heat: tion 
loin roast Roast 
Double] 10-12 | Aged 5 weeks 
Leg 10-12 | Aged 5 weeks; less tender | Moist heat: 
than lamb Boil 
Miscellaneous: Less tender, coarser} Moist heat, slow] 34-34 lb. 
Stews, etc. grained; high in extrac-| cooking per por- 
tives tion 
Lamb and Cutin| any | Excellent flavor, good | Pot-roast, stew, | 4-34 lb. 
mutton 1-114-| weight | quality; fat and lean;| boil, grind per por- 
chuck inch much bone tion 
Neck pieces Less tender, good flavor; | Boil, stew, soup, 
much gristle grind ax 
Shank Much bone, lean meat Boil, stew, grind 
Flank Separated from _ breast;| Stew 
like flank and plate of 
beef 
Breast More fat than chuck; like | Stew, grind 
brisket of beef 
Ground Meat any | Lean portions of chuck, | Patty (wrapped | 14-34 lb. 
weight | neck, shank and breast | with bacon), per por- 
lamb loaf tion 


1Standard method of Retail Cutting. Outs arranged in order of relative cost from the more 


expensive to the cheaper cuts; based generally on average retail prices for a given date and place 
issued by the United States Department of Agriculture. 

Data obtained through the combined efforts of the United States Bureau of Agricultural 
ita and several conumercial creatine gone eee apply to a U. S. Choice Grade Lamb 

rcass of medium weight and a Heavy, Go uality mutton carcass. 

‘This column shows marnbiad of portions in ee cuts or the usual weights of one portion. 
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TABLE XXIV 


FRESH AND CURED PORK 


AVERAGE SIZE? 


PORTIONS? 
1 QUALITIES AND PER CUT OR 
RETAIL CUT! | og emeptiees ence PREPARATION WEIGHT PER 
ness \WEIGHT 
inches | pounds 
Pork chops and Tender, fine grain, juicy; | Dry heat: 44-% |b. 
steaks choice cuts Broil, pan- per por- 
broil, fry, bake} tion 
Center loin ¥44-34| 1% |Excellent flavor; lean; 1-2 chops 
chops tenderloin is sometimes 
removed; more lean than 
wtibGhOp sini ins) | 
Rib chops 44-3 | Y% | Tender, juicy, good flav- 
or; large muscle and rib 
bone; every other thin 
chop contains no rib 
Double rib 14% | 2-34 | See rib chops; one bone to 1 
peOODE | Oe a eee 
Sausage meats any |70 per cent lean; lean 4 |b. per 
weight | trimmings, shoulder, portion 
eee PRES sbuthsbanlks Hoek (7 
Fresh ham y% 1 Less tender; solid meat; | Moist heat: 2 
steak corresponds to round of | Braise, bake 
poe i Soe RE _ ES hen Sa pace taerhi Le, 
End loin chops} 4% ¥ | Tender, juicy, little fat; 1-2 chops 
tenderloin tapers; single 
il a pordouble Je 
Shoulder 14-34 | 144-14 | Coarser than loin with 1 
chops more bone and fat; well 
eer oes ar _flavored; inexpensive || 
Roasts Dry heat: ¥4- lb. 
Crown roast 16 6-8 | Rib section of two loins} Roast, bake per por- 
(Ribs) ribs having same number of tion or 
ribs; rib ends Frenched, 10-12 
backbone removed and 
ends sewed, with ribs 
outside 
Loin roast Whole} 10-12 | Choice; see center loin Y-l4 |b. 
chops per por- 
tion 
Boston butt | Whole} 2-6 | Tender, high in lean, well 3-5 


streaked with fat; bone 
may be removed and 
meat rolled 
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TABLE XXIV——-CONTINUED 
FRESH AND CURED PORK 


AVERAGE SIZE? 
QUALITIES AND aoe oe 
RETAIL Cur! 
THICK-| saree PREPARATION WEIGHT PER 
aaa IGHT 
Roasts—Cont. | *ches| pounds 
Fresh ham Whole] 8-12 | Regular or skinned, ten- 8-10 
der, juicy, layer of fat on 
outside; little waste 
Shoulder Whole] 8-12 | Skinned, N. Y. style, ten- 6-9 
der; coarser, good flav- 
or; may be boned, rolled 
and cut into roasts 
Picnic 4-6 | Lower end of shoulder; 3-5 


bone removed, skin cut 
off and edges of two flat 
pieces sewed together; 
good flavor, lean 


Spareribs 114-2 | Half sheet (consists of 
lower or belly ribs), lean 
and fat, good flavor, 


Roast, braise, | 2-3 
boil 


. much bone 
Tenderloin‘ 14-34 | Short round muscle be-| Roast, braise Y4-Y Ib. 
neath backbone; very per por- 
tender, juicy, excellent tion 
flavor; may be smoked 
Frenched 4-6 to | Tenderloin cut in 2-inch | Braise 1-2 pat- 
1loin | pieces and flattened ties 
Stews Moist heat, long, 
Lean trim- any | From back, butt, neck,| slow cooking: | 14—}4 lb. 
mings weight | etc. Boil, pickle per por- 
SSS Ss Ee 
Shoulder hock 14-34 | Less tender and little 1 Ib. per 
meat but of good flavor; portion 
¢ bone, skin 
Knuckles 14-34 
Shank 114-214] Less tender 
Fat back 1 to 3 inch thick layer of | Fry, wrapped 
fat covering loin, cut in} around lean 
thin slices meat, larding 


Cured pork 
Sliced ham Y%-1| 1-3 | Cutsfromcentercut more 
expensive than from 
butt or shank ends; lit- 
tle waste in center cuts 


Dry heat: 14-¥é Ib. 
Broil, pan- per por- 
broil, fry, roast} tion 


oer 
wea cose oR 


Pr ae ee 


TABLE XXIV—-CONTINUED 
FRESH AND CURED PORK 


AVERAGE SIZE? 


PORTIONS? 
1 QUALITIES AND PER CUT OR 
RETAIL CUT bide ae ent PREPARATION | w EIGHT PER 
Cured pork— pounds f 
Continued i 
Ham No. 1 12-14 | Skinned, excess fat is| Boil, roast, Y4-¥s lb. 
trimmed; short, thick,| braise per por- 
| stocky with small shank; tion 
: flesh firm, fine, well mar- 
bled 
Ham No. 2 12-14 | Regular, not skinned; 
| may show excessive 
amount of fat, otherwise 
: like No. 1 
| Smoked butts 114-3 | Boneless, prepared from 3-5 
; Boston butt without the 
: blade bone 
| Smoked pic- 4-8 | Shoulder; sometimes bot-} Boil 5-8 
a nics tom or shank end of 
shoulder cut off and 
cured. Palatable and 
costs less per pound than 
ham 
Sliced bacon 20-30 | Choice bacon, evenly | Broil, pan- 1-4 slices 
slices | streaked lean and beef;| broil, bake per por- 
per lb. | other quality bacon also tion 
sliced 
Bacon strip 4-8 | Belly strips below spare- 
No. 1 ribs; side pork 
Bacon strip 4-10 | Less choice bacon; jowl 
No. 2 (bacon squares) 
Canadian Prepared from ham-end 
bacon cut of pork loin; boned 
and cured 
Salt Pork Fat back (see fresh pork); | Fry, boil, lard-| 34 lb. per 
belly, jowl ing, wrapped] portion 


around meat 


1Standard method of Retail Cutting. Cuts arranged in order of relative cost from more ex- 


pore to the cheaper cuts. Based generally on average retail price for a given date and place 
ed by United States Department of Agricult 


ure. 
:Data obtained through combined efforts of the United States Bureau of Agricultural Eco- 


nomics and several commercial organizations. Figures apply to U. S. choice grade meat-type 
pork carcass. 


2This column shows number of portions in retail cuts or the usual weight of one portion. 
‘Not in order of relative cost; not the usual cut. 
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TO HELP YOU IDENTIFY CUTS OF MEATS 

Top Section: (eft to right) Glandular meats—kidney whole and kidney split; 
brains; a pair of sweetbreads. 

Center Section: Steaks—veal cutlet; Porterhouse steak; club steak, rolled; 
chuck steak; round bone sirloin. 

Bottom Section: (top row) Chops—pork rib; lamb rib; lamb loin; veal 
loin; (lower row) pork loin; lamb shoulder; kidney loin veal chop. 

For further information on different cuts of meat, their identification and 
uses, see Charts 4, B, C, D, and Tables VI-X. 
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TABLE XXV 


SUNDRIES OR FANCY 


AVER- 
AGE 
WEIGHT 


QUALITIES AND 
DESCRIPTION 


KIND RETAIL CUT 


CUTS 


PORTIONS 


PREPARATION 
(APPROX. ) 


pounds 


Beef | Brains (single | 144-34 | Very tender, delicate fla- 
or in pairs) vor; rich in vitamins, 
Calf oa protein and fat; no 
bones; spoils quickly 
Lamb MA 
Pork Yy-¥ 


Dry heat, quick | 14 lb. per 
cooking: portion 
Broil 


Moist heat: Boil; 
creamed,scram- 
bled, baked 


Pork | Head (split) 


Medium tender; good 
flavor; high in protein 
and fat 


Moist heat, slow 
cooking: Boil, 
head cheese 


Feet 


Little meat, much bone 
and gelatin-yielding sub- 
stance 


Boil; pickled, 
jellied 


1-2 feet 


—— ny eel (aoe 


Moist heat, long, | 14 lb. per 
slow cooking:| portion 
Boil, _ braise; 
stuffed, baked, 
corned, pickled 


Dry heat, quick | 14 lb. per 


Beef | Heart 4-5 | Lesstender, muscular and 

Calf Y%-1 | compact;no bone; veal, 

Lamb 4-4 | lamb and pork hearts 

Pork 2, more tender than beef; 
an inexpensive meat 
with little waste 

Beef | Kidneys 34-1 | Tender, rich in flavor, 

Veal -% | high in vitamins; spoil 
quickly 

Lamb 3 0z.-l4 

Pork Ys ae OS 

Beef | Liver (sold by| 7—12 | Beef liver less tender; rich 

Calf the pound) 1144-4 | in vitamins and iron; 

Lamb 34-1 | spoils quickly; calf’s liv- 

Pork 144-3 | erchoicest; lamb or pig’s 


liver substituted for 
calf’s liver; pig’s liver 
must come from inspect- 
ed animals 


Calf | Sweetbreads 4%-1 | Thymus gland; very ten- 
Heart der, almost white; deli- 

Throat cate flavor; heart sweet- 

bread round, more com- 

pact and slightly choicer 

than throat sweetbread; 

expensive, spoils quickly 

Pancreas 14 ‘| Similar to thymus sweet- 


bread 
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cooking: portion 
Broil, fry 

Moist heat: 
Braise 

Dry heat, quick | 4 Ib. per 
cooking: portion 
Broil, fry 

Moist heat: 


Braise, bake 


Dry heat, quick | 14-1 pair 


cooking: per por- 
Broil, fry tion 
Moist heat: 


Boil; creamed, 
scrambled, sal- 
ads 


/ 


TABLE XXV——-CONTINUED 
SUNDRIES OR FANCY CUTS 


AVER- 
KIND | RETAIL CUT AGE aise eh PREPARATION | PORTIONS 
eed DESCRIPTION (APPROX.) 
pounds 
Beef | Tail (oxtail) 1-2 | Less tender; good flavor; | Stew, boil, 
mostly bone braise, soup 
Beef | Tongue 4-6 | Less tender; long, coarse | Moist heat, long} 144 lb. per 
Fresh, smok- fibers; muscular; little] slow cooking:| portion 
ed, pickled, waste Boil, braise; 
canned pickled, baked 


Calf Fresh, canned} 1-2 | More tender and delicate- 
Lamb | Fresh, pickled] 4-14 | ly flavored than beef 
Pork | Fresh,pickled, 14% tongue 


canned 
Beef | Tripe 8-10 | Lesstender;rubbery mus- | Moist heat, long} 14 lb. per 
Fresh cle—lining of beef’s| slow cooking:| portion 
Pickled stomach; plain—lining| Boil, stew; pic- 
Plain 6% of first stomach; honey-| kled, corned 
Honeycomb 1% comb—lining of second 
stomach, more delicate 
TABLE XXVI 
EGGS 
EQUIVALENTS 
GRADES AND QUALITY! MARKETING SUGGESTIONS (APPROXIMATE) 


Fresh 
Graded by quality in many | Price depends on quality, size, mar- | Eggs per Ib.: 
localities as U. S. Special, | ket conditions and season. Shell-| Large—8-9 
Extra, Standard, Trade or| color does not influence nutritive | Medium—9-10 
A., B., C. value or flavor. Medium grade} Small—1l1-12 
eggs are satisfactory for baking 
Size (minimum standards) and best eggs are kept for table use} Medium eggs per 
Large—24 oz. per doz. cup: 
Medium—20% oz. per doz.| Small or pullet eggs may be used at Whole—4-6 
Small—17 oz. per doz. table; for recipes use medium size | Yolks—12-14 
Whites—8-10 
Eggs are perishable; should be re-| 1 medium egg, 134-2 
frigerated in market and home OZ. 


Cold Storage . 
To supplement market| Modern methods have improved 


when fresh eggs are scarce | quality of storage eggs* 


1Frozen are not used generally in the home; they are not included in table. 
*The See Ce cinn on tara or Sopaestenn silicate) method of preserving eggs is probably the 
most satisfactory for home storage in quantity; use quality eggs only and follow directions 
on can for preserving eggs in water glass. 
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TABLE XXVII 


POULTRY-PURCHASING GUIDE 


QUALITIES AND PORTIONS | SEA- 


PREPARATION 


DESCRIPTION APPROX.)| SON 
CLASS |(pRESS-| AGE ( ) 
ED) 
pounds | mos. 
Chicken— Young, tender pliable| Dry heat, Y-1 |b. 
tender! cartilage at end of| quick cook-| per por- 
breastbone; shortlegs, | ing: Broil| tion 
sharp, short claws, pin (rubbed with 
feathers oil), pan- 
Squab, 34-114 | 2-214 |Small broilers, little broil, bake =| 4 May 
broilers fat; similar to young to 
pigeon; either sex Sept 
Broilers |114-214|214-314| Small muscles, little 2, May 
fat, delicate flavor to 
Sept. 
Fryers 2144-314| 314-5 | Larger muscles, more Pan-fry, 3-4 June 
meat and fat, pin| braise, fry in to 
feathers deep fat Nov 
Roasters | 314-5 | 5-8 | Plump, young, morefat Roast (rubbed | 4-5 Sept 
and connective tissue, | with fat), to 
‘ pin feathers fry, braise Mar 
Capons 6-9 6-10 | Castrated males; ten-| Roast, braise | 5-8 Dee 
- | der, fleshy, excellent to 
flavor; size of mature Apr. 
bird with fine qual- 
ities of young bird 
Chicken— Moist heat at | 14-34 lb. 
less tender low tempera-} per por- 
ture, long} tion 
slow cooking: 
Fowls 4-6 Over | Thicker connective tis- ae oe stew; | 5-7 Year 
(hens) 9 sue between muscle| °°?” rea round 
fibers, fine flavor 
Stags 4-7 | 8-10 |Spurs developing, 5-8 Dec. 
(young tough, stringy flesh, to 
males) bony Mar 
Cocks 4-7 | Over | Tough, darker flesh, 5-8 May 
10 stronger flavor; less to 
fat than hen, long Jan 


hairs, bony 
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TABLE XXVII—-CONTINUED 


POULTRY-PURCHASING GUIDE 
\ 


AVERAGE 


KIND AND 
QUALITIES AND PORTIONS SEA. 


PREPARATION 


MARKET | WEIGHT 
cLass |(DRESS-| AGE DES CATE TION (APPROX.)| son 
ED) 
pounds} mos. 
Ducks Higher in fat than| Dry heat,| 34-1 lb 
chicken; alldark meat; | quick cook-| per por- 
little flesh on bones ing: Broil,} tion 
Duckling | 2-4 |214-334| Soft windpipe; pliable| Plam's roast |> 4 oe 
breastbone cartilage, to 
_ i _tender Dec. 
Light 3-5 6-8 | Fine flavor; small 3-5 Nov. 
amount of meat to to 
bone Feb. 
Heavy 5-6 Over | Hard windpipe, longer | Moist heat: | 4-6 Nov. 
12 neck; greater amount} Braise, stew to 
of meat to bone; less Feb. 
| | | elicately: flavored ee eee | 
Geese Contain more fat than} Dry heat:| 1-14 lb. 
any other poultry;} Roast (out-| per por- 
short legs; all dark| side surface| tion 
meat pricked if 
Light 8-12 Tender, choice; gander very fat) 6-8 Noy. 
(green) fattened for market to 
ee [Soares Jan 
Young 8-12 | Under | Tender, thick, firm 1-14 lb. } Nov. 
12 breast; pliable breast- per por-{ to 
bone cartilage and bill, tion Jan. 
iba soft, yellow feet cs ape Sad 
Heavy Over | Over | Less tender, more meat | Moist heat, Nov. 
12 12 on bone, usually very | slow cooking: to 
fat, longer neck Braise, boil Jan 
Turkey Largest eating bird, lit-] Dry heat, Y-1 |b. 
tle fat; light and dark] quick cook-| per por- 
meat; full breast ing: Broil,} tion 
Broilers 3-4 3-5 | Young, tender, lean; pais 2-4 Aug. 
either sex; black legs to 
hacen eveate and feet Nov. 
Roasters 8-16 6 Plump, young, ~ more | Roast 34-1 Ib.| Nov. 
Young meat, fat and connec- per por-| to 
hens or tive tissue tion Jan. 
toms 
PEt lesk ss tlk ol 
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TABLE XXVII—CONTINUED 
POULTRY-PURCHASING GUIDE 


AVERAGE 
cap eager ead Pee AND T BA: 
=e IGHT QUALITIES PREPARATION | PORTIONS | SEA- 
(DRESS-| AGE DESCRIPTION (APPROX.)| SON 
CLASS 
ED) 
pounds | mos. 
Turkey— 
Continued 
Old turkey | 18-25 | Over | Tough, good flavor, | Moist heat, | 144-34 lb. | Year 
hens and 12 more connective tis-| slow cook-| per por-|round 
toms sue, moderately fat,| ing: Stew,]| tion 


much meat on bone, | boil, steam 
broad, full breast 


Pigeons ¥4-1% 1 Very tender, plump,|Dry heat,|1 
Squabs milky delicate flesh;} quick cook- round 
old squab has more] ing: Broil, 


purplish flesh, little} pan-broil, 


fat roast, plank 

Guinea hen | 2-4 7 Tender, thick white | Pan-fry, roast,| 2-3 Oct. 
breast, little fat,| braise to 
gamy flavor Mar. 


1Milk-fed chickens are choicer than corn-fed chickens; they are tender, juicy and well-flavored. 
Milk-fed chickens have the fat distributed evenly through the flesh; corn-fed chickens are 
likely to have thick layers of fat deposited under the skin of the back, around the outside of the 
muscles, through the abdomen and especially heavy around the organs, 


BUTTER, MARGARINE, LARD, HYDROGENATED FATS 
AND OILS 


Butter—Should be fresh, clean, sweet, uniform in color. Creamery butter 
from pasteurized cream made in factory; much from neutralized sour 
cream, varies in quality. Dairy butter churned on farm; varies in quality. 
Margarines—Nutmargarine from vegetable oils, no animal fats. Oleo- 
margarine from beef fat, neutral lard. Both used for table, baking, 
cooking. 

Lard—Leaf lard, highest grade from leaf fat; light color, slightly grainy. 
Other kettle-rendered lard from leaf and back fat; slightly darker than 
leaf lard. Both excellent for pastry, cooking, deep-fat frying. 


Lard Compound—Combination of animal fats, or animal and vegetable 
fats. 

Hydrogenated Fats—From soft or liquid fats, changed to solid state by 
special process; usually lighter in color, higher in creaming volume but 
with less shortening power than lard. 

Oils—Cern oil, cottonseed oil, olive oil, peanut oil from corn germ, cotton- 
seed, ripe olives, peanuts. All used as salad oils and in cooking; corn, 
cottonseed oils in deep-fat frying. 
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TABLE XXVIII 


FISH—FRESH AND SALT WATER’ 


a a =, 


SOURCE? 
AND 
SEASON 


I 


All year 


A 


All year 


A 


Summer 


Pound, fillet, 


Whole, pound, 


MARKET 


UNIT? DESCRIPTION 


PREPARATION 


Whole, pound,| White, flaky flesh; lean | Broil, fry, 


fillet 


steak 


fillet 


bake 


—_—qc“— i i  .._._ — -||-— a ——— —_-—— ee 


Whole, pound | Firm, sweet flesh; lean } Broil, plank, 


—— 
ees | | 


KIND eae 
pounds 

Bass 

Black 4-5 

Rock 20 

Sea Yy-4 
Bluefish 3-5 
Butterfish 4-1 
Carp? eon 
Catfish? 1-35 up 
Cod 6-75 
Eels 214-3 ft. 
Flounder 2-5 
Grouper 2-100 
Haddock? Reese 
Hake? 3-8 
Halibut? 50-75 
Herring? 4-1 


A,G 
Jan. to 
Oct. 


A 
Apr. to 


Nov. 


I 
All year 


I 


All year 


A,P 


All year 


A,I 
All year 


A,P 
All year 


A, G, P | Pound, fillet, 
All year 


A 


All year 


A, P 


All year 


A,P 
All year 


A, P 


All year 


Pound, fillet 


Pound, fillet, 


Whole Delicate flavor; fat 


Whole, pound,| Dry meated; lean; fla- 


vor often poor in sum- 
mer 


fillet 


Whole, pound,| Firm, flaky flesh, red or 


fillet, steak | white; fat 


Whole, pound,| Firm, white flesh; lean; 
fillet, steak 


mild flavor 


Whole 
fat 


Whole, pound,| Firm white flesh; lean 


fillet 


steak coarse flesh; lean 


Whole, pound,| Firm, white, flaky flesh; 


fillet lean 


Like cod; lean 


Firm, white flesh; me- 


Long, slender; tender; 


Firm, white, rather 


bake 


Broil 


Bake, boil, 
stew 


Fry, bake, 


broil 


Broil, boil, 
bake 


Fry, broil 


Broil, bake, 
fry 


Broil, bake, 


stew 


Broil, bake; 


chowder 


Broil, boil; 


chowder 


Broil, bake, 


boil 


steak dium fat 
Whole Good flavor; cheap; fat;| Bake, broil 


small canned as sar- 
dines 


TABLE XXVIII—CONTINUED 
FISH—FRESH AND SALT WATER 


AVERAGE SOURCE? MARKET 
KIND aaa AND Za DESCRIPTION PREPARATION 
SEASON 
pounds 
Mackerel? 344-1 |A Whole, pound,| Firm flesh; good flavor; | Bake, broil 
May to | fillet, steak few bones; fat 
Nov. 
King 10 
Spanish 6-10 | Nov. to 
EE ES Ec eae ee ne eae 
Mullet 1-5 |A,P Whole, pound | Firm flesh; lean Broil, bake 
Te EN a ee 
Perch 1-5 |I Whole, pound | Firm, white flesh; me- | Broil, bake, 
White All year dium fat; yellow poor-| fry 
evcllowaa pAulivean! | tercarineeet |< er quality, bony, lean 
Red? A Whole, fillets | Sweet, darker flesh; 
em |pAllbveare |e) 2 packer medium fat 
Pike? 6-40 | I Pound, steak | Firm, flaky; lean Broil, fry, 
Pickerel All year bake 
Pompano 12 |A,G Whole Fine flavor; medium | Bake, broil 
Winter fat 
Red Snapper| 10-20 |G Pound White flesh; good fla- | Broil, bake; 
All year vor, lean chowder 
Salmon? 
Penobscot 10-17 |A Pound, fillet, | Pink, flaky; fat Boil, broil, 
Apr. to | steaks bake 
Sept. 
Chinook 20-22 |P Deep salmon color, 
May to flaky; fat 
Sockeye 7-20 Oct. Deep red; firm; good 
texture 
Coho 6-8 Pale to deep pink; firm 
Pink 4 Pale pink; soft; sweet 
Chum 9-11 White to yellow; soft 
Shad? 4 A Jan. | Whole, pound | Sweet, white; fat, many | Bake, plank 
to June email bones 
Roe in 
March 
Sheepshead 4-15 |A,I Whole, pound | Coarse flesh; lean Broil, bake 
Nov. to 
March 
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TABLE XXVIII—CONTINUED 
FISH—FRESH AND SALT WATER 


SOURCE? 
KIND pre canara tel bedi puree DESCRIPTION PREPARATION 
SIZE, |b seers UNIT 
pounds 
Smelt K% A,P Whole Delicate flavor; fat Fry, broil 
Sept. to 
— a eis 22) ee eS 
Sole 344-4 | A, P Pound, fillet | Delicate flavor; lean | Broil, bake 
All year 
Sturgeon 400-500 | A, P Pound, steak |} High in protein; lean | Broil, bake, 
50 I stew 
Mar. to 
Jan. 
Swordfish To 800 | A, P Pound, steak | Firm, flaky flesh; defi- | Fry, broil 
June to nite flavor; lean 
Oct. 
Trout I Whole, pound | Tender, pinkish, deli- | Fry, broil 
Rainbow 1-6 | All year cate flesh; medium fat 
Brook 1-12 | All year : 
Lake 2-20 | Apr. to Fat Bake, broil 
Nov. 
Tuna’ 30 up |A,P Pound, steak | Yellow to pink; firm | Bake, broil, 
All year flesh, gamy flavor; fat} boil 
Weakfish 3-6 |A Whole, pound | White, flaky flesh; lean | Broil, bake 
Apr. to 
Nov. 
Whitefish 14-30 |I Whole, pound,| White, sweet flesh; fat; | Bake, plank, 
Apr. to | fillet flavor like halibut broil 
Dec. 
Deep sea A 
Apr. to 
Sept. 
Whiting? 144 |A,P, G | Whole White, fine-textured | Boil, stew 
May to flesh; lean 
Dec. 


1Frozen fish which compares favorably with fresh-caught fish is available in many sections of 
the country. Fillets and Steaks of cod, salmon, rakeell sole, haddock, etc., are popular frozen 


varieties. = : . 
*The following abbreviations are used to denote source: A, Atlantic Coast; P, Pacific Coast; 


G, Gulf Coast—all salt-water fish; I, interior waters—fresh-water fish, 
Also available in ens hl of the following forms: canned, smoked, dried, salted, pickled. 


923 


TABLE XXIX 


FRESH SHELLFISH 


AVERAGE SOURCE! MARKET ; 
KIND ar AND ea DESCRIPTION PREPARATION 
SEASON 
Abalone? Muscle |P Pound, sliced, | Central muscle of sea- | Chowder, fry 
2-4 in. Mar. to} steak snail; white, solid flesh 
wide Jan. 
3-4 in. 
thick 
Clams? Varies A,P In shell—by | Bivalve mollusk; small | Half shell, 
with All year | count meat, delicate flavor chowder, 
species Shucked— steam, broil 
pint 
Crabs? 314-7 in. | A,P,G,I| Alive—by]| Crustacean; short, | Boil, cock- 
wide All year} count,pound| broad, flattened] tail, salad, 
shells; large jointed | broil, fry 
Sa a a ee ] d cl t 
Soft shell May to acieats nei me 
Sept. 
Crayfish 2-6 in. I Alive—pound | Small, lobster-like crus-| Boil, soups 
Sept. to tacean; flesh from tail 
Apr. used. 
Frogs’ legs? | 14-34 Ib. | All By count, 6to} Hind legs used; deli- | Fry 
per pair| states | a serving cate, like chicken 
Lobster? 1-21 lb. | A, G, P | Alive—by | Crustacean; shells mot- | Boil, cock- 
Allyear| count, pound| tled green, turn red on| tail, salad, 
boiling; delicate fla-| broil, bake 
vor 
Oysters? Varies A,P In shell—by 


Bivalve mollusk; meat | Half shell, 
gray - white, tender;| soup, fry 
characteristic flavor 


with 
species 


Sept. to 
Apr. 


count 
Shucked— 
pint, cup 


In shell—by 
count 
Shucked— 
pint 


Scallops? 314 in. Pound 


Sea mussels | 2—4 in. 


Bivalve mollusk similar | Steam, chow- 
to clams and oysters | der 


————_—— 


Bivalve mollusk; only | Fry, cream 
hard muscle used 

Shrimps? 2-3 in. Pound 

1 lb. =1 pt. 
1 lb. =15 seal- 
lops 


Crustacean; green-gray,| Stew, cock- 
flesh turns pink when | tail, salad 
cooked 
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TABLE XXIX—CONTINUED 


FRESH SHELLFISH 


AVERAGE ROU RCE: MARKE 
KIND San AND pc iaae 2 DESCRIPTION PREPARATION 
SEASON 
Snails Small Usually By count, | Flavor rather like oys- | Boil, stew 
import-} pound ter; univalve mollusk 
ed 1 lb. =30 
Spring snails 
Terrapin? 2-9 in. A, G,I | Alive Vertebrate; diamond | Boil, soup 
back most delicate 
Turtle’ 10-800 G,I Pound, steak: | Vertebrate; green tur- | Soup 
Ib. tle most prized 
1 The following abbreviations are used to denote source: A, Atlantic Coast; P, Pacific Coast; 
G, Gulf Coast—all salt-water fish; I, interior waters—fresh-water fish. is 
2Also available in canned or frozen forms, INot a shellfish. 
TABLE XXX 


CHEESE 


TYPE OF , | PURCHASING ° 
Gane VARIETY oe DESCRIPTION USE 
Unripened | Cottage or | 8-oz. jar, Domestic; from skimmed | Sandwich spread, 
Soft Smierkase | pound (2c.)} milk, acid or rennin| relish, salad, des- 
added; white color, mild} sert 
flavor 
Cream 3-0z. package, | Domestic; extra cream Sandwich spread, 
(Philadel- | pound added; white color,| with crackers, 
phia) smooth texture, mild| salad 
flavor 
Neufch&tel | 214-3-oz. French; from whole or 
package skimmed milk, may be 


slightly ripened; resem- 
bles cream cheese; with 
peppers added called Pi- 
miento Cheese 


Pound Scandinavian;from whey; | Sandwiches, with 


Semi-hard | Mysost or 
light brown color, but-| crackers 


Primost 
tery consistency, mild 
sweet flavor 
Hard Gjetost Pound Norwegian; from goats’ 
milk; dark brown color, 
stronger than Mysost 
925 


TABLE XXX——-CONTINUED 


CHEESE 


Se ee 
————SSSaaasSaQQQ“E=*DE_E=>™_O*™l Eee 


—_———————| | | 


TYPE OF VARIETy! | PURCHASING 
CHEESE UNIT 
Ripened Brie Pound 
(by mold or 
bacteria) 
Soft 
Camembert | 114-0z. por- 
tions, 8-oz. 
round wood- 
en box 
Liederkranz) 4-0z. package 
Limburger | 8-oz. package, 
14-02. brick, 
pound 
Semi-hard | American | 8-oz. package, 
grated 
2-402. pack- 
age, pound 
Brick 8-0z. package, 
pound 
Gorgonzola | Pound 
Miinster Pound 
Roquefort | 114-0z. por- 
tions, 
8-02. package, 
pound 
Stilton Pound 


DESCRIPTION? 


French; mold ripened; 
interior soft and creamy, 
pronounced odor, sharp 
flavor 


French; mold ripened; 


Y-inch rind; interior 
very soft and waxy; 
sharp bitter flavor 


Domestic; bacteria rip- 


ened; strong flavor and 
odor resembling Lim- 
burger 


Belgian, domestic; bac- 


teria ripened; 
odor and flavor 


strong 


Domestic ‘‘store cheese’’; 


Cheddar type; bacteria 
ripened; smooth tex- 
ture, flavor mild to 
sharp 


Domestic; bacteria rip- 


ened; rather elastic tex- 
ture, many holes or 
“eyes,” strong, sweetish 
flavor 


Italian; mold ripened; in- 


terior mottled blue- 


green, rich, strong flavor 


German; bacteria rip- 
ened; generally flavored 


with anise or caraway 


French; from sheep’s milk; 
mold ripened; mottled 
blue-green interior 


English; mold ripened; 


brown crinkled surface, 
light interior, blue-green 
veins, sharp, rich flavor 


USE 


Sandwich spread, 


with crackers, 
dessert 


Sandwiches, with 


crackers, relish 


All purpose and 


cooking cheese, 
grated 


Sandwiches, rel- 


ish, dessert 


Sandwiches, rel- 


ish, dessert 


Sandwiches,  sal- 
ads, salad dress- 
ings, with crack- 
ers 
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TABLE XXX—CONTINUED 


CHEESE 
TYPE OF PURCHASING 
ca VARIETY?! sate DESCRIPTION? USE 
Ripened _ | Cheddar 8-oz. package, | English (original); proc- | All purpose, 
(by bacteria pound ess widely used; yellow] grated? 
only) or white color, mild to 
Hard sharp flavor 
Cheshire Pound English; usually highly | Sandwiches, rel- 
colored; sharp, strong} ish, grated? 
flavor 
Edam Whole— Dutch; flattened spherical | Sandwiches, with 


114-2-3 lb. | shape; outside colored] crackers, dessert 
red; salty, nut-like flavor 


Gouda Whole— Dutch; like Edam in 
15 oz. shape, color and flavor 


Parmesan | Pound, grat-| Italian;granular, toohard| Flavoring for 
ed—jar,]| to slice; interior green-} soups, entrées, 


package— | yellow, flavor rather} etc. 
2-4 oz. mild 
Pineapple |Whole — 10—| Domestic; highly colored; | Sandwiches, with 
18-26-60 oz.}| characteristic pineapple| crackers, dessert 
shape; flavor of Cheddar 
Swiss 1%-0z. por- | Swiss; light yellow color, 
Emmenthal| tions, 8-oz.| characteristic holes or 
Gruyére package,| “eyes,” mild flavor 
pound 


1A number of cheese spreads made from such varieties as American, Cheddar, Roquefort, 
ee pace ure etc.—with or without additional seasonings—are packed in small cartons 
ars. 
*Unless otherwise specified all varieties listed are rennet cheeses made from cows’ milk, 
4One pound cheese, grated, measures 4 to 434 cups. 


MILK AND CREAM 


Pasteurized Milk has been heated to about 145° F. for 30 minutes, cooled 
quickly and bottled, thus destroying disease germs. Is usually graded 
to indicate production conditions and bacterial count; a low count shows 
high-grade milk. Raw milk, unless certified, may be unsafe. Evaporated 
milk is fresh milk evaporated to half its original volume; condensed milk 
has sugar added before evaporation; dry milk has all moisture removed; 
follow package directions for use. Light or coffee cream contains 18 
to 22 per cent milk fat; heavy or whipping cream, 30 to 40 per cent fat. 
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TABLE 


VEGETABLE- 


EIND VARIETY 


SELECTION PREPARATION 
Artichoke | French or Compact, heavy, globular, uni-| Boiled or 
Globe formly green steamed 
Jerusalem Unrelated to above. Thick pota- | Boiled, pickled 
to-like flavor 
Asparagus | Blanched or | Milder in flavor For canning 
white (Calif.) 
Green Fresh, tender, straight; compact, | Boiled, steamed 
unbroken tips or canned 
Beans Lima (large or | Well-filled, large pods; plump ten- | Boiled or canned 
small) der beans 
Faba or fava | Round thick bean 
(Eng. broad 
bean) 
Snap Firm, crisp, slender; stringy and | Boiled, steamed 
Green stringless or canned 
Wax (Yellow) 
Beets New—with or | Smooth, clean, tender Boiled, steamed 
without tops or canned 
Mature No leaf scars at stem base 
Broccoli (Type of cauli-| Tender, firm, green; compact Boiled or 
flower) buds steamed 
Brussels (Cabbage fam- | Crisp, green, firm, compact, fresh | Boiled or 
sprouts ily) steamed 
Cabbage |New (pointed | Solid, hard, heavy for size, close- | Boiled, steamed; 
head) ly trimmed; winter varieties | raw chopped in 
Danish (tight, larger and firmer salads 
smooth-leaved) 
Domestic Less compact than Danish type 
(round or flat) 
Savoy (crinkly | Yellowish leaves in head 
leaves) 
Red All red varieties 
Chinese Long head—not true cabbage 
Carrots Early (bright- | Firm, clean, fresh, smooth, well- } Boiled, raw— 
er, milder) shaped, good color grated or sliv- 
ered—canned 
Late (coarser, 
more woody 
heart) 
Cauliflower Compact, white head; green, fresh} Boiled or 
outer leaves steamed. 
AS SE A eS a eee ee 


928 


XXXI 


PURCHASING GUIDE 


NORMAL PURCHASING 
SEASON UNIT 
Nov.—May Per choke 
Oct.—April Pound 
Pound, bunch— 
3-5 Ib. 
Mar.—June Quick-frozen 
Year round Pound, peck, 
bushel, 
box—qt.— 
‘  “shelled) 
Year round Pound 
Quick-frozen 
Year round Bunch 
Pound 
Noy.—June Per head 
: Quick-frozen 
Sept.—Jan. Pound, box—qt. 


Quick-frozen 


Year round; all| Per head, pound 


types have late 
and early ma- 
turing varieties 


Bunch 
Year round Bunch 
Pound 
Year round Per head, pound 


Dec.—Apr. best | Quick-frozen 


3 c. cooked 


31% c. shredded, 


14 med. head 


1 small head, 


EQUIVALENT! 
PER POUND KEEPING QUALITIES 
(APPROXIMATE) 
2 medium chokes | Good if cut with 114” 
stem 
5 Good 
15-20 stalks, Good 


2c. cut 


Good, unshelled; 
poor, shelled 


24 c. shelled 


1 Ib. shelled = 
3c. 
3c. cut Poor 
Keep all beans in cool, 
moist air 
5-6 beets Good; store mature 
beets at 32° F. in root 
cellar; loosely packed 
3-5 beets, or in sand 
2 c. cooked 
1-3 heads, Fair 


50-60 sprouts, Poor 


3 c. cooked 


Good; store mature in 
24% c. cooked, outdoor pits at 32° F. 
small—med. 


head 


7-9 roots Store as beets 


3-5, 
2c. cooked 


Fair; store in cold, 


2 c. cooked moist, airy place 
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TABLE 


VEGETABLE— 
EEE 
KIND VARIETY SELECTION PREPARATION 
Celeriac Turnip-rooted celery Boiled, hot, in 
salads 
Celery Thick, brittle, well-blanched; Boiled, raw; 
stalks and hearts leaves—flavor- 
ee ing 
Chard Crisp, tender, fresh Boiled 
Chicory Thick, tight, blanched heads of | Raw—in salads 
(French white, elongated stalks—also | Boiled 
“Endive’’) called Belgian endive 
Chives Grass-like, onion flavor Flavoring, gar- 
nish 
Collards Cabbage fam- | Large, slightly curled leaves Boiled or 
ily steamed 
Corn Sweet (white | Plump, firm, milky kernels, green | Boiled, steamed, 
or yellow) husk or canned 
Cress Garden Crisp, grows in garden Raw—in salads 
Watercress Grows along streams and garnish 
Cucumbers Firm, green, long Raw, pickled 
Dasheen | Taro family Tuberous roots, nutty flavor Similar to po- 
tatoes 
Eggplant Heavy, firm; glossy purple, pear- | Fried, baked or 
shaped boiled 
Endive Curly green leaves, narrow and | Raw—in salads 
“chicory” feathery in loose head 
Escarole Twisted leaves, thick white mid- | Raw—in salads 
ribs 
Garlic (Onion-like) Dry, firm, well-shaped Flavoring 
Kale Cabbage family] Fresh, crumpled leaves; bluish-| Boiled 
green or dark 
Kohlrabi | Resembles Young, tender roots and leaves | Boiled 
turnip 
Leeks (Onion-like) Young, fresh, well-blanched Boiled, raw 
Lettuce Head lettuce Raw—in salads 
“Teeberg”’ Crisp, solid 
Boston Less solid, greener leaves 
Romaine Longer; coarser leaves 
Leaf lettuce Crisp, fresh leaves 
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RXXI—CONTINUED 
PURCHASING GUIDE 


NORMAL PURCHASING 
SEASON UNIT 
Fall, winter Per root, pound 
Year round Bunch 
July—frost Pound 
Pound, bunch 


Year round Box—with soil 
Pound 

July—Oct. Dozen ears 
Quick-frozen 

Year round Bunch 

April—Oct. Per cucumber 

Winter, Southern | Pound 

market 

Year round Per plant 

Year round Bunch 

Year round Head 

Year round Per bulb, pound 

Year round Pound 

Summer Bunch, pound 

Spring Bunch 

Year round Per head 
Bunch 


EQUIVALENT! 


PER POUND KEEPING QUALITIES 
(APPROXIMATE) 
1 root, Store as beets 
3 c. cooked 
1 med. bunch, Good; wrap in parch- 
2c. cut ment—store in cool 
place 
2 ec. cooked Fair 
4 hearts Fair 
Good 
Fair 
2-4 ears, Poor 
1 c. kernels 
4 bunches Fair 
2 (6) Good 
2-3 Good 
1 medium, Good 
3-4 c. diced 
1 bunch Fair 
1 head Fair 
Good 
2-3 c. cooked Fair 
4—5 medium, Fair 
2 c. cooked 
5-7, Good 
1 c. cooked 
2 medium Good; keep moist in 


cool place but not in 
water 


3 bunches, 25-50 
leaves 


931 


TABLE 


VEGETABLE— 
KIND VARIETY SELECTION PREPARATION 
Mush- Buttons (small Firm, clean, moist, fresh Fried, baked, or 
rooms rounded) broiled 
Caps (flat) 
Okra White, green, | Tender, young, fresh, brittle pods;} Boiled or steam- 
(Gumbo) | long, short soft seeds ed—soups, 
varieties stews; canned 
Onions Green Sweet, young, tender, green, fresh | Raw—relish 
tops 
Mild-flavored: | Hard, dry, clean Raw, boiled, or 
baked 
Bermuda Flat, white or yellow 
Spanish Large, sweet, oval 
Strong-flavored| Red, yellow, white Boiled or baked 
Domestic Large, medium, small 
Parsley Bright green, fresh Raw—garnish 
Parsnips Straight, clean, firm Boiled or fried 
Peas Green, large, brittle, well-filled | Boiled or canned 
pods 
Peppers Sweet Mature, firm, well-shaped, shiny; | Raw—salads, 
(green orred)| hot peppersnotas thick-fleshed| garnish; baked 
Pungent or hot Flavoring 
(green or red) 
Pumpkins | (Squash fam- | Hard rind, good orange color Boiled, steamed, 
ily) for pies 
Radishes | Harly (red or | Well-formed, smooth, firm, crisp, } Raw—relish, 
white) non-spongy boiled 
Winter (white Boiled 
or blackish) 
Rutabagas | (Called also Yellow or white, firm flesh Boiled 
Swedish tur- 
nip) 
Salsify (Called also Well-shaped, smooth, firm Boiled 
oyster plant) 
Shallots (Onion-like) Young, well-blanched, tapering | Flavoring 
Spinach Dark green, fresh, large leaves Boiled, raw—in 


salads 
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XXXI—-CONTINUED 
PURCHASING GUIDE 


EQUIVALENT! 
NORMAL PURCHASING pan SOURS KEEPING QUALITIES 
SEASON UNIT (APPROXIMATE) 
Year round Pound—box, 25-35 medium, | Poor 
bulk 3 cups 
Year round Pound, 10-12 pods Poor 
box—pt., qt., (2-4” long) 
or half-peck 
May-—Sept. Bunch 12-20 Good 
April-June Pound, 2 large Good; store as beets 
Year round per onion 
Year round Pound, qt. 5, 
1% c. cooked 
Year round Bunch Good 
Year round Pound 3-4 medium, Store as beets 
2% c. cooked 
Year round Pound 1-11% c. shelled, | Poor 
Quick-frozen 1 c. cooked 
Year round Pound, dozen, 6 Fair; keep in cold, dry 
per pepper place 
Oct.—Dec. Per pumpkin, 5-50 Ib. per Good; store at 50-60° 
pound fruit, 1c. cooked} F. 
Year round Bunch Good 
Store in dry cellar 
Year round Pound 1-2, Store as beets 
2 c. cooked 
Year round Bunch 5 roots, Store as beets 
2c. cooked 
Spring Bunch Good 
Year round Pound 2-214 qts. raw, | Poor 


Quick-frozen 114 c. cooked 
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TABLE 


VEGETABLE-— 
KIND VARIETY SELECTION PREPARATION 
Squash? Summer (white-| Young, heavy for size; tender rind} Boiled or fried 
discs, yellow- 
crooknecks, 
green-marrow) 
Winter (green | Heavy; hard rind Boiled, steamed, 
or orange or baked 
rind) 
Sweet po- | Mealy, light | Well-shaped, bright, firm, un- Boiled, baked, or 
tatoes? Moist, darker bruised fried 
Tomatoes | Red Bright, firm, smooth, mature Raw, boiled, 
Yellow baked, or 
canned 
Turnips Early (with Fresh, green tops Boiled with 
tops) greens 
Mature (white | Smooth, firm, few rootlets Boiled or fried 
or yellow) 
White po- | Cobbler Firm, smooth, clean, medium- | General cooking 
tatoes (round) sized; use determines type to 
Idaho russet buy Idaho—baked 
(large, long) 
Early Ohio 
(oblong) 


1The letter c. stands for cup or cups; ” for inch. 


2The Zucchini or Italian squash is a popular type of green-marrow (summer) squash; 
the Hubbard varieties are the best known of the winter squash. 


TABLE 


TEA, COFFEE, 


PRODUCT VARIETY OR TRADE NAME PURCHASING UNIT 
Tea 
Green or Gunpowder (many grades) Y4-1-lb. tins, individual tea 
Unfermented | Imperial (3 or more grades) bags 
Young Hyson (several grades) 
Hyson 
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XXXI—CONTINUED 
PURCHASING GUIDE 


aioe EQUIVALENT! 
aio 2 oceans PER POUND KEEPING QUALITIES 
(APPROXIMATE) 
May-Oct. Per squash 1-2, Fair 
Quick-frozen 1 c. cooked 
Year round Per squash, 1-5 lb. per fruit, | Good; store at 50-60° 
pound 1 c. cooked 13} 
Year round Pound, peck, 3 medium Poor, unless dried 
bushel 
Year round Pound 2-4, Fair; keep cool, un- 
14 c. cooked wrapped. 
April-May Bunch 1 bunch Fair 
Year round Pound 2-4, Store as beets 
2 c. cooked 
Year round Pound, peck, 2-5, Good; store in cool, 


bushel 


2-3 c. cooked, humid, ventilated 


mashed place 


*The moist dark sweet potatoes are frequently, but incorrectly, called ‘‘ yams.” The 
true yams resemble the sweet potatoes; they are used chiefly in tropical regions. 


XXXII 


CHOCOLATE, COCOA 


DESCRIPTION MISCELLANEOUS 


The leaves are fired to prevent fermenta- | Best quality green teas come from 
tion, then rolled; dark olive green in Northern China, most of green 
color. Graded according to size of leaves tea used comes from Japan 
or where found on stems: choicest grade : 
—buds or smallest leaves, lightly rolled, | Infusion: bright, clean, greenish 
uniform and whole; second and third size liquor, mild and pleasing in flavor 
of leaves are good quality, and remain- 
ing leaves which become large and more 
irregular are cheapest 
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PRODUCT VARIETY OR TRADE NAME 
Tea—cont. 
Black or Flowery Pekoe (end bud) 
Fermented or | Orange Pekoe (2nd leaf) 
Oxidized Pekoe (8rd leaf) 


Pekoe-Souchong 
Souchong 


Jasmine 


Semi-fer-| Oolong (many grades) 


mented Fancy to Standard 
Coffee? 
Brazil Santos (mild and smooth) 


Rios (heavy) 


Milds (outside 
of Brazil) Mocha (Arabian), Mara- 
caibo (Venezuelan), Bo- 


gota (Costa Rica) 


Decaffeinated 
Coffee 


Soluble Coffee | Pulverized, liquid 


Coffee Substi- | Cereal 
tute 
Chocolate’ Unsweetened 
(Bitter) 
Sweet 
Cocoa‘ Breakfast Cocoa 


Dutch Process 


Java (Dutch East Indian), 


TABLE 


TEA, COFFEE, 


PURCHASING UNIT 


144-1-lb. tins; individual tea 
bags 


144-1-lb. tins, individual tea 
bags 


1-lb. can or pkg. Sealed 
and vacuum packed. Un- 
ground, steel cut, or all- 
purpose grind, drip grind, 
pulverized 


14-1-lb. can 


Yy—-Y-1 lb. 
1 cup tin tube 
4-8-16-0z. bottles 


4-oz. pkg. 


14—V4-lb. bars 
l square = 1 oz. 


14-lb. bars 


14-1-lb. can, bulk 


14-1-lb. can 


YTeas are listed according to quality from the choicest to the less choice. One pound 


tea measures 6 to 64% cups and makes about 225 = 


2One pound medium d coffee measures 5 to 


coffee. 
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XXXII—CONTINUED 
CHOCOLATE, COCOA 


DESCRIPTION 


The leaves are heated on trays long enough 


to wilt leaves but not destroy enzymes, 
rolled and allowed to ferment for several 
days; then dried in sun or by heat and 
sometimes refired to improve color and 
flavor 


Flowery Pekoe, Orange Pekoe and Pekoe 


teas, perfumed 


Only partially fermented and contain qual- 
ities of green and fermented teas. Some- 
times classed as black teas 


Each coffee has its characteristic flavor; 
named from localities. Roasting may be 
light, medium and high or dark; blend- 
ing done after roasting 


Most of caffeine removed 


MISCELLANEOUS 


Most popular tea. Ceylon and In- 


dia teas make a rich, heavy, full- 
colored infusion—vary in color 
from reddish-brown to brown. 
Chinese tea known as Congou 


From Formosa and China; choicest 


from Formosa; often used in 


blends. 
Infusion delicately flavored 


Over half of world’s supply from 
Brazil 


Coffee keeps best in berry unground. 


Keep in air-tight container away 
from air and gas, buy in small 
amounts 


More expensive than coffee, mild 


Coffee brew evaporated to crystal or to a | Expensive, quickly made and con- 


heavy syrup 


Roasted crushed cereal, mixed with mo- 
lasses and caramelized sugar 


venient 


True cereal substitute contains no 


caffeine 


Prepared from the cocoa nibs or cracked | Squares may be divided in half; 


kernels with all cocoa butter; may be 
“Dutched”’ 


Sugar and cocoa butter added; sometimes 
vanilla is added 


gray color in summer due to 
melting of fat 


Milk and nut chocolate bars. Store 
in cool, dry place because of fat 


About one-half of cocoa butter removed | Cocoa keeps better in hot weather 


from cocoa, nibs—fine powdery form 


Rich dark color due to addition of alkalis 
or carbonates in the process 


than chocolate 


Flavor modified if highly 


“Dutched” 


3One square chocolate = 1 oz. or about 4 cup grated; 8 squares = }4 Ib., or about 2 


cups grated. 
‘One pound cocoa = about 414 cups. 
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FRESH FRUIT—PURCHASING GUIDE 
EQUIVALENTS PER POUND OR OTHER UNIT* 


EQUIVALENT PER LB. 


KIND PURCHASING UNIT (APPROX.) 
ADDleSeeierae ee De. = se se. 2-05 SC. (diced); 14 c. (sauce) 
Moucopeer 2) oe Gon, Ib. 22. . 8-16; 290. (cooked) 
Avocados . . . . perfruit. . . . 1med.; 114-2 c. (cubed) 
Bananas... . Ib . . . . +. 8 med; 2c. (sliced) 

IDCITICS MMM Cn DUG. «2 Gea Seo -G2=41c. 

Cherries. . . . . lb,qt. . . . . Se.(stemmed);2-23% c. (pitted) 
Cranberries. . . . Ib,qt. . . . . 40.34 c. (sauce) 

Grapefruit . . . . perfruit. . . . I1med.;1c. (pulp); 1c. (juice) 
Gripcseene ee lbs) ease = «=. L bunch; 2’c. (halved) 


Tgemons) ome ke « OOM. «Cw CABS 30: Guice) 
Limes . . . . . doz. 7-9 


Melons 
Chinen) 5 5 4 Pll 2 6 95 go 6 eek 
Casaba . . . . 610lb... =. 68 


Honey Dew... 5lb. .... 48 
Watermelon. . . 5-50lb.. . . . 3-203 


Orangests . . . . doz. . . . . 2831) ce. (pulp); 1c. (juice) 
Peaches. . . . . doz,lb. . . . 48;24c. (sliced) 

Rearsu en os doz, Ib. . .- .  . 3-5; 2346 c. (cooked) 
Persimmons . . . fruit. .... 8 

Rincappleeeee ee truly. =e «S23 0. (cubed) 


Plums . .. . . doz,lb.. . . . 12-20; 2c. (cooked) 


Rhubarb. . . . . Ib... . . 4833)4c. (diced); 2c. (cooked) 
MangerMesunieeseve see GOZ «9. 4-6 


10., cup; doz., dozen; lb., pound; med., medium; pt., pint; qt., quart. 

2Excellent eating or table apples: Baldwin, Cortland, Delicious, Gravenstein, Grimes 
Golden, Jonathan, McIntosh, Northern Spy, Spitzenberg, Wealthy, Winesap. 

Excellent baking apples: Baldwin, Gravenstein, McIntosh, Pippin, Bene en Dene 

Excellent pie and sauce apples: Baldwin, Gravenstein, Pippin, Rhode Island Green- 
ing, Spitzenberg, Winesap. 


3Portions per melon. 
‘Oranges. The navel oranges are in season from November to May; the Valencias 


from May to November. The kumquats, mandarins and satsumas are distinct types of 
citrus fruit; they are smaller than the orange, 


AVERAGE CONTENTS OF COMMON CAN SIZES 


SIZE OF CAN CUPS SIZE OF CAN CUPS 
Picnic, No.least . . . . 1% aS a eee 
No. 1, tall or square 2 No. 3 4 


No 2. 6 ca Nei. Oe. 88K 
No. 2, squat.) >. sie 1d 2 ee ot Git can Le, 
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FOOD-PURCHASING GUIDE 
APPROXIMATE EQUIVALENTS PER POUND OF 
SOME COMMON FOOD MATERIALS 


FOOD CUPS FOOD CUPS 
Beverages Fruits, dried—Continued 
Coffee, ground 5-544 Pears, halves 25-301 
Tea OR 6-644 Prunes, whole . 30-60! 
cooked 4 
Cereals Raisins . 3-314 
Barley, pearl , é 
Corn, hominy grits 24-3 Milk and Cream 
Oats, rolled 4 Fresh (1 pint) . a eam 
Rice ; 2-244 Condensed (15 oz. can) 1% 
Wheat, cracked 24% Evaporated (14 “oh OZ. oa 1% 
cream of 24-234 Powdered ; 3 
‘ he 
Cheese, grated 444 Greann, CO PRY) 
2 
Chocolate, pated: 4 Woe 
Cocoa 4¥, In shell (meat). A 
Shelled, chopped . . 4 
Fats, solid or liquid . 2 Coconut, shredded 5 
fresh, shredded . . 23 
Flours 
Barley . 2 Pastes 
Buckwheat 46 Macaroni, broken . - 5 
Cornmeal 3 Spaghetti, broken . . 56 
Rice 334-4 Vermicelli, broken 2% 
Rye. . 446-5 Noodles, broken . 56 
Soybean f 744-8 
Wheat, all-purpose 4 Starches 
cake or pastry 44 Arrowroot . . 4 
Cornstarch . 3 
Fruits, candied Tapioca, quick-cooking 24-3 
Angelica, stalks 9-111 
Cherries . 140-180! Sugars 
Citron, sliced . 4 Granulated . 22% 
Fruit peels, sliced . . 4 Berry or fruit . . 24% 
Ginger . . . 1-2 Powdered xx . 214-234 
Pineapple, rings 6-8 Confectioners’ xxxx . . 34 
Brown, firmly packed . 2 
Fruits, dried Loaf or tablet, cube . 180-2201 
Apples, cooked. 10 
Apricots, cooked 3% Syrups 
Currants 3 Cane 141% 
Dates, unpitted . 60! Corn... 14-1 
chopped . ae Honey, strained 1% 
Figs, whole . 20-501 Maple . 1% 
chopped . Sure Molasses 1% 
Peaches, cooked 6 Sorghum . 1% 


1Measured by count. 


2Almonds, ea aa English walnuts. 


one fresh coconut use 
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Other nuts vary in size and weight; 
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APPENDIX 


TABLE XXXIII 


AVERAGE ENERGY ALLOWANCE FOR ADULTS 


DAILY ENERGY ALLOWANCE FOR YOUNG AND MIDDLE-AGED ADULTS OF AVERAGE HEIGHT 
AND WEIGHT AT VARIOUS DEGREES OF ACTIVITY (CALORIES)! 


DEGREE OF ACTIVITY MEN 


WOMEN 
Sedentary work, involving little movement 2100-2500 1800-2100 
Light exercise, sitting at work 2500-2800 2100-2400 
Moderate exercise, standing or walking at work 2800-3100 2400-2700 
Active work, involving muscular strength 3100-3500 2700-3000 
Very active muscular work 3500-4500 |. wes. ee et 
Very severe muscular work 4500-6000 


ee ewww eee 


NEE EEE—EEE—EEEEE——_—E—_———————— EE ee 
1H. K. Stiebeling and M. M. Ward, Diets at Four Levels of Nutritive Content and Cost. Cir- 
cular No. 296, United States Department of Agriculture, p. 20. 


TABLE XXXIV 


CLASSIFICATION OF FRUITS AND VEGETABLES ACCORDING TO THEIR 
CARBOHYDRATE CONTENT! 


THREE PER CENT CARBOHYDRATE?” 


Asparagus, freshand Celery Rhubarb, fresh and Tomatoes, fresh and 
canned Chard canned canned 
Bamboo shoots Chicory, leaves Romaine Tomato juice, fresh 
Beans, green and Cucumbers Sauerkraut, freshand and canned 
wax, canned Endive canned. Turnip tops, fresh 
Beet greens Fennel Sorrel and canned 
Broccoli Lettuce Spinach, fresh and Vegetable marrow 
Cabbage Mustard greens canned Watercress 
Cabbage, Chinese Okra, canned Squash, summer Zucchini 
Cauliflower Radishes Strawberries, canned 
SIX PER CENT CARBOHYDRATE 
Beans, snap, green Eggplant Okra Strawberry juice — 
and wax Gooseberries, canned Peaches, canned Tomato purée, 
Beets, canned Kale Peppers, green and canned 
Blackberries, canned Kohlrabi red Turnips 
Blackberry juice Lambsquarters Plums, canned Watermelon 
Celery root, or Leeks Pumpkin 
celeriac Muskmelon, Pumpkin and squash, 
Chayote, fruit including canned 
Chives cantaloupe, Squash, cushaw 
Collards honeydew, Squash, winter 
Dandelion greens Spanish melon Strawberries 
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TABLE XXXIV—CONTINUED 


CLASSIFICATION OF FRUITS AND VEGETABLES ACCORDING TO THEIR 
CARBOHYDRATE CONTENT?! 


NINE PER CENT CARBOHYDRATE 


Applesauce, canned Cherries, red, canned Lemons Peas, very young 

Apricots, canned Cherries, white, Lemon juice Peas, canned 

Artichokes, globe or canned Limes Raspberries, canned 
French Cranberries Lime juice Raspberry juice 

Asparagus Currants Limes, sweet Rutabagas 

Beans, pods Currant juice Loganberries, canned Tangerines 

Beets Gooseberries Loganberry juice 

Blackberries Grapefruit, fresh and Onions 

Brussels sprouts canned Papayas 

Carrots Grapefruit juice Pears, canned 


TWELVE PER CENT CARBOHYDRATE 


Apple juice Guavas Peach juice Plums (excluding 
Apricots Mulberries Pineapple, fresh and _ prunes) 

Beans, lima, canned Oranges canned Prunes, canned 
Cherries, sour Orange juice Pineapple juice, Raspberries, black 
Grapes, canned Peaches fresh and canned and red 


FIFTEEN PER CENT CARBOHYDRATE 


Apples Figs, canned Jerusalem artichoke, Nectarines 
Blueberries, fresh Grapes, American tubers Parsnips 
and canned and European Kumquats Pears 
Blueberry juice types Loganberries Peas, medium 
Corn, green, very Huckleberries Mangos Salsify 
young 


EIGHTEEN PER CENT CARBOHYDRATE ; 


. Beans, baked Corn, canned Grape juice, Pomegranates 
Beans, red kidney, Crabapples unsweetened Potatoes 
canned Figs Persimmons, Succotash, canned 
Cherries, sweet Japanese 


MISCELLANEOUS GROUP, HIGH CARBOHYDRATE 


Bananas Corn, medium and Peas, old Prunes, fresh 
Beans, lima, green old Persimmons, native Sweet potatoes, fresh 
shelled Cowpeas, green Plantain or baking and canned 
Blackeye peas, green _ shelled banana Tomato ketchup :y 


shelled .} 


1Unite f Agriculture, Bureau of Home Economics, 587-R (5/21/35), 
Poop Y Seati ment ots tabl used in calculating the carbohydrate content of dia- > 
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TABLE XXXV 


MINERAL CHART 


FOODS WITH AVERAGE SERVINGS LISTED ACCORDING TO THEIR RELATIVE IMPORTANCE 
AS SOURCES OF CALCIUM, PHOSPHORUS, AND IRON! 


CatcruMm CaLcIuM 
FOOD SERVING? FOOD SERVING? 
Excellent Fair (cont.) 
Milk, skimmed 1 cup Peas, canned 4 cup 
Milk, whole 1 cup Potatoes 1 med. 
| Buttermilk 1 cup Peas, dried 1% cup 
Cheese, American 1” cube cooked 
Cheese, cottage 5 T. Oats, rolled, cooked ¥% cup 
Cauliflower 4 oz. Peas, green ¥% cu 
Good Beef round, lean 4 oz. 
Oranges 1 med. ee eee ‘i oz: 
Spinach ¥% cup 4 reast OZ. 
1 eal leg 4 oz. 
Oysters 4 doz. Li beef 4 
Beans, navy, dried 4 cup aoa ee ER 
am 4 oz. 
cooked P t 20 nut 
Celery 2-3 stalks eens es 
Ege 1 Walnuts 8-10 
Bread, white, milk 2 slices nuts 
Gamcts Sos. Tomatoes : 1 med. 
Lamb chops, broiled 2 chops 
Fair Pork chops 1 chop 
Beans, string ¥ cup Rice, white, steamed 34 cup 
Cabbage, raw 4 cup 
PHOSPHORUS PHOSPHORUS 
FOOD SERVING? FOOD SERVING? 
Excellent Good 
Veal leg 4 oz. Cheese, American 1” cube 
Beef round, lean 4 oz. Oysters ¥ doz. 
Veal breast 4 oz. Beans, navy, dried ¥% cup 
Liver, beef 4 oz. cooked 
Lamb breast 4 oz. Oats, rolled, cooked % cup 
Buttermilk 1 cup Peas, canned 4 cup 
Ham 4 oz. Egg 1 
Pork chops 1 chop Potatoes 1 med. 
Milk, skimmed 1 cup Spinach 1% cup 
Lamb chops, loin 2 chops Peas, green ¥% cup 
Milk, whole 1 cup 


DN eee 
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TABLE XXXV—CONTINUED 
MINERAL CHART 


FOODS WITH AVERAGE SERVINGS LISTED ACCORDING TO THEIR RELATIVE IMPORTANCE 
AS SOURCES OF CALCIUM, PHOSPHORUS AND IRON! 


PHOSPHORUS (CONT.) PHOSPHORUS (CONT.) 
FOOD SERVING? FOOD SERVING? 
Good (cont.) Fair (cont.) 
Almonds 12-15 nuts Prunes 3 med. 
Peanuts 20 nuts Carrots 2 oz. 
Bread, white, milk 2 slices Turnips 4 cup 
Fair Beets 2 02. 
re) Walnuts 8-10 nuts 
Oranges : ee Apples 1 small 
ananas sma ; é ; 
Beans, string Vaca Rice, white, steamed 34 cup 
ee ———————————___ EE 
Tron? Tron? 
FOOD SERVING? FOOD SERVING? 
Excellent Fair (cont.) 
Liver 4 oz. Mushrooms 5 fresh 
Heart 4 oz. Currants 34 cup 
Beef, lean 4 oz. Peas, split 28 cup 
eon Fish 4 oz. 
oe Prunes 3 med. 
Lamb leg 4 oz. iDheee 3-4 
Ham : OZ. Gninns Sede 
Oysters 7, doz. Bananas 1 small 
pues reads i ze Bread, white, milk 2 slices 
oe. ae Beans, string ¥% cup 
Spinach 4 cup Raisins 2 T. 
Molasses 2 Pineapple 1% cup 
Wheat bran 4% OZ. Milk, whole 1 cup 
Bread, graham, milk 2 slices re ends 12-15 nuts 
Potatoes 1 med. Reethuce \y head 
Egg 1 14 cu 
Bread, whole wheat, milk| 2 slices bee va =) y 
Oats, rolled, cooked % cup Apples 1 small 
Fair Peanuts 20 nuts 
Strawberries 3% cup 
Chocolate or Cocoa 4 T. 


; hosphorus and Iron in pamphlet on Calories, 
Compiled from Mineral Charts on Calcium, Pho Ded nd Tron ew Vouk Herald Tribune 


Vitami: i Pascoe Huddleson, 
pe Tastitate. Rae Oa charts (3) were published by permission of the American Medical 
ociation and Hygeia. t a measure of the daily amount of food needed to supply the 


2The average servings are no 
peumedire many, found in most foods containing iron. 
mushrooms, currants, split peas, al- 


%Copper is essential for the utilization of iron. It is 
Legh oysters, molasses, wheat bran, chocolate, coco, 
monds, an eanuts are excellent sources of co - 

All the other foods but heart, ham, and sweetbreads contain copper. 
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TABLE XXXVI 


ALKALINE AND ACID-FORMING FOODS! 


ALKALINE OR BASE-FORMING FOODS 


Almonds 
Apples 
Apricots 

Asparagus 

Bananas 

Beans, pods, snap 

Beans, lima, kidney, navy, soy 
Beets 

Berries, blueberries, loganberries, 

raspberries, strawberries 

Broccoli 

Brussels sprouts 
Buttermilk 

Cabbage 

Cantaloupe 

Carrots 

Cauliflower 

Celery 

Chard 

Cherries 

Chestnuts 

Chicory 

Cucumbers 

Dates 

Eggplant 

Endive 

Figs 


Grapefruit 
Grapes 
Kohlrabi 
Leeks 
Lemons 
Lettuce 
Milk 
Molasses 
Muskmelon 
Olives 
Oranges 
Parsnips 
Peaches 
Pears 

Peas 
Pineapple 
Potatoes 
Radishes 
Raisins 
Rutabagas 
Spinach 


Sweet potatoes 


Tomatoes 
Turnips 
Turnip tops 
Watermelon 


ACID-FORMING FOODS? 


Bread, white 
Bread, whole wheat 
Cheese, cheddar 
Corn, sweet 
Cornmeal 
Crackers 
Cranberries? 

Eggs 

Egg white 

Egg yolk 

Fish 

Lentils 

Meat, beef, lean 
Meat, chicken 
Meat, frog 

Meat, lamb or mutton 
Meat, pork, lean 
Meat, rabbit 
Meat, veal 
Oatmeal 

Oysters 

Peanuts 

Prunes, plums? 
Rice 

Walnuts 

Wheat, entire 
Wheat flour, white 


1Compiled chiefly from Acid-Forming Foods and Alkaline or Base-Forming Foods, 411-R 
(1/22/35), Bureau of Home Economics, United States Department of Agriculture. 


*Cranberries, prunes and some 
an alkaline ash. 


es of plums form hip 
the acidity of the urine; they are therefore classified as aci 


TABLE XXXVII 


uric acid in the body and increase 
forming foods, although they yield 


AVERAGE TOTAL ENERGY REQUIREMENTS OF 


CALORIES PER DAY 


S$ | | | | | 


CHILDREN! 
CALORIES PER DAY 
AGE, YEARS 
BOYS GIRLS 
ot 900-1200 | 800-1000 |] 13 
Die 1300-1600 | 1200-1500 || 14 
Siz 1700-2300 | 1600-2200 || 15 
10. 2100-2700 | 1900-2600 || 16 
1 2300-3000 | 2100-3000 || 17 


2500-3500 | 2300-3400 
2600-3800 | 2400-3000 
2700-4000 | 2400-2800 
2700-4000 | 2200-2800 
2800-3800 | 2100-2800 


1Table reproduced as Table XX XVII from M. S. Rose’s A Laboratory Handbook for Dietetics, 
third edition, p. 19 (with ages 2, 3, 4, 7, 9, and 11 years omitted), by permission of the pub- 
ac 


lishers, The millan Company. 
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TABLE XXXVIII 


VITAMIN CHART FOR COMMON FOODS* 


ee ee 


VITAMINS? 
FOOD 
A B c D3 G 
VEGETABLES 

Artichoke, French rT) oO Co) 
Asparagus eo eee exe) eee 
Beans, kidney ) ee 
Beans, navy @ oo 
Beans, string ee eo eo 
Beet greens ee ry) 000 
Beets, roots ° fo) @ @ 
Broccoli (efe) ee © (oko) 
Cabbage, raw ry) eo e0e (oY) 
Carrots e0e ee oo (eX) 
Cauliflower ° ry) C) eo 
Celery stalk © ee ee 
Chard ee ee 
Corn, white @ ee @ 
Corn, yellow ro) ry) e 
Cucumber @ ) ry) 
Dandelion greens eo CT) e ry) 
Eggplant e e @ 
Endive ee ° 
Escarole eee @ ee 
Kale eee C) eo eee 
Kohlrabi fo) ) 
Lettuce ee eo ee ee 
Okra ee ee 
Onions e e ee @ 
Parsley eee ee eee 
Parsnips @ ee 
Peas, dry @ ee e 
Peas, green ee 00 eo0e e 
Peppers, green ee ee eee 
Pimiento eco eee 
Potatoes, sweet eco ee ee 
Potatoes, white e ee ee ee 
Pumpkin ee e @ 
Radishes © rT) ry) 
Romaine eo ry) ‘} 
Rutabaga. raw e rT) e6e 
Sauerkraut — ra) e C) 
Spinach YY) ) ee ece 


Squash. Hubbard ee 


TABLE XXXVIII-—CONTINUED 


VITAMIN CHART FOR COMMON FOODS! 


VITAMINS? 
FOOD 
A B c Dp? G 
VEGETABLES (CONT.) 
Tomatoes (oY) eo e00 ry ) 
Turnip @ eo (oY) ee 
Turnip greens eco eo eco eo 
Watercress e000 eo ooo fof) 
Nots 
Almonds ° ry ) 
Brazil nuts (2) ee CoXo) 
Butternuts © x3) 
Chestnuts ® @ 
Coconut ® eo ee 
Filberts eo eo 
Hickory nuts ee ee 
Peanuts e eo @ 
Peanut butter e eo ° 
Pecans e eo 
Walnuts @ ry ) 
MIscELLANEOUS 
Molasses @ 
Yeast ec0e e6s 
Yeast extract @e0 eee 
Meat anv FisH 
Bacon @ ® ee 
Beef e ry ) ee 
Beéf juice e 
Fish e e 
Fish roe ee ee 
Ham e ee ee 
Heart @ ee e060 
Kidney ee ee ee 
Liver ece ry) e ee0 
Mutton ry) e 
Oysters ee ee e 
Pork e ee Cr) 
Pork, fat ee e 
Pork, kidney ee 
‘Salmon, canned e ee 
iSardines oc5o 


im 
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TABLE XXXVIII—CONTINUED 


VITAMIN CHART FOR COMMON FOODS! 


—————————————————————————— eee 


VITAMINS? 
FOOD 
A B Cc D3 G 
MEAT AND FisH (CONT.) 
Shrimp © 
Sweetbreads © ° 
Veal e ry) 
Fruits 
Apples @ e0oe ee ee 
Apricots ee CY.) 
Avocado ee ry Y ) e ry) 
Bananas oe oe ee oe 
Cantaloupe ee ee eee ee 
Cherries CY) e ry) 
Cranberries r ee 
Dates 3) ry) @ 
Figs ® 
Grapefruit C) ee YY ) ee 
Grapes C) e e 
Lemons e ee eee ee 
Oranges C) ee eco oe 
Orange peel e e ee 
Peaches, raw ee ee ee 
Pears Cr) 8 ee At 
Pineapple, fresh e ry) ee ® : 
Prunes ee e@ e 
Raisins @ 
Raspberries ee ® eee 
Strawberries e ® eee 
Watermelon e e 00 e 
Fats anp O11s 
Beef fat ee 
Coconut oil ® 
Cod liver oil ry y ) Cry) 
Corn oil ® ‘ 
Halibut liver oil eee eee 
Lard e 
Margarine ee 
Mutton fat e 
Olive oil @ 
pire mite ta Fk Le ae 
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TABLE XXXVIII—-CONTINUED 


VITAMIN CHART FOR COMMON FOODS! 


VITAMINS? 
FOOD 
A B c D? G 

Datry Propucts 

Butter 00 @ 

Buttermilk ) eo eee 

Cheese, cottage Co) 

Cheese, whole milk 000 

Cream 000 ee ° fo) e0o 

Eggs e0oe eo co) 000 

Egg yolks 000 Xe) oY) eco 

Ice cream ee ~X) eee 

Milk, whole 00 eo @ @ eco 
CEREALS AND BREAD 

Barley, whole ° eo ° 

Bread, white (milk) fo) @ @ 

Bread, whole wheat (milk) CX) ooo eo 

Bread, whole wheat (water) ° e000 @ 

Cornmeal r) r) 

Flour, whole wheat ° ry y-) ) 

Oatmeal ) eo @ 

Rice, brown ° eo @ 

Rye, whole @ ee ° 

Wheat, bran C) ee @ 

Wheat, embryo eo ec0o eo 


1The information used in compiling this chart has been derived mainly from the work of Dr. 
Henry ©. Sherman in his book “Food and Health” and from the article ‘‘Ignilion Sparks of 
Health” by Mary Pascoe Huddleson. The chart panied. in the booklet Calories, Vitamins and 


Minerals by Mary Pascoe Huddleson, prepared by the Herald Tribune Home Institute, has 
been arranged in table form. 


Vitamin content in foods shown as follows: 
@@@ indicates excellent source. 
@@ indicates good source 
@ indicates fair source or presence in small amounts. 

Vitamin E has such wide distribution among foods that it is quite eel to be contained in 
ample amounts in the average good dietary. The germ of wheat grain an especially rich 
source. 

3Vitamin D, the sunshine vitamin, has been added by patented processes to certain types of 


om such as bread, breakfast foods, milk, yeast and chocolate, malt and milk drink powder 
ase. 


TABLE XXXIX 


APPROXIMATE CALORIES CONTAINED IN THE 
AVERAGE SERVINGS OF SOME COMMON FOODS? 


SERVINGS SERVINGS 
(APPROXIMATE) (APPROXIMATE) 
FOOD FOOD 
MEASURE |3 2 MEASURE 
0° 
BEVERAGES DESSERTS 
Breakfast chocolate 2% cup 150}| Cake, plain 14x1x1 
Breakfast cocoa 24 cup 106}| Chocolate 144x1)4x1 
Coffee and tea 2% cup Angel 1 wedge 
Milk, whole 1 cup 170]| Cookies, plain (rolled) |3’’ diam 
Buttermilk 1 cup 80|} Oatmeal, drop—with 
Orange juice 1 cup 120 raisins 3’ diam. 
Lemonade 1 cup 60|| Doughnuts 3” diam. 
Beer 1 pint 250|| Gingerbread 2x2x1l4” 
Pastry, Apple (8-inch) |% pie 
BREADS AND CERBALS Custard (8-inch) + pie 
Bread, white 1 thin slice | 50|} Pumpkin (8-inch) —_|¢ pie 
Whole wheat 1 slice 40|| Lemon (8-inch) % pie 
Rye 1 slice 40|| Chocolate (8-inch) + pie 
Parker House rolls 1 medium 70|| Puddings 
Muffins, plain 1 large 125]| Custard, plain ¥ cup 
Cornmeal 1 large 130]| Blanc mange ¥% cup 
Bran 1 large 110|} ‘Tapioca cream 4 cup 
Baking powder biscuits |1 (3-inch) 100]} Prune whip ¥ cup 
Griddlecakes 3 (41% inches)|300|} Lemon gelatin ¥ cup 
Waffles 1 waffle 250|| Strawberry shortcake, 
Boston brown bread {1 slice 100 no cream 1 t! 
Corn bread 1 slice 150]| Ice cream, plain 26 cup i] 
Cream of Wheat 34 cup 100]| Lemon ice (water) 24 cup i 
Oatmeal 34 cup 100]| Pineapple milk sherbet |?4 cup / 
Puffed Rice 1 cup 50 
Cornflakes 1 cup 100}|FRurrs 
Shredded Wheat 1 biscuit 100]} Apple 1 large 
Macaroni, plain 34 cup 130|| Baked (2 T. sugar) 
Macaroni and cheese _ 1 cup 316|| Sauce ¥g cup 
Rice, white 34 cup 140]| Apricots 1 
Sauce (dried) 4 cup 
ConFEcTIONS Bananas ‘ 1 medium 
Sugar, granulated 1 tablespoon |100]] Berries, blueberries |? cup ¢ 
Loaf sugar—1 piece 144x34x3” | 25 strawberries, fresh 1 cup 
Honey 1 tablespoon | 70}| Cantaloupe (5” diam.) |4 4 
Molasses 1 tablespoon | 65|| Cherries, sweet ¥ cup , 
Corn syrup 1 tablespoon | 70 Cranberry sauce 1{ cup | 
Maple syrup 1 tablespoon | 65|} Dates — 4 
Hodge, chocolate 1gxlxr4 ~ nee dis vy 
ay es) 34"’ cube rapefruit, large 2 
fea ade or sia Concord 1 med. bunch !100 


Chocolate nut bar 214x214xl4” |100 i 
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TABLE XXXIX—CONTINUED 


APPROXIMATE CALORIES CONTAINED IN THE AVERAGE SERVINGS 
OF SOME COMMON FOODS! 


SERVINGS SERVINGS 


(APPROXIMATE) (APPROXIMATE) 
FOOD oe FOOD 


mn 
MEASURE 5 MEASURE 
° 


Mixx, Burrer, CHEESE, 
33 Eaaes 


100}]| Butter 144x14x4"” | 50 


Fruits—Continued 
Lemon, large 1 
Orange, large 1 
Peach, medium 1 

1 


Pear, medium 50|| Buttermilk 1 large glass {100 


Pineapple, fresh (diced)|14 cup 50|/ Cream, light (18%) 1 tablespoon | 40 

Canned, juice 1 slice 100]| thick (40%) 1 tablespoon | 45 
Plums, large 1 25|| Cheese, American linch cube /|100 
Prunes, dried, stewed, |4 125]| Ege 1 70 
Raisins {cup 115|| Cottage cheese 4 cup 100 
Rhubarb, stewed 4 cup 100 


200}|MiscELLANEOUS 


Cod liver oil iL "ab 100 
Meat, Pourrry, FisH Fat, pure veg. or animal/1 T. 100 
Bacon, broiled 2 (7) strips | 50]} Popcorn, popped 1 cup 70 
Beef, round, A. P. 4 ounces 180|} Salad dressing, boiled {1 T. 25 
Loin, porterhouse ¥ pound 360}| Salad dressing, French |1 T. 80 
Rib, A. P. ¥ pound 360|| Salad dressing, mayon- 
Veal, leg, A. P. ¥ pound 189 naise it ae, 100 
Cutlet, A. P. Y pound 156]| Salad dressing, mineral 
Lamb, loin chops, A. P.|}4 pound 425 oil 1 T. 5 
Leg, A. P. ¥g pound 365|| White sauce. medium |i4 cup 100 
Pork, chops, A. P. ¥ pound 434] Yeast, compressed 1 cake 100 
Ham, fresh, A. P. ¥ pound 368]| Olive oil eae 100 
Ham, smoked YY pound 405]| Olives, large 4 50 
Liver, beef, A. P. 34 ounces [360 
Veal, A. P. 344 ounces’ |375||Nurs 
Almonds, shelled 6-8 nuts 50 
Fisa Brazil nuts 1 nut 50 
Halibut steak ¥g pound 150|| Peanuts 10-12 nuts 50 
Salmon, A. P. ¥ pound 190]| Peanut butter 17T., scant 100 
Canned ¥% cup 125|| Walnuts 4-6 meats 50 
Codfish, creamed 34 cup 280 
Cakes 2 250||Sours 
Lobster, canned 24 cup 90|| Bouillon, consommé {1 cup 25 
Oysters 1 cup 112|| Cream of vegetable 24 cup 100 
Stew 144 cups 280 
VEGETABLES 
PovuLTry Asparagus, fresh 6 medium 
Chicken, with bone, stalks, 5’’ long} 20 
roast 34 pound 450|| Beans, baked ¥% cup 150 
Broiled 4 160]| Beans, lima, fresh ¥% cup 100 
Turkey, roast 3 slices 300!! Beans, string, buttered !14 cup 45 
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TABLE XXXIX—CONTINUED 


APPROXIMATE CALORIES CONTAINED IN THE AVERAGE SERVINGS 
OF SOME COMMON FOODS! 


SERVINGS SERVINGS 
(APPROXIMATE) (APPROXIMATE) 
FOOD FOOD 
mn m 
MEASURE |3 5 MEASURE [38 
0° oo 
VEGETABLES—Cont. VEGETABLES—Cont. 
Beets, greens ¥% cup 35]| Onions 3-4 med. 100 
Beets, fresh ¥% cup 50|| Parsnips, small 7 pieces 100 
Brussels sprouts 24 cup 52|| Peas, creamed or but- 
Cabbage, shredded ¥% cup 15 tered ¥% cup 100 
Cabbage, buttered 1% cup 65]| Potatoes, white 1 medium 100 
Carrots, creamed 4 cup 65|| Potatoes, creamed ¥ cup 125 
Carrots, fresh ¥ cup grated] 40|| Potatoes, mashed ¥% cup 100 
Cauliflower 1 serving 15]} Potatoes, salad ¥% cup 200 
Celery 2 med. stalks | 10]| Potatoes, sweet 1 medium 200 
Coleslaw 1 cup 100|} Radishes 6 20 
Corn, canned ¥ cup 150}| Sauerkraut % cup 20 
Corn on cob 2 ears, 6’ long|100|| Spinach, cooked and 
Cucumbers 1, 9” long 50|| chopped 4 cup 20 
Eggplant 6 slices, 4x14’’|100|| Squash, Hubbard 4 cup 50 
Kale, cooked ¥ cup 20|| Tomato, fresh 1 medium 50 
Lettuce, leaves 2 large 5|| Tomato, canned 4 cup 25 
Mushrooms, stewed 134 cup__| 8511 Turnips, cooked _1/@ cup_| 8 
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FOREIGN WORDS AND PHRASES 


Agneau (/’) Lamb. 

A la (F) In mode or fashion of. 

A la broche (F) Cooked on a skewer. 
Ala carte (F) Foods prepared to order. 
A la mode (/’) In a normal fashion. 
Allemand(e) (J) German; concen- 
trated white velouté sauce, thickened 
with cream and egg yolk, and seasoned 
with nutmeg and lemon juice. 
Anglais(e) (Ff) English; 4 Jl’anglaise 
usually means cooked very simply. 
Antipasto (I) Usually assorted vegeta- 
bles, fish or cold cuts, constituting hors 
d’ceuvres or appetizers. 

Apéritif (F) Any dry fortified wine such 
as vermouth or dry sherry. 

Asperge (F) Asparagus; asperges en 
branches means plainly boiled. 

Au gratin (F) Sprinkled with crumbs 
and/or cheese and baked brown. 

Au jus (F) Served with natural juices 
or gravy. 

Au lait (F) With milk. 

Au naturel (F) Plainly cooked, or with- 
out cooking. 

Béarnaise (F’) Yellow sauce of vinegar, 
egg yolk and spices. 

Béchamel (F) Cream sauce usually 
with veal stock base and vegetables; 
named after a celebrated cook. 
Beignets (F) Fritters. 

Bel Paese (I) Soft cows’ milk cheese 
from Italy. 

Beurre (/') Butter; au beurre fondu— 
with melted butter; au beurre roux— 
with browned butter; beurre noir— 
browned melted butter sauce. 
Blanc(che) (F) White. 

Blanquette (F) White meat in cream 
sauce. 


Boeuf (F’) Beef. 

Bordelais(e) (F) From Bordeaux, usu- 
ally with red wine. 

Borsch (R) Russian soup with beets as 
main ingredient. 

Bouchée (F) Small pastry shell filled 
with creamed mixture. 

Bourgeoise (F) Average family; a la 
bourgeoise—in family style. 


Brie (F) Soft French or French-style 

cheese. 

Brioche (F) Light, sweet yeast bread, 

characteristically French. 

Brochette (F) Skewer; en brochette— 

broiled and served on skewer. 

Brut (/) Natural, no added sugar; usu- 

ally used with Champagne. 

Byrrh (F) A tonic wine similar to Du- 

bonnet. 

Café (F) Coffee; café au lait—coffee 

with hot milk; café noir—black or 

after-dinner coffee. 

Carte (du jour) (F) Bill of fare for the 
ay. 

Champignons (/’) Mushrooms. 

Chantilly (F) With whipped cream. 

Chapon (F) Capon. 

Chartreuse (fF) A liqueur; a food mix- 

ture enclosed in fancy case or mold. 

Chaud-froid (f) Hot-cold. A cold jellied 

food. 


Chou (F) Cabbage. 

Confiture (#) Jam. 

Cordon Bleu (/') Famous French cook- 
ing school; a fine cook. 

Créme (F) Cream. 

Crevettes (7) Shrimps. 

Demi-tasse (F) A small cup of coffee; 
in this country, after-dinner coffee; in 
France, café noir is after-dinner coffee. 
En coquilles (/) In the shell; in shell- 
shaped ramekins. 

En papillottes (F) In paper frills. 
Entremets (/) Main dish, side dish, 
savory or sweet. 

Escargots (/) Snails. 

Escoffier (F) Famous chef. 

Espagnole (Ff) Brown sauce of butter, 
flour and meat juice. 

Estragon (F) Tarragon. 

Farci (F) Stuffed. 

Fines herbes (F) Sauce, soup, or other 
food with herbs. 

Flambé (F) A food served with lighted 
spirits poured over. 

Flan (F) Custard or open tart. 

Fraises (F) Strawberries. 
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Frijoles (17) Mexican beans cooked 
with oil, tomatoes and chili. 


Froid (#') Cold. 

Fromage (F’) Cheese. 

Galantine (F) Food stuffed in sausage. 
Gateaux (/’) Small cakes. 

Grenouilles (F) Frogs. 

Grillé (F) Grilled or broiled. 

Haricots (F) Beans. 

Homard (F) Lobster. 

Hors d’ceuvres (F) Relishes, usually 
served at the beginning of a meal. 
Huitres (F) Oysters. 

Jambon (Ff) Ham. 

Jardiniére (F') Diced, mixed vegetables. 


Julienne (F) Vegetables cut in thin 
strips. 


Jus (F) Juice. 
Kirsch (G) Cherry; a cherry cordial. 


Knackebrod (Scand.) Whole rye, flat, 
hard bread. 


Kuchen (G) Cake. 

Lait (F) Milk. 

Laitue (7) Lettuce. 

Langue (Ff) Tongue. 

Lapin (F') Rabbit. 

Lyonnaise (F) Cooked with chopped 
onions and parsley. 

Maigre (F) Without meat (fasting). 
Maitre d’hétel (7) Head of food ser- 
vice; maitre d’hétel butter—mixture of 
butter, lemon juice, parsley, salt, etc. 
Milanaise (F) Spaghetti or macaroni 
with tomato sauce, etc. 

Noir(e) (F) Black. 

Normand(e) (F') From Normandy. 
uf (F) Egg. 

Oiseaux (F) Birds. 

Paillette (’) White sauce. 

Pain (F') Bread. 

Paté (F) Pie or pastry, paste. 

Paté de foie gras (F) Goose liver paste. 
Patisserie (/) French pastry. 

Petite marmite (Ff) A strong consommé 


with beef, chicken and vegetable; small 
casserole, or kettle. 


Petits fours (F) Small cakes. 


Piéce de résistance (/’) The main dish 
in a meal, as a roast. 


Pois (Ff) Pea. 

Poisson (F) Fish. 

Pomme (F) Apple. 

Pomme de terre (F) Potato. 
Potage (F) Soup. 

Poulet (7) Chicken. 
Réchauffé (F') Reheated. 


Rémoulade (F) Yellow sauce of eggs, 
vinegar, mustard and spices. 


Riz de veau (fF) Calf’s sweetbreads. 
Réti (F) Roast. 


Rétisserie (F) Restaurant that special- 
izes in meals broiled or barbecued. 


Salade (F) Salad. 


Salmis (Ff) Hash (game) with thick rich 
sauce. 


Salpicon (#') Minced poultry or meat. 
Sauternes (/’) Pale, sweet wines. 
Smérgasbord (Scand.) Hors d’ceuvres. 
Sorbet (F') Frozen punch. 

Soubise (/') Flavored with onion. 
Spumoni (J) Fancy Italian ice cream. 


Tamale (M) Cooked cereal and meat 
served in corn husks. 


Tarte (F) Pie. 

Truffe (F) A fungus, similar to mush- 
rooms; seasoning and garnish; truffle. 
Veau (F’) Veal. 


Velouté (F) White sauce with white 
stock. 


Vert(e) (#) Green. 

Viande (F’) Meat. 

Vichy (F) Mineral water. 

Vinaigrette (sauce) (F) Oil, herbs, 
vinegar, hard-cooked eggs and pickles. 
Vol au vent (F’) Large puff pastry shell. 
Wurst (G) Sausage. 
Abbreviations used: 
F=French, G=German, I=Italian, 
M=Mexican, R=Russian, Scand. = 
Scandinavian. 
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Bacardi cocktail . . 
Bacon .. . ay: 


marrow . . BP eps 
and fried eggs avs 


551 meat (garnish) 

846 potato . . 

82 sweet potato, * candied . 

82 Balm, description Olan 
Banana, bread, quick. - 

299 O'S Wea ee 

299 chutney... 

299 cutlets . 

299 filling (for cookies) « 

31 cream (for cake) 


and eggplant. . . 
in luncheon duck 
in luncheon goose 
in luncheon guinea hen 
in luncheon turkey. . 

baked, time table for . 
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Banana—Continued 
fudge Apala 

ice cream . 

pudding, snow 

salad dressing 

salad, glaze 
sundae. C 
sandwich, with ham ; 
scallops . oan 
toast 
Bananas 


in Cape Cod’ cocktail ; 

Newburg .... 4 

Banbury tartlets . 

Barbecue, corn . een 
BAUCGP tgs) Velie. outs coronene 

Barley . 


grue 
in mutton broth 

Beal, EW a A ae 
water 

Basil, description “of 

Batter, fritter, cover . 
fritter, sweet . 

Batters, classification of . 
classification of, table 
ingredients in 
mixing of . 

Bavarian cream . . 
apple Z 
apricot 5 <) Sake ets 
OLanigOree. ieee wiieilleL- 
raspberry ... .- 


strawberry . + 
Bay, description of aoe 
Bean bread . . mols 

salads 


soup, black .... 
cream of green . A 
Beans, baked, casserole r 
baked, Idaho .... . 
kidney gh cP aaiawe ena 
Aztec .. ere 
New England Rare ae See 
St. Johnsbury aieDle Rp oepctores 
sandwich ow fie 
sandwiches, savory imate 
canned, time cere for. 
dried, boiled she 
Beans, ‘lima, baked . . 
baked with paUeaee te 
boiled . . ‘oe 
OanNGEd!-§. 5 . ss . 
chili . . . 
in lamb casserole . 
loaf . Ce sire * 
succotash toc ae 
snap, boiled . . . 
snap, canned . eee é 
string, chow tao eit ere oes 
pickled . .. - 
sautéed . . . - 
with garlic. . . 
with tomatoes . 
Beef 
4 la mode. . el, Cee: 
and pork patties : ce 9 Bees 
balls . . tte,” 
and vegetable “casserole tos 
Norwegian Pate as 
biscuit rolls . ante 
boiled . a ede 
time table fo ee 
with spinach dumplings 


Beef—Continued 


bouillon, with claret. . 
braised, time table for . 
broiled, time table for . 
broth . : 
buying guide “table ara 

cuts charted for buying 
canned, time table for . 
Chop suey, American . 
corned (see Corned Beef) 
Creole, with noodles. . inte 
dried, see Dried beef 
filet mignon . 
Hamburg, grilled . 

loaf, Italian 

on onion slices 

planked .... » 
Hamburgs, campfire . 

fried . BON 
hash, Southern dace Sal ee 
hors d’cuvres, w with cheese . 
juice. . feb aces he 
loaf 2 egw 
with chili sauce . 
Madras curry . 
patties, with tec 
pie, Canadian (beet and Kidney) 
Pot roast . ¥ 


Fen Shore P 
with vegetables F <« 
puffs with mushroom sauce . 
ragout of, casserole . 
roast, rib, Methods I, They: 
rolled, with Yorkshire pudding 
tenderloin ne 
time table for . . 
sauerbraten 2 
quick . ..- 
scrambled romth: 
spiced molded 
steak, broiled, Methods 1, Tt. 
broiled, savory . - + 
Danish ety 
stufied flank +... s 
ba PhP ee tot. ie 
pan- niente wales A 
planked 4 wha 
foes suggestions for. 


Swis. 
EAE fried, French. . 
stew, ‘Dutch’ ree 
Boplish: a hl ana ale is 
Germ: .« 
Hamburg dumpling aii 
tea 


Beer, sauce. with fillet of founder ‘ 


hash, with fish . . eA rare - 


hor d’auvres, stuffed 
juice, cocktail 


relish an hg ne a 
relish, with cabbage ele eee 
salad ‘dressing - - ++: is 

Beets, baked, stuffed P 
boiled . A i . 
canned, baby 


canned, ees time table for . 

canned, pickled, time eae for 
deviled Le phe whe 
Harvard . «+= 
in orange sauce . < 
scalloped - + + + + 
sliced, in sour sauce - 


8 ees ee 
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Beets—Continued 
spiced, relish .... - 
stuffed, hors Romyage eae 
vinegar . 5 

Benedictine, in French “cream ‘ 

Berries, canned piers 
canned, time table for . . 
stewed = 5 3 

Berry, jams . 
sundae . 

Betty, apple. . C 
brown, mincemeat .. . 
brown, rhubarb... - 
crispy blueberry 
Pineapple . : 

Beverages, calorie table C 
(12 Sip hoe ome 
TOSS a 
fruit 5 ae 
ginger “ale cream Sue 
grape juice with egg. . 
iced tea mint julep ‘ 
lemonades . . . 5 
Beads Seino vesks 
alee cider . 
orangeade . 
punch . 5 
raspberry mint “rush a6 
rhubarb flip . a 
service at table. . . 
shakes .. o 8 
sugar syrup for. 

Bibliography 

Birds, wild, broiled . ; 
see also names of birds 

Biscuit, shortcake 

Biscuits : 
baking powder 4 

See Baking powder biscuits 
beaten, Maryland 
cheese, Parmesan . 
cheese tea . 
com .. . 
cream .. 
drop S405 4 
filled... 5 
Parmesan cheese . 


ee 


. 


. ee 


- 


soda 3 
pearintds roll ‘type a 
whole wheat 

Bisque, fish. . . 
frosting . 
ice cream... . 
lobster 3 = oa > - 
mousse . 
mushroom and dam . 5 
of shrimps Bretonne. . . 
salmon . é 
shrimp Bretonne ‘ 
ahaa Sh te Shale 

Bisq ° ; 

Bitochky smetana. (Russian) *, 

Bittersweet, frosting, Swiss . 
frosting, veneer .. . 

Black, bean soup 
butter sauce . : 
currant pudding . x 
walnut apple nie eee 

bread. . . — 
doughnuts . " 
sponge cake ..... « 

Blackberries, spiced ... . 

Blackberry 
flumme ekitas te 
jam, cake... ... > 
jam, de luxe. . . - « « 


156, 157, 158, 169 
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- 321 


- 688 
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113-117 


jelly tables 

pie, magic . 

Tolls 20. 
shortcake 

Blanc mange 
caramel 
chocolate 

coffee 

fruit . c 
Blanched nuts Sete 
Blueberries, pickled . 
Blueberry 
Betty, crispy 
cakes, tea . 
cookies . 
dessert 
fritters 
muffins core : 
pancakes). . - + + + + 
pie, rae cee archars 
roll. eS 

shortcake scenes 

spiced molds 
Boeuf en papillotes (GFrench) . 
Bohemian recipe, Sarees cookies: 
Boiled frostings . : 
Boiling time table 

for meats, poultry, fish . . .- 
for syrups, frostings, cane : 
for vegetables . 5 5 
Bonbons 2 
cherry or nut ‘ 
Borage, description * of 
Bordeaux 

consommé 

wines. 

Borsch (Russian) | ;. 
Boston brown bread, quick” 
Boston cream pie 
Bouillabaisse é 
Bouillon .... .- 

beef claret .. 

chilled . ... 

court stipe ais 

jellied wes 

pot au feu. . 


Blackberry—Continued 


. 


quick 

tomato, jellied : 

see also Consommé 

Brains _ 

&la King... ko 
BNCeIDACONUN = ss) vee ‘ 
boiled . 

fried, time “table for” 
scrambled . . . 2 

Braising time table, » 

for meats, peuliys ioe 
for game 

Bran 

bread. ; 
quick loaf | $ 
description of . c 
fudge squares brownies) e 
ginger cake . . o 
muffins . Tey Sree oC 
with honey RY es Paanihe Cte oe 

Brandied 

cherries eee . 
peaches Saat ite ero L's 
peaches, home ....- s+ > 

Brandy-apricot 

coating (for ee) Rng, ar Te 


sauce .. - 
Brandy 
custard sauce ... + s+ = 


Brandy—Continued PAGE © Bread—Continued PAGE 
herb . ortoy ono Niemen O02-008 stuffing... . Pa 9 re a OOS 959 
in macedoine ‘of fruits Be oro oc (il! Swedish, cardamom Wavelets 4 « 106 
in steamed fig pudding . Res Meo oe Ch) tea ring . p PO et - 126 
New Year’s eggnog ....... . 848 tea ring ... seuss . 137 
Fore | SONGMRS Begs 5 6 5 0 o o GRY toast .. Geo cen oc IERIE 
wafers, English ........ . 587 Virginia spoon A Mees ec UY 
Bread walnut, black . < ¢.2.5.6 «9 119 
American brioche. ........ 187 white, raisin . best ee ° 131 
apricot almond. . sabe) oe 2e TOUS: cet ostream caters . - 131 
baking temperature tables = as) Came Om atl two hour. ca eaiseita caeure - « 130 
timertable: | se «| «us suicnenemecnnnce. whole wheat ........-.-~. Ji 
banana bran nut . shone su RISO. PKUNC is. Fi-5 sso epee wip a ale 
bean . . Nee. sar abouts ee ae BEY quick... eee a slit yr 
Boston brown po -o 5 5 Rete! 128 raisin. . so be cul bate) GRRL OL 
Drange evans ce creas 5 c 132 yeast, compressed . Pere nan cc, 7 IY 
bran cquick.... 2... slncnte: eneeinebe ee dry Pee aerate pou. ALS 
brown, baked . . ars oo eH liquid or "potato Silico hs eae hile ORL 
Bh Gg Ge As sieketniey toptamaten les temperature + erren egal: 
steamed . Prono 2h} temperature and time ‘table 1: . . 128 
buns, English “hot cross) |... e139 zwieback,°.1.s.-+, v= isuhen's) on eiter oeawam oe 
calorie’ table ...-. « « «© « ‘0 #0 as (9495 “Breads 
caraway cS oe ome ane COMM’ -)s\< ss cu ren leecba ee elGen  oisie) Moone ae 
care of, after “baking ies “Old co. Jel) fruit Ate eS Bedi din oe erento LLG 
CBYGA ita clk mics enc’ gitse cen seta . 120 quick ~ oe « © «100-125 
Ha keduiasccs cent Potters . 121 baking. powder biscuits . . . . . 113-117 
classification Senshi komo - 100 gems . Pt AMR cc i 1 NG 
coffee cake, German... . A - 138 griddlecakes alte ‘Deas Selede ot L0Se 06 
QUICIE ee Sao a as Ve crap Pee LOO loaf, apricot almontl:./s) 2: 4. oeeLes. 
COMP Quick. .. cuss vy cp on ccmiice olen enn banana bran nut ..... =. . 120 
croustades Uekerkvvhcwnere. coh Cmteman - 142 Boston brown Pe teri ic on) 0bs) 
croutons ... . Meer D0 . 142 bran Pact is Pacis 120 
crumbs . PO ear O . 142 caraway ear Rat te 122 
flour, description Of. coe See ad cereal... oo 5. tivetapeae 
fried ° Hate ome ee td res. oc : 609 coffee cake... +--+ -+ e+e 126 
Johnny cake . St ed on 1s tee eoeeseLZo cornbreads . ...- - j . 124 
kuchen . oi Sten Pon, Seta ne LOO, flaked cereal . . . + + + 121 
muffins, English ae at KL Johnny cake . eee to . 125 
raised = Geer carr.) GL) mixing and baking shale st vege . 119 
Norwegian Christmas |... . . . 188 Titan a ah be to ay lage ta Lela 
nut, quick ....-..++-+-e-s 119, 121 OYRUZ6) os) sete er ROR oe lak 
nutbread tea) CrISPS|, <<, ic. Wey chen tomiceeee ae peach jam ....- Pee i 1 E7 
Givi {ee eee oo og. Uvdl prune and raisin. . . - - - 124 
rolls ie Seats é es a tc, aee/ prune rye . Site core & 122 
peach jam... ....-: teal 22 raisin with prunes pratt . 124 
potato .. 3p aes so oe ess rice spoon . . - + + © « « « 125 
prune and raisin <2} 2c ci) eee Sally Lunn. ....+. - ato lao 
rye JL oaereel cer aeetieenmeaeeae Swedish tea ring. . ..- + » « 126 
whole wheat 5 cacken ee Oma eh voamie spoon dost san pane ie 
udding, apricot . esos. oo walnu 5 sin aig hiy cave om eee ER ' 
Wirantel cs sock tee eT PHGles WHOM: pew Sine k: aee oute aD ' 
Chocolate’ is,:o.. nes cer cues omen OLS, MULMSee tba: wi Tes von or.e meduen SLUG kha: ; 
DOCOMU Gn csr wlan! sia oi aa? eieyomen ne OSL popovers .-.-+-+-+-+-e +e 4 102 
custard . Awe hin ek elo, TOUB sei ce Sl went tere kone . 116-117 
old- fashioned — ahs cet, ee Sem OR OLS waffles ... ae lees MEE ALOD 107-108 
strawberry jam. .....-. + 679 stale, Marchknodeln Ge soup garnish). . 212 
puddings, individual. . . . + += + 679 uses for. F . 2 e « « 140-142 
TAIBIN Ac Wy DIGG rons fo. eo us Pee cee vitamin table for. . <, Gases ese 
whole wheat . . ..... +--+ Jal yeast, American bricch@iis sooo. Swede ‘ 
With. "prunes 72.1 «, ace emcee Daed amount of yeast .... +++. 18 
Mafrigerator<\ <<a 2. v iswacteep een LOO. WyeAih ass eh ait oy Molla gue ene emOe 
KACO BDOOM) 5) <.che odes eee gene bran . .- i ineuden s,- seeeton : 
rolls, hard me tek Se ie towel BO butterscotch pecan SOUR cassie ee 
GFANGGa ae Fidel iy reine ces Le: characteristics of . . . +--+ ++ + 126 
refrigerator ......«-+« «+ 184 cinnamon rolls .....« +--+» « 18 - 
standard ......- + + «133-134 coffee cake, German. . . .. - « 138 
MOO Sele e coat. oh dc) eee 80 English hot cross buns. ... . ~ 139 
AIC ices sifin) ron at Ural ee 142 English muffins. . .. +--+ ~ + 136 
SUE erly ae te hhc sx ee sceaee aah Wer Oe hard calla: «> «ieee a. ace we Pee eee - 
PDTUN et ohh ow ores ne ee Re iene: aS RD ingredients for . . - + +++ + + 126 
Sally Lunn. . . ER Sera ere) () kuchen . Peis Sree eels : 
RalLOximIngih. aise beskany 16 canteen ou Oe Norwegian Christmas : . . . . . 138 : 
description of Jleaven. . . + - - + 41 Orange -TOllki woogie ese es arene : 
Spoon, rice . . . . e+ ee ee = 1285 potato 2. ee ee ee es 133 
SIT QIN) Sal) vee cea Rie wn eneee shes Rene refrigerator . «+s + s+ + + « 130 
Es tone een eee wmenereep ¢ W)C 7) refrigerator rolls . . . +. + « 134 
BUICK MY Riey Gis. wae Homa tment hw ee Tolls we oetnetie Raw) Re ew Oe kee 
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6 Breads, Seetiaae oneinued PAGE Butter—Continued PAGE 
9 O rye ee 5 by frostings . Pere. a c U 
salt- -rising ae CSRS) a ciRCReeRE LOS grape and apple lice ce) Som lapel BO 
sponge process . . + « « «129-130 Maitre d’Hotel . 0 384 
straight or short process” » «6 « «128-129 miuskmelon’ < ..-s .« so: \sunerscpi te ouMren OUT. 
Swedish cardamom ...... . 136 PEACH, si. 6 sh, Sn to on o> Ouro, wp hy ROMERO L 
BWOGUMLOUS= von. e. s,s , aitksiale:  atuem er WSB plum ey 6 aXe, on 0. Ou 0  etcler calls AS EMEEEOOG 
tea ring . < She. 6 lel sauce «Xe; cans} 6) ej bse tet (si auc at eM OO 
temperature. and time table . . . . 128 almond . datieantere! «ete eeROSe 
WWHLtG@uecu teats tea cn eutehee wien o> An dGU-lOL SuChOys Roquefort Pes et cer ce] 
white . . SN eee science, MEMS olataren LOO black cielo 7S Wat Upeqace ers epemeOs 
pholemylentsterctca. ic. -crvelecten. ctitedal crumb = . 384 
YOLIS Seti cs tealisutte vie con ey, neritemslos GPAWN. 6. coy 05. eile? obits) CLeEEOSS 
Breakfast menus. ......... 855 ANCHOVY -e «. «. su «ou eu eon eGR! 
vekcskshiny? 9 aA. oS a OG omg Loo) eh} ever op 7s (on wiece’y (o'e ta {RUM MC aR STOO S 
Bridge sy elt eek cee tent cameo OOS 
luncheons, procedure Fas, ee Sig Coe Maitre ‘a'Hotel e060 om (ambeer To eRe eos 
menus . . Wile meebrel tia >. chicvumese G00 lemon. S Pe Sky ok os 
suppers, procedure Sasa Fe REL CANS MOOT lobster coral | |... ss. e . B85 
teas, procedure ........ . 887 BHUUMP aan cksed ou. utc ‘sacs cee COO 
Brideis cake “820%. < « es) « te ue 1008 tomato . . a Te! hee ee SOS 
ROWGNMMereRNCrNe cee te) o> eo a ineOS vitamin table for: . : . 1 1 1 2 2 948 
Brioche, American . ..... .. . 137 #£Buttermilk 
Brittle salad! ‘dressing. . -. Silsics wis «5s -» 004 
| GHOCOIRLO MIE Los ts not weirs coe. ©: eaeaneperdad BOM COLD Maca Meee Sakic. wel Ss SOL. 
coconut Decay ce Mabel waters “tees eee Butters 
grape-nuts iiuedelne eke FG apo Ck fruit . ait Toner SOT. 
Tew Nesadey ag uaul os cc, ve memitewepiaethye. cto fruit, description and process Si ch yasmrone SUG 
RIGANUG.§ Sue ces wy aiclanatinodseuree te inte ae Butterscotch 
Broccoli CONG hee Gey i Le iC aCe Omer, (763 
boiled CHET Heer eo ASS cookies Mask Lee ce tbe lec ureh emo temeeO Ld 
casserole with chicken wey wiles AeTey sa, Aa (Ghi}s) 4 LO MOD BOO GeO ora ott 
with macaroni ........ . 408 creoles . sere c 582 
Italian . . Sp lek reg sou ences rodwanena: «Sno filling (for cake) a ay On re ye) 
souffié, Italian ahG ery 0 bitin a S44 frosting . .. APY he aoe cet O22 
Broiling time fable for Meats, poultry, Hxiite SQUGTES:  <. 0) <,/'», «©, «lls» os) vile O80 
fish chy @ Rey <ubeieee, 29-33, PECANETOLS) we, cas, 0. or oc eye colt aly LOS 
Bronx cocktail) : 1: 1... 4... 846 rolls Rv biol ie. eo odtrallen shat piplle 
Broth BALLOG Ms Nepvesisey ss 5 SG Bee Ae 
DSGL onuentweadureikE cemisy dots safeibe oe 180 eyasl a ch Gas Seo a eGadd footoeeo snk} 
chicken MsLies, wah wilt, eM IeY a cLoO Blicngucemeacsunes toute) auc cisteteustins (Ok OOe 
Classes bruise, ean NS, eM eERWA soos nut. é , 3 . 583 
cocktails) 3 4. 2; saisieyes . 178 quick-mix . 5 é 584 
Brown squares . . of SrG nominee toe Gh) 
Betty, mincemeat. . .....-s 687 sundae, Sl nOnde a pero. we heat wee TS] 
rhubarb " e 687 tapioca, with apple SY ipeap Peter no. a OE 
bread, baked « «, mw te oaw +, 122 SBuying 
BOMEGN "gat «deme bealePanaut «128 cuts of meats, charted. . . ... . 904 
SLGAMeCd. Guw, 5. aus reise ye =rle8 ULE OLESI itl sey sel ish cimSiiwt wis 927 
BTaAvVyY «ww we ee . . 228 mi ete is Ne, «h Utvasiod « manedert Oat 
rice. eee ee ww eo 6 423-404 table, beef. . . . «~~ «© © ~ 905-907 
soup stock iba. 4) ROS SL. CA LOO cheese eon enCNL a ox. Aa EpaOcOOaL. 
IBYOWIIAR! oa hoy) ln, Ow wey eennienes 3002 chocolate ..... . « « «934-937 
fudge . Sy Saletan GaSe, SSL Ue COCOMiereaiila” waster Joys, al. ivi Rwi 9 B4S=007 
rt butter é Cian “i re. & ae anne sa 00S, CO corm tin oe deraath oe 8084-087 
Brule’ Groza) ie e-news) betvowtlmncesha, eugene 420 eggs wth ite, O17. 
Brussels sprouts equivalent food amounts: | : : . 939 
a la ideadamile QRS Geeta: S « 445 hg ands: "ste s,s, ee 920 
boiled .. Shibuewiale ate «+ « « 444 


z fish ‘ n deewie. sierel 921-028 
TiVONNAING! {oss as Loe CN wn rs OE fresh fruit | | = 7h aneeee: 9388 
Buckwheat lamb and mutton ". . . . ”. ”.909-911 


flour, description of . . . . . +. ~ 38 DOL MD atlsrni sa “inet O12-014 
griddlecakes soe ee ee ew ee 105 MOUltry, Giles = «fish oy 2 918-020 
THIMO catia: 4 Tasman ec! Sch te tel LUO UIGIITAN emai ct ten ve. tetahnrat 024-025 

uffet BOB me ne ace 0 0 REE 
menus, New Year's . See ee re 3 veal ae ns Bo tt OOS=000 
Washington's. birthday PURRED -+.a. 2s 861 vegetables). 6... 928-935 
wedding breakfast . . wm sia) et Sa SOR RIORTTE: fen arial che ude a ial s fartef 908 

Buns, hot cross, English = section - 139 

BUSWAY ww. Kom. FI epuimippie ag BOO BOO 

sparkling .. Baik mies, (O00 

Burnet, descri tion of. a> >a we, 590, s@abbare 

Burnt sugar frosting Aes Deets O18 and apple coleslaw ......-. 500 

Butter and scrapple . SC ee 447 
apple . A cay lah! ale aR cs SOL: boiled, white andred . 221: : 445 
buying anise os a sale aaeeat pe nO buttered SPS aig mat 
eplorie table . 1. 1 « al & 2s ee 950 casserole with tomato |]: ; Sir 


apricot tapioca . . 677 shortcake . 


Cabbage—Continued PAGE Cake—Continued PAGE 
creamed, Norwegian. . ..... . 446 marble layer ... . Siok eA 961 
Wutch ess ss vee ceva cop ner nln eetade Pe te har ig 9G. - « 546 
German . one 0 © 0) ce gisvu el Meme aSO moche tier . Bex, a , 555 
New England. heey tors om co ALG nut wine ..... Rakin eee S OS 
redymbaked: <5 3 6 0 <o ‘on tes or eis 445 one-egg .. Reet eae: 542 
relish 7 a: 6.) 0) 6, “on <came ERROR OREO LO orange coconut . at ye liv) (OL yee en SEEDS 

with beets... . 2 1 2 1 5 1 f 406 pierre meringue ......-. . 564 
salads o) ie) (ou Nowa wen tomremnemEOUO por NS ors a aes. faery 
salad, with chicken Foe ot - 510 pound, old-fashioned 69 GE Cole er eae OA 
sandwiches 3 ie. le, en ef ic oa au vemieeeremn? Ae TING), s) ‘ou eve aueehi a view Wee oe a OAS 
sautéed . . *) ouuells) \emeierenne4o: quick .. «sisee, cot lle Crowe aie eee 
scalloped, with celery rg wooo oa. CEL refrigerator, cellophane ee ce a) (AW) 
stuffed leaves of . 4 Oo 447 chocolate << ss +. 0-.e jet cbicmamele 
stuffing, for tomato salad . a: “6 eet fe OU Oranberry,. ci see ee cree . 709 
with corned beef . . . .... - « 285 peach .. SRO, ae PCr so . 710 

Cactusrcandy”.! s. <2’, 0 ot 1) -g. <oneieeCnc OS Pineapple- nut... ' 5 . 709 

Café Shirley Temple. .... . : . 555 


see wm wee 


A) rr eee 5 IC) silhouette (allegretti pecan) ae 549 
1M Gi a re ee Gay at LY Bilyer’ 2% “ie to tannins en 550 
iced ae Oro co UE! snow .. ars 5 549 

chocolate Sewer oo on EY sour cream, quick vote z 543 
Cake spice, Charleston . . - 557 
allegretti pecan bt 549 pecan... ‘ 558 


almond, French 548 Penn . 


apple, delicious 565 spiced layer ; 4 
Dutch 691 sponge ace 


. 
@) teat 6) eye 

. 
eee eee 
whale! isle ¢ 0 ¢ 
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Ofre. oe: minisyle! verte, 6: 0 


553 tower bride’s . . 


ce ee 


chocolate layer . 


tOrte! «6 A ‘ e angel food... . : . 572 
applesauce. : Sie 5 . 559 chocolate. ... ers . 572 
BADR AUN RNUIO © elise) ol tenis . 693 marble ....- waka - 572 
banana . Retna” . 545 black walnut. . . oan . 573 
baking temperature tables ... 26-27 chocolate roll .. oe . 575 

time) tables/@ 095 2 30. 6 oe wal daffodil ..... meee . « 573 
blackberry jam... ...... . 558 delicate... ss eae - . 573 
Boston cream pie . . ....-+. .- O42 golden ....- ee Mtia crate: 
bran ginger . . ater es ar Senco bOl hot water... . b tele eee DEA: 
lv OE ey eno are &-ahpyeigerant0 08 jelly roll .. c att tte rekon he 
calorie table. . . = Rees 949 orange cream roll Pitt 575 
caramel. . . . . 5 G 544 upside-down pecan ; 0 te er Olk 

mystery 65 Se ERtSe 6 = 544 three-egg ...- a Lemire eek tose 
cheese, pineapple . ' 566 to) frost <5. ss « 610-612 
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2 555 two-egg 


IGM eg tras see eras ecuetcians Sant 5 ; 

Giders a So esuhnere me 558 upside- down, ‘apricot : aes . 565 ; 
crumb macaroons. .. . oo atm 601 fruit . he tae : Ass . 565 WP) 
pudding eee ras 8 aerate 681 gingerbread Rion ae se eric \itOh dete eDOe ; 
evil?si food." 2.6 as eh Ue anieenacenas 553 pecan sponge. . .. +++ +--+ S74 ; 

divohess: 2725s Se ee ee ee OO walnut mocha . .....-.. +. 550 : 
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PAGE 
characteristics of . .... . . 571 Canapés Poe 160-169 
Mgredientsnofs —. ens cs woe BTL almond Parmesan fingers were - . 168 
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tutti-frutti balls . . . 1... . « 755 NU SEES EIN OE OG OP OEY os 

Canned chocolate’ 3; 0s cane. tw dcoiies setistetat tet ce oe 
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hot aac method for . « 780 riced . . ni}. AEN 448 
-_« 784 with peanut butter |. . . » 448 
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. 782-783 Casserole 
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open kettle .... . 784-785 chicken, creamed . . «+ s+ + + e «= + 305 
OVOENtatew yt ss bai ae Be dren le Téalian, t.<)0, -< 0 ww es, oe) ies 826 
poultry. ... . 192-794 with broccoli. . 2. + + «© «© © = 444 
pressure cooker processing «+» 188 with sweetbreads . . . . > - - « 298 
soup stocks . .. . : . 792-794 crabmeat and potato. . . «+ + « + 3853 
sterilizing jars and covers fo ‘ . 785 eggplant, with sausage. . . + - - + 458 
table for fruit evans ine Reena FOG with tomato .. .- ee . « « 458 
vegetables . . as . . 789-790 frankfurter_ . a ag SoReal OO 
water bath processing . . x ajo n 7188 halibut, with GHOGse oko eerie (8 
Cantaloupe ham ES ae aE + a 
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Casserole—Continued 

pork and apple . 
chop . : 

rice, with sausage . 
salmon . . 
spinach . 
turkey 5 
veal birds . 


vegetable, with meat balls . 


Cassia, description of 
Catnip, useof. ... 
Cauliflower 

ala Creole , 

boiled 5 a Og. Ss 

curried . . eeuehige 

fried, French . 

fritters . 

Polinaise 

raw, in salad . 

salads 

stuffed .. 

with mustard sauce . 
Caviar 


hors d’cuvres, molded fish 


Monte Carlo. . 
with stuffed egg . 
in canapé puecre 
spread 
with egg . 


with cheese in ein spread « 


Celeriac, boiled 
Celery 
boiled ... 
braised . ‘ 
false . } 
cheese balls ; 
fried, French . 


hors ‘d’ ‘ceuvres, cheese stuffed . 


egg stuffed . 
Roquefort stuffed : 
with cheese balls 
Italian 
relish, cocktail sauce . e 
sandwich filling. . . 
with almond . ‘ 
sauce 


. 


scalloped, with cabbage 


soup, cream of 
with peas . 


stuffed, hors d'ceuvres with “cheese | 


in tomatoes . 
stuffing . . 
with, bread 


with cheese, in timbales ; 
with scrambled eggs . 2 
Cellophane refrigerator cake 
Centerpieces for ap es 


real . e ‘ 

breads . . ies 

popcorn balls satay 

pucks with lemon 

Cereals 

calorie table . 

cooked 4 
barley” gruel : 


BLY aet cies eatea 


WACEE ea Ssin nm 
gruel, prize. . . 
Sohne (pas ee 
oatmeal gruel . 

jelly . P 
Scrapple. . .. 

chestnut... 

salmon 


SW We a ee ee 


. 


. 
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service suggestions f for’ 


special dishes. . 
with baked apples . 


with quince . - . 


Cereals—Continued 
cooking of . 
farina . 
flaked bread ; 
left over . r 
ready-to-serve . 
storage of . 


table, cooking time and amounts . A 


vitamin table for . 
Chablis. : 
Chafing dish" foods 

cheese rabbits and variations 

chicken 

creamed . . 

a la King us i 
eggs, scrambled and variations . 
English monkey ; 
shellfish 

crabmeat with rice 

lobster a la Paul . 

lobster a la Newburg 

oysters, scrambled . 

oysters, stew . 

shrimps, Charleston 
veal curry - 

Champagne . 

cocktail 

fruit cup . . ; 

in New Year’s punch : 

punch a 
Charlotte, “frozen . 

glacé (frozen) 

tipsy . 


Charts, see Tables 
Chayote 
baked .. 


lying one Eee a we 
fried . S80 
Checkerboard cookies é 
Iheese. . 5 
and ham pie . cues ° 
and macaroni, baked: | 
grandmother's 0 aoa 
and scalloped apples . 
and spinach roll . 
baked, pare rice . 
balls . . 5 od 
biscuits . 
blintzes, mock Givin: 
buying guide ta 
cake, ee Rontsone 
calorie tables . : 
canapé spreads Pe wate 
canapés, pastry sticks . . 
quicks + . 
hot nut balls : ; 
casserole, with mushrooms 
with noodles. . : 
celery balls, hors d'oeuvres . 
cookies, with jelly . 
ROLLERS. te) Ns 
appetizer ... 
omelet Saba 
salads. 
sandwich filling ; 


. 


cream, canapé spread with guava . 5 


dainties (tea cookies) 


with chopped celery (hors ¢ d’ ceuvres) . 
with cucumbers (hors d’ceuvres) 


in canapé spread 
with anchovy . 
aa hag 5 tae sec eae 
ee aoich filling, With” ginger A 
with guava jelly. . 
with maraschino . 
with pineapple 
salad dressing . 


Cheese—Continued 
salad, frozen. . 
frozen with fruit 
croquettes . - «+ «+ 
with macaroni 
custard . . + - 
dreams .- =. - 
English monkey 
fondue .. - 


-halibut casserole sae 
hors d’ceuvres, pimiento 


with dried beef . 
Roquefort-stuffed 
stuffed celery . 
with bacon. . - 
with beef . - - 
with cucumber . 
in canapé butter . 


ee ee 


celery 


in canapé spread with 


in cookery. . + - 
muffins . .- = + 

with ginger. . - 
-nut stuffed pepper 
-olive custards. . 
omelet . .-+- = = 

with bacon . 5 
Parmesan, biscuits 


ha 


canapé, with almonds . 


butter. .- > 
potage ..-- > 
with fish fillets . 
pastry ..- +: * 
pinwheels . .- - 


. 


puff balls, soup g rnis) 


puffs. for canapé bases 


with mayonnaise 
rabbit, plain 


Roquefort-anchovy butter sauce 


balls . ..-: - 
biscuits . . - 
in butter sauce 
in canapé butter . 
spread pei, 
salad dressing. - 
salad, balls . - - 
cottage .-.-.+ = 
dressing, egg - - 
mayonnaise. - 
pimiento . 


. 


Roquefort French 


frozen nippy - 
with ham 


. 
. 
. 
. 
. 
. 


with pineapple in mold 


sandwich, club. - 


filling, sliced . - - 


spicy - «+ .+ + 
sandwiches, with bacon 


sauce. . + + 
savory . . 
souflé .. 

id 


chicken 

tomato 
-pimiento 
with corn . 
with spinach 
soup, with tomato. 
sticks, toasted . - 
stuffing, for tomato 
tea biscuits . : 
Tillamook special . 
timbales, macaroni 
with celery. - - 
-tomato sauce . - 
tray, for dessert . 
vitamin table for . 
waffles . . . + « 
Welsh rabbit. . - 
with bacon on toas 
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Cheese—Continued 
with baked eggs - - 
with rice, brown . - 
Cherries 
brandied .. + 
canned . . 
time table 
pickled . - - 
preparation OL. ae 
sunshine, with honey - 
Cherry 
bonbons .« « = 
cobbler, sour. «+ 
conserve +++ 


for ‘ 


divinity .- 
griddlecakes . 
marmalade . 
muffins . - + 
pudding .- - 
relish. ; + +, *.* 
salad, with nuts in 
sauce. ++ -°* 
shortcake .« : 
sundae. += * 
brandied . - 
tapioca, baked . 
tart, mock. - - 
turnovers -+.- ° 
Chervil, description of. 
pallsi. cess ie 
salad, with turkey 
scrapple . 4 
stuffing . + + 
Chestnuts 
blanched . 
boiled . - 
shelled . - 
Chicken .- - 
king. - 
a& la Viennese . 
baked broilers 
Maryland . 
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steamed , ways 
with spaghetti stand 
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Cloverleaf rolls. . 
Cloves, description of 
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squares . . 
candied fruit . 


caramel. . .. . 
carrot. a 
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cheese jelly . . 


chocolate coconut jumbles 
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molasses .. 
peanut butter . 
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chocolate refrigerator . 


slices, nut. . 
Christmas rocks 
cinnamon stars . 
cocoa-filled . . 
coconut. . 

cream jumbies’ 
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molasses squares 

Nuggets ... 

orange slices . 

refrigerator . 
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cream cheese dainties 
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OV ete eee cme 
English brandy wafers 


filbert slices 
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for special occasions . 


Fresno squares . 
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general information 


gingerbread 
gingersnaps . 
golden refrigerator 
honey, drop . 
wafers, rolled . 
Kringles ... 
Kiksesieee si. 
chocolate . 
eole .. 
ladyfingers . 


lemon, marshmallow : 
macaroons, pimicnd 


cake crumb . 
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coconut . 
cornflake 
Creole . 
Yice . 
maraschino 
filled with raisin 
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Marguerite tea wafers . 


meringues . . . 
chocolat Swiss 
coconut . . 
date and walnut . 
glacés ... 
maple nut. . 
mushroom . 
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strawberry . . 
molasses ... 
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nut ae 
glacés ‘or shells... 

oatmeal hermits ... 
jJamborees . ... -» 
sticks, chocolate. ... - 

orange coconut. ... . 
drops, quick . see 
marmalade bars. - . 
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peanut butter ... 
peppermint chocolate 
petits fours ... - 
Pfeffernuesse .. - = 
pinwheel . . »- - + © © 
prune nut...» « « « 
refrigerator = : 
pecan, fudge filled wafers ; 
snack drop ...- -« « 
sour cream ... - 
drops eieevcew eu ewae 
refrigerator .. - 
spice, refrigerator . .- 
SUBAL He eee i ley stl eake 
spiced drop... - 
Spritziaen ieee 
BUGAT. Moats eh ee eee 
tea. eats 
three-in- “one sliced . . 
vanilla, Danish. . « - 
Grops)s~ 2) en 
waffle hermits . . - 


walnut drop . 5 
whole aHlewt nut “wafers . 
slices 
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Convalescent menus. - - 
Coq Rouge cocktail . 
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Cordial, cherry, in shortcake ““fraises 


d’isighy’ 
Coriander, y dexceiption and use 


havent with green peppers 
barbeque ..- = = 


biscuits . .- . 
boiled, on-the-cob 


canned cone 
time table for. 
chowder .- 
with crabmeat 
fritters .- - 
with sausage . 
griddlecakes_ 
in chicken soup 
pudding .- - 
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sauté, Mexican 
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soufflé, with chees 
with shrimp . 
soup, cream Oo 
squaw teeth 
pies 


sticks ‘ 
stuffed in tomatoes, with m 


-stuffed peppers . - + + 
stuffing Seay ivind ce 6, Ale 
stuffing, for tomato salad . 
succotash Pade e sin ced 
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sweet, saut - 
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Deep dish pie . 638 
apple .. os 638 
Deep dish pies 
baking temperature tables . 26-27 
baking time tables . . 27 
Deep fat crying ‘temperature and time 
tables. . 85 
Definitions 
of foreign words and phrases . 953-954 
of ingredients and methods 18-25 
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Demi-tasse ... - ere. x 148 
Dessert 
blueberry . Smid seed tome. Ul 
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date lonf ... eawsies: 5 - 693 
fruit, quick * She 5 666 
Swiss ea sess foe ce A 666 
fudge cake . 693 
ibisbihw 5. 3. Soe, ONO 667 
peach cream. .......+- - + 668 
pineapple . . - - + «© + + © © ee 668 
Sauces... « « © « » i « 626-634 
Desserts 
ambrosia ... - 664 
raspberry ...-+ ++ 664 
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cups . i 666 
pan dowdy Mie ieee Sp recmemi OGL 
TOLVEDOLY Mira cm cercraene enone asi © enO DU. 
MomlOpiectner ome) enna als ar os - 687 
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apricot roll ..... - . 690 
Bavarian cream . . 705-707 
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mincemeat Sire ie he Coton etalon’ cia’ . 687 
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blackberry flummery . 667 
roll . <) - 690 
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chocolate - 710 
cranberry ' 5 » « 709 
peach . . : ieatape is 710 
Pineapple-nut | Dire” Gh sence 709 
calorie table ......-. 949 
cheese tray . eat mime 670 
chocolate “rot” eats 709 
coconut heart fluff rere . 674 
creme duchess “ — - 671 
cherry cobbler, sour... . - - 691 
custards . Rtas cm ef hae . 670-673 
description of | . - . 663 
dumplings . es ees . 700 
English Sultana ‘mold eae. 708 
floating island . . oe sae Al 
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foreign . . 55 Bs, Coe be ete dine COUT BON 
French cream. aces : i . 675 
fritters . “ Nines , 699 
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sweet... a eens - 698 
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Individial sas + » + « 730 
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cream whip . . Acme a . 726 
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fruits, frozen .... . 726 
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honeyball mallobet  aiee 
ice creams, refrigerator . chcsiecee 
Javanese cream . ; ag PE 
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mocha biscuit ietlo 

refrigerator cream Bon eds 
parfaits . : 726-727, 731 
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pistachio bombe . 730 
plum pudding 728 
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gelatin, cubed eee ore ol 
Easter eggs .. . 708 
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705 
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whi oe . 702 
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prune ng, bana marmalade. .. . . 668 
pudding, banana snow . avin ks . 704 
carrot . wie er . 695 
cherry SieOMG . 692 
Sreeninte: steamed 1... . 696 
cottage . A ree . 692 
cranberry steamed . Sie oget heads . 698 
date torte BS a OO OL 
fig, steamed . betes ems O06 
highland feather crust Per idioaer . 696 
lemon snow . . Stic « 702 
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rincess . . J Gee eee 697 
prune medallion . ee ees 702 
Quaker steamed <add 3 697 
rhubarb Bao ee io ee, sey m . 694 
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BuCte lua we hee - ie . 695 
creamy . wee ow es 674-676 
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salads . wea . 701 
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pork fillets... .- °c s. c<-cr oatiee guaran 
Devil’s food cake. . . . . - + + + + 558 
adults, average energy allowance . . 940 


children’s average energy requirements . 944 
convalescents and aged. . ' ° 


general information . 1-15 
Diets 
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pickles . = a step Sree Eton. 
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emergency... + ++ +++ 856 
high calorie eee ee roy Gee 


holiday... «. = «. « « * = = 861 
inexpensive. . . . « +.2 + * * ° 856 
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black walnut. . . 1. 2. 2 «© © © © + 
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sour milk . aoc kee eho tee 
whole wheat. . ss. ee eee = 807 
Doughs 
classification of. . . - ++ + + + + 36 
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Uiguidoges:in. cc aoe) olla) ow -aiamererne SAL 
mixing of . . Deere ye mena ae 
Drawn butter sauces | 1. + . 383-384 
Dressing, see Stuffing 
Dressings, salad . . « + + + + 526-536 
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Dried fruit—Continued 
spiced . tae 
Drinks, see Beverages 
Drop cookies ...-+-«+ «+ « 
Dubonnet cocktail . ... + 
Duck (or duckling) . 
and pineapple Canton (Chinese) 
broiled, time table for. . - 
braised, with mushrooms . 
buying ‘guide A 
luncheon. with ham and bacon . 
potted oe ucoies 
roast ° P 
time table ‘for ; 
salad, with orange. 
wild, broiled cC 
time table for . 


ere 


To! 
time ‘table for . 
with orange sauce 
Duckling 
broiled . 
roast POD gr nr ed 
time table for . .- <. omeyee 
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Dumplings 7 seearon Agee 
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balls, soup garnish . . « + «+ + 
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Eggnog, New woe eT i) 
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and bacon. . para 
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with tomato . . - + © © + > 
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stewed oie aa tte 
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dating 
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with nut . 
with shrimp 
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& la Rossini. . so 
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in bacon rings 
in macaroni... . 
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with tomato. .... 
buying guide table. . . . 
calorie table. .... - 
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spinach with. .... 
with celery. . eae aes 
with dried Beek i dk We rat 
with mushroom soup. .... - 
bine mussels 6 os a ss wn 


Sark cooked . PAP HRN & 
southern chicken custard . . . 
stuffed, appetizer. ..... 
tabasco . vbw ee 
vitamin table’ Ce ee ee ae 
Elderberry: jelly « .« so 0 ese ws 
Elk, steak, broiled . « « « 5s 6 + » 
Emergency pickle: <.40. guns “yp wl 
End-of-the-season relish. . . 1. . + 
Endive 
appetizer . ae ae ae ee ee 
Firennh-poiedies wii kw is oe LO 
hors d’coouvres « « « « « « 
English 
beef stew... 
brandy wafers . 
chutney. . .. 
hot cross buns . 


eee 
ee ee 
eer e 
eevee 
. 
se ee 


English—Continued 
muffin sandwiches . 
muffins . . 
Sultana mold 5 

Entrée, service at table . 

Entrées, foreign 5 PS 

Epicurean cocktail sauce — . 

Equipment for the kitchen . 5 

Erdapfelknodeln (German). . . 


Taarikaal (Scandinavian) . 
Farina floats, soup garnish . 
Fats 

buying guide . 

calorie table . 

vitamin tables . 
Fattigmand (Scandinavian) . 
Fennel 

boiled : 

description and use of . 
eeemaentad salt cucumbers . 
Nig 

bread, whole wheat . 

filling (for cake) . 

gibs, cinnamon (candy) . 

pudding, steamed . . 

salad, with avocados in mold . 

sandwich filling, with dates . 


oe , 
escription and uses of. . 
in whole wheat bread. . 
Filbert slices . 
Filé, description and use of 
Filet de sole . oon ea SS 
ppb SG Ss op 
Filling 
apple butter. . .... . 
apple ginger. . Came's 
apricot (for cookies) « me 
butterscotch . . pars 
caramel . aac 
(for cookies) . peas 
cocoa (for cookies) 
coffee custard . . 
Dreamin en <r s 
Jowett | oe A ey ee ea 
CUOCOIACE May rea aol col eok 
coconut . . . ano 
Ene aS AS 
pineapple 
creamy custard. . ‘ 
date-nut (for cookies) o 
Re sandwiches. . » 


: 


fruit (for cookies) . 5) tere a 
fruit-nut ; e 
entlemen’s favorite . 5 
BOOM wen hearer bo by et ete 
DADC retiis mraba dee sie tw 
DODOMIN Uist re retire cae mart we aaron ane 


pineapple-banana (for cookies) « 
raisin (for woes Roe ae 
rhubarb. . gitaaie: tae 
rose cake . . cima i) 
sour cream prune At ae 
Fillings 

cake . . cms, x 
hors d’ccuvres . . 
BAQQWIGH: 5 so ov 
Finger rolls... . . 
Finnan haddie 

boi! pa ice Be-Vor > wy cm *B 
1 Oe pete a je ee i ae 
Fish 

bisq eae aie. - % 
boiled, time for . Rie Te Lhe tala 


en ee 
ee ee 


. 


INDEX 
AUTO Uk 


Fish—Continued PAGE PAGE 
boning . . poo Fs 25 ool TD Fondants sw 6 v7 « 1 34 wie TOme Of 


bouillabaisse ; oe ee i el el 
buying guide table. whleehen ud "ek cumegal=Oes buying guide table, ere ene smocie 939 
calomavtableg.iia) 2 <0) «eine eyeuemn ODO calorie table, per serving. . 9-951 
canopé spreads. ........ + 168 combinations. . . Re Toit 
chowder . For eee eee AIL constituents, principal sources of . . . 2-6 
New England - Preys ce Cc AH courses, service at table. . . . . . 873-877 
classification of . . 1 ae 1k. a eed ingredients, definitions of oo oe Saas 
cleaning and skinning ss) 6) te SOOO mineral chart. . « « « « 942-048 
cooked or canned. . .... . . 340-344 nutrition, problems Ofc su eet ean lInTS 
Alvgratin. «2 % «<< msisaue Senos. requirementsi. avi +1 0) toinere seu 5 
creamed . . rare cme oho wrt) vitamin tables |: . 1 1 tt. . 945-948 
in noodle ring . a 8 4.8) (6) tel eeeKGs OER OOGE 
with eggs. <. 5 «1% <seeemeeeancaD alkaline and acid-forming, table. . . 944 
insbeethash'. « . <4 « « cme samemroel average energy allowancd of eas. . 940 
potato nurs a ad. eon ee ee eee children . 3 nS Fee Se 
souffé . a, Na; “al | sehigergus, UaeeneaneaD body regulating . as" oaiat Te feprw cco 
cooking a). Ye. : 6) fol gieunigh Koi oleeee teat ana EEC oss building and appaning’- oe) ey tol tale sumone 1,2 
filletsi:from)< 3=% 5 Gc) PG. oC) canned, use of . . Jliwe et te TOOT 00 
fresh . . - 332-339 energy yielding ci - eee | 
baked, stuffed, Methods I, I. go vetl e882 nutritious (see also. Nutrition) ; . 6-7 
boiled . « + 3835 Foreign recipes s 
broiled . - +». 836 Alsatian, pork chops. . . «. .. ~~ 825 
court bouillon, for boiling c 335 appetizers asic Webel 
fillets or steaks, poked, Methods I, ut 332 Austrian, Salzburger Néckeln ae oak 
filet de sole. . 338 chicken & la Viennese. . Pre yee 88 
baked 32. 0) el Retaebuemtoek Vienna egg cookies. . 4, See SESS 
fillets, baked in milk: ] 2 2 2 1 2 334 Bohemian, Christmas cookies . 833 
baked in tomato sauce... . . 384 cakes, small . ¥ 830, 832-833 
baked stuffed... ..... . 334 Chinese, duck and pineapple Canton « 829 
baked with bacon. ..... . 334 egg foo utes ‘ F . 828 
with Parmesan .......- + 330 desserts . > gehen Sree ae * 830-831 
Fried a+. <x RTS a ee Oo dum lings . Facade a abe dae eras Oa L 
pan-fried 7 fas at 887 entrées . o « » «822-829 
pie, with crumb “crust & oy eeeteool French, boeuf en papillotes xcten Nee SSM 
planked er hw Oe geri SMES, Pome ooe: crépés de boeuf con Fhe it ev) 
pudding . eckvit atcaknep doe OOS, German Apfel Strudel . ec: . 831 
roe or Ane parboiled sre sch went eee One Erdapfelknodeln  . . : . 821 
steamed . nl idler e hic oe RROO Hassenpfeffer ... +++. - 828 
with dillsauce. : 1 1 1... + 385 Hungarian Galuska . ...... ~~ 821 
stuffed turbots of . . ...- . 336 goulash . see eo » 822 
@arnishes . ... Ses ere Let Hawaiian, papaya “freeze BAS -d-. TR OOU 
Herbs fOr se. ue (oto edcouaiee . . 894 Italian, antipasto . Boece ea 
ors d’ceuvres . -. Perea erie CE chicken casserole or cacciatori , | . 826 
pudding (Norwegian) J ete 829 Colombos . « « « « © « « © « + 882 
relishes . . aS ‘ 331 minestron6  « « 6 « 6 3} #0 + « 828 
roast, time table for . Pe RNG, ces, tye Risotto... fe! ev et cee EP OAL 
roe, deviled, hors d’euvres. . . . - 175 Japanese, Sukiyaki F > Ete eee Rod 
Balada: yaseuna) oe td uiwnirl sn een cO Le Jewish, mock cheese blintzes. . . . . 831 
Baltes a ot tor oe wire wen sole. celle mstaaunnso Mexican, dulce cocada. . . .. ~~ 830 
preparation of » . . 1. ee + + 845 Norwegian, fish Boece Pr ae nari 3 
sandwich auings Pm Meir eh arctic As Coe Lt Sandbakkels . . siatfet nie. sa eee a 
Sauces ... Be ay ae! ay ROO Persian chicken . fara ke 
selection y PE ge ol Sf Russian, Bitochiy: smetana. . .. s a 
service at table. |. : 7... . . 874 Borsch . . tig eh Onn 
suggestions .. 4s. [e.> Goeee ene GO0 Salenyia, gribi Se heigl ey 
i ablo ‘ 454d. > ee 
sg ae rm cee: fat, haa eee ‘ 185 Scandinavian, Faarikaal 1 2... . as 
Storage . . Wee ot F397. Le fea $e 650 SRE oe 
time tables, broiling: . 1... + + 32 eg pons Reap ik pe 


rying aN FR, el tae eee Oe Spanish soupe 
vitamin tables for. |... . . . 946-947 Ervedish, pancakes. . - + + + + + + a7 


see also names of fish a Cepia ass 
Flentine sntesds Cpe Rene * ! 671 Foreign words and phrases defined . » 953-954 
Flounder, fillet of, with beer sauce . . 338 ‘Frankfurter ‘es 
our casserole = SRN A 
description of kinds . 2 Nera: ek OG hors d’muvres . s+ se ee 7 
leavening proportions for CN ei de 9 Ak MAYOLViiay st) fain» viel Ne) aease Zs 
substitutions... . ema ar eee | Mien i ilo tligs <a ame ed oan a 
Flowers, candied . . . 1... ee ee ra Be stuffed... Rarer 
sere Te Ra eezing 

ease ae aoa pe Be aC mousses, parfaits and puddings. . . . 714 
chocolate | 5 Beare Helin Sc ener) LOS refrigerator . . » « ee oe « « T4715 
PROMPTS mC ra var to) taller! csambias ciel 8 OLS Sibceels im OSE Ge eas ompxee 
loaves . . Set Ae REAR AY doa) COD Rr VATREE TG bok va. Va, teh at” pete ALN ee 


oe 


' 
‘ 


wy) 


INDEX 


TolglgalatpUglghplg tpl gdp tpGg hp lg ep lg ig lglg egegegepegepegegepegepegipeg hs habs baby bp betas baspepegege 


6 French 


bars (candy) . 
chocolate ... - 
cream .. 
dressings . 
endive, boiled 

ice cream .. 
onion soup 


pancakes . : 

recipes, boeuf en papillotes 5 
crépés de Been C 

sundae .. . C 

toast . 2 8 

wines . ar 


Fresno squares . eG 
Fried bread. . . - 
Fritter 
batter, cover. . .- 
sweet . . « « « 
Fritters, 
BYPlG) aie ome 6 
blueberry ... - 
cauliflower .. - 
clam . 


corm . . 3 
and sausage ae 
dessert 


fried, time table for ' 


meat. - - + + + 
pineapple . .. .- 
tomato . . + « -« 
Frogs’ legs, 

fricassee of . . 
fried . 


in deep fat, time table 


in wine . 
Poulette . 
Frosted chocolate « 
coffee . RO 
mint cocktail. . . 
Frosting 
apricot Snives vel ve 
coating ... 
bisque . 
Bietaweat Swiss 
veneer. - 
boiled coir 
decorative . 
TUN ges Ps 
foundation . 
burnt sugar . 
butter . . 
butterscotch 


. 


carrot .. « « 

chocolate butter 
creamy .. 
pecsues = + 5. 
quick . . » » - 
seven minute 
coconut. .« 
fondant. . 
fudge .. 
caramel . 
mch . 
pecan. . 
praline . 
ginger . . 
ee ‘ 


ay Baltimore . 
Jemon~ «4 << 
fluffy... 
int ae ge 
lime. 3.. 4 ka Ss 
Lord Baltimore. . 

maple < « » 


oe A ee ee 


marshmallow cream 5 


eral nn 6 Yee 9 


Baie <6 9a 


stneves ane 


Frosting—Continued 
fluffy 
meringue, chocolate (baked) « 
coconut (baked). . 
lemon (baked) 
mine 6 oC = ee 
mocha as 
nutmeg cream 
orange .. . 
butter 
cocoa. . acai 
seven minute. . . 
Parisian 
panocha 
sea foam . 
seven minute. 
sour cream eS 
strawberry cream ei aiowaete 
Frostings 
boiled .. .- 
butter . 
description “and procedure 
fudge - 
areas table . 
Frozen cream, whip . 
Frozen desserts 
description of 
freezing of . 
ice creams, refrigerator « 
mousse . : Z 
packing of. . 
Frozen salad, nippy . 
Fruit 
and butterscotch squares 


alkaline and acid- forming, table : 


beverages . . . 
blanc mange. . 
bowl. . hare 
breads ... 
butters . 2. 2. 2 ee © 
buying guide ...... - 
cakes... - one 
calorie table . 
canapé spreads . 
caramels . Sane 
carbohydrate ‘content, table 
centerpiece for table. . 
confections . : 
COOMIES a), 5,4 sees Pt ute he 
panied Nerotivasical koe 


ae Wdlecwext) 2 - mide 
spiced (beverage) Siew 
cocktails . : 
custards aoe 5 
dessert, quick . .. - 
Swiss. . .- : 
desserts . 
dried, muffins” 
pies A CO ae 
spiced . aes 
drinks, see Beverages 
eons, Seep 
dumplin; Sk ie 
ping thor cookies) oe 
udge - 
glacé, sandwich filling Pn Sate 
heart stuffed with. . i 
jelly (dessert) . . 
juice cocktail, spiced « . 
punch. 7 5 
salad dressing . Ay SOS ce 
table for jelly. . . ... 
loaf cake . - - + +s + 
mineral chart ... + 
mousse . . ae Se Ee ae 
pudding, crisp oT ac a aa nae 
with oatmeal . es 


Fruit—Continued 

punch, with tea. c 
relish, Gace t 

with tomato e 

salad, dressing 

rozen . 9 

platters for bridge 

Salads . : 
sandwich filling, confection 5 
sauce SG ee 
snow ; 

Spanish cream . 

turnovers, fried. . ..... 
vitamin tables for. . ... . 
Fruits, 

candied . 

canned, frozen : 

time tables for . 

glacé . 5 ° 

macedoine of. . 

pickled, described . 

spiced, ‘described . 
stuffed , ool on 
Fruitcake 

light . 

Old English ; 

orange . . 


rich . 
spice. . 
upside- down, pineapple « 
upside-down . . . 
Frying 
in deep fat, equipment . 
procedure 


temperature and time table 
in shallow fat 
time tables for meat, poultry, 
game... 
Fudge 
Bananas sec urcan tas cue 
PFOWNIES 55 c.cetee aeeee 
brown sugar . . 
cake... 
Gessert 04: ie wares eee 
marshmallow . ..... - 
party . 
quick . 
chiffon Masieeoe cee 
Chocolate... ccs sa vere cia 
creamy . <3 
peppermint 
YIGhi=: Festa we 
cocoa 
coconut = 
frostings . . 
fruit . Set cme ncaa: 
RIOR OLS Mat ce ciew eben J cues 
maple . ate ea 
marshmallow ». Spprneiemiee 
Oy 1 Sees eer ees 
nut. : 
peony butter 
Sauce, caramel . .... - « 
Hot: = ke in vacates . 
Hap lake! sy excess chee 
sundae, hot . ekiGt, ere ae 
Bourcream, |) a sp st at we wy 
squares, bran ....+s «= 
tutti-frutti . . « « 2s « 
two-toned .....« «ee 
TIN Cooked euksh oecs mane te wie vie 


Galuska (Hungarian) .... - 
Game 


CAXVINE 5) co setens 


. 


fish, 
"29-33 


Game—Continued PA 
description of 317-318 
duck, wild. . ‘ - 318 
elk steak, broiled | 326 
goose, wild, s. sadede wig td . 318 
grouse, broiled ......, oneal 

are . eae othe ene - 323-324 
herbs for ; . - 894 
moose, braised . . 326 
partridge, pie . . 322 
pheasant . oy ae iy coee ee 320 
possum, braised. . s+ 5: sue cue 324 
quail, broiled . F 321 

roast . wuoae 

rabbit 323-324 
squirrel . 323-324 
time tables for broiling - 88 

for frying . wed - 33 

for roasting en20 

turkey, wild . . 320 
venison . 325-326 
wild birds, broiled’ . 821 
woodcock, broiled = - 322 

Garlic, description and use of . 896 

Garnishes 
salad. ... . 493-494 
soup . - 184, 210 

Gelatin 
Gesserts's/\<) G2 7.5. 3) 6), Guarentee . 701-708 
Haster Ogg8) <6 08 ol s2-0f ot alls . . 708 
she reece amr ORO 708 

Gems, cornmeal 113 

German 
beef stew ai etic trent . 232 
coffee cake . Sac”, ier otd ohlates - 138 
potato pancakes C eats - 106 
recipes, Apfel Strudel ee - 831 

Erdapfelknodeln Reams! © . 821 

ciseeen ieee PO Eat Ie - 828 
wines . + 837 

Giblet, chicken, gravy . 296 

Giblets, chicken, in canapé spread. 167 
in 
cocktails Wattin ene . 846 
TICKGY Mr mredsn ec totebe anne . 847 

Ginger ale 
cream . 5 te CCR Oe eet th 155 
fruit maladies. eteo ian comcees 521 
1COS cisekv)- ak 6 aw OL alugeikreN Godel 718 

Ginger 
bran cake . . r 557 
cakes, tea . -, ‘ 567 
-cheese muffins . 3 ' 112 
conserve, with peach « pes 806 
cream ae a, sae 705 
description ‘and t useof . 1. : 896 
frosting .. Conroe RAS 616 
fudge Ne Pea 759 
-grapefruit cocktail... : 178 
salad, with fruit . whats 505 
sandwich filling, with cream cheese eo tae 
sauce, hard .. . wks aa oeOee 
ee CAkes*: cp lismitwrae Sea aN ek : ee 

Gingerbread cme eta ite 
baking temperature tables. 1. : 26-27 
baking time tables . ..... AL 
cheese topped 6s. «0. se ss 568 
COOKIES Pate w avk'sd, bands anise Varnes 604 
Gesser&é . 2. 1 2 © « ur ee a 570 
quick : wis A cor 568 
TRISIND cyte (ep om eA ee Leiren ret © . 567 
tropical edd ham baat ae ee . 568 
upside-down . . sw ew « * . 568 
RIDE oh aroun tan an or renal we - 108 

Gingersnmap sauce. ..... . 388 
with pickled tongue . ahs ~ 


Gingersnaps . 


INDEX 


Glacé 
fruits . 
nuts . 3 

Gold cake .- 
loaf .. 

Golden river “custard 
shortcake . .... 
sponge cake 

Goose 
buying guide . 
liver balls . . 

sandwich spread. 


luncheon, with ham and bacon i 


roast . . 
time table for 
salmis of . 
wild, roast 
time table for roast 
Gooseberries, spiced . 
Gooseberry 
chutney .. 
conserve, with pineapple 
jelly table. . 


Goulash’ (Hungarian) Saat clke 
Graham cracker 
doughnuts. ..... 
pastry .. 
Graham 
crisps, coconut (cookies) 
flour. description o 
muffins, apple 
Gee Ss raised doughnuts . 


Percan: with apple sees aS 
paaeerye, vee MUS) 6 Se 
eo 5 - eyheate : 
dally table . : 
with cranberry . 
juice cocktail, frosted | 
-meloncup ..... 
mousse . te hr 
-nuts brittle |! aes 
fruit roll (candy) Sarees 
salad, frosted . ae 8h 
sauce, golden Malaga epee ae 
Grapetixruity fi) oss, co ee 
Ibaaketsh sey ae euet secs 
DLOUSC cabsy Stan eh ten Jeno 
DWOOMKGAN E.'s inn ae ee eae 
with avocado etapa Ke 
with ginger 
with shrimp . 
frosting. . é 
OT oa eee : 
Piawaian: <1. 5. 0s) a> teh 
marmalade ...... 
pels candied. . HS 
with avocado . saa 
ere pineapple and. apricot 
with shrimp . . 
sections a. 2 eae Ss 
Wilh PIOWEr” <-0k nG, - Ls 
Grapes 


2 ee 
eee eee 


. 
. 
oeevneve 


description of ...... 
pickled, whole . ..... 
Gravy 
brown 


with pot “roast a 
chicken . . «4 « « 
gibletiy “S-% ‘s.49 
cream . oe 
with ham... 
Green turtle soup. . 


Greens 

boiled 

canned . 
time table for 

Griddlecakes : 

apple pancakes 

baking of 

blueberry pancakes 
buckwheat C 
raised 

cherry 

corn. . 

cornmeal . 

crépés suzettes 

crumb . 

French pancakes 
German potato pancakes 
jelly filled pancakes 
peach 

pineapple paneakes 

rice 

sour milk . 

Grouse 

broiled . en ts SO 
time table for 1. 1 2 2 2 
roast a et patie ire 
time table for Sets ee aaiate 

Gruel 

Darley 0 
oatmeal 5 

PYIZG ess 

Guava 

-cheese canapé spread . 

jelly sandwich filling, with cream 
sandwiches, with pecans 9 

Guests, seating, at table. . 

Guinea hen 

buying guide 

fried breasts. . 
luncheon, with ham and bacon . 
roast . SE ice Comey ae 
time table for st iebate, Mette 76 

Gumbo, southen. . ..... 


Haddock A la créme . a6 

Pia casserole with cheese - 

Hallowe’en 
salad Coenen 5 
supper MENUS sin sk ek 
am 

and bacon, in luncheon duck 
ROOSG ee ne ie) ayo, “ier 8S 
guinea hen .... 
Huey ‘ oes 

and fri eggs 5 

baked 


time table for 
Virginia. . cee ea 
with ege molds doe, aa. ot 
with ginger pears . . . . 
with macaroni. . . 
barbecued . . “ig aa 
US OI ee goes veg ken 


time table for ae 
braised, time table for. ; 
broiled’ . 5 
cutlets with apple - rings 5 

with apricots 

with pineapple . . 


casserole . . ae eae Sure 
cranberry - glazed cow anh 
gouty style 

deviled, in canapé spread . 


See GD) 
cheese Le 


* g60-870 


Ham—Continued 
fried... «> 
time table for 


in canapé spread with cheese 


loaf . «+ - + 6 + 
upside-down 5 
muffins ..- > 


Guiclet< os. Geen 
pie, with cheese . - 


pressure-cooked 

roast, time table 

salad dressing - - 
mousse .- <- = 
with cheese . - 


for 


with sweet potato 5 


sandwich, club 
filling, with 


with egg - +--+: 


with banana 


. 
. 
. 
. 
. 
. 
. 
. 
. 


. 


7 


scalloped, with potatoes 
soufié, with mushrooms 
Spanish ..---:- > 
stuffed fresh. - + + 


stufing with bread 


tender, time table for ‘es 


timbales ..- > 
waffles . 


with chicken, "luncheon 


with cream gravy. - 


grilled ..- 
loaf, Italian . 
on onion slices 


planked Se ee 
stew with dumplings 
Hamburgs 

campfire . 


fried) = 1 
Hard sauces . 
Hare ..-. - 
Hash 
beet, with fish . - 
corned beef ..- - 

with egg. 

with poached 


ee 
. 
7 
oe 


eggs 
-stuffed pepper - 


. 
. 
7 
. 


Hassenpfeffer (German) 


Hawaiian recipe, papaya 


Headcheese . + «+ = 
Heart and Hearts 
boiled . . + «= + 
calves’, sautéed . 
stuffed . . 


fried, time table for a tae 


stuffed with fruit . 
with vegetable 
Herb 
brandy . * 
drying . > 
teas . . ° 
Herbs . . < 
description of . 
_ by name . - 
in candies and c 
in cookery - 
in eggs + + 
in fish 


in salads . + + > 

in sauces - + - 

in soups - + = 

in vegetables .- 
Hermits 

oatmeal . « «+ 

waffle . +--+ = 
Herring 

and potato casserole 

boiled in milk . - 


stuffin, g 


eeee 


. 


. 


peanut butter 


a eiienere Ss § © 


freeze 


° 
=) 
i 
° 
iS) 
co 
=A 
oud Oldie 4, #8 
D 
Dee 


in meat, “poultry and “game 


. 


. 


Ate Je iapn. @ ere: is "854 


a oe we ak ae 


eocvoereer ee # 


Maa ay et rel)s, ay 


Herring—Continued 
hors d’cuvres, molded . 
kippered + --: = 
in canapé spread . 
salad. . --*) ee 
smoked . 


in canapé spread. with sal 


Highball, whiskey - 
Holliday menus . ~- + 
Hollandaise sauces + + » 
Hominy 
croquettes +» +++ * 
pudding, with peaches . 
Honey 
-bran muffins . + = * 
cakes, tea. - © © * * 
cookies, drop + + + * 
cream dressing - 


custard, baked . + + + 
-filled biscuits - + + 
in sweet potatoes . + - 
parfait . - + ss 7° 
salad dressing with crea 


with lemon . +=: ° 

with whipped cream. - 
salad, frozen with fruit 
tea cakes - + + ' * ° 
toast, with cinnamon. - 
wafers, rolled - +: ° 
with sunshine cherries . 


Honeyball mallobet (frozen) 


Horehound, use of - + = 
Hors d’euvres  - 
bases - 
beets, stuffed - 
California sala 


. 
7. 
ee 
. 


oe ee ee 


caviar Monte Carlo . 
with stuffed ege - 
celery cheese balls. - = 

cheese-stu cae < 
egg-stuffe an SASS 
Roqueford stuffed . - 
cheese and bacon rolls . 
beef rolls . ++: °* 
-stuffed celery + - 
chicken liver .- + °° 
14 


ked harlequins. ~ 
cooke aa ffed egg 


crabmeat with stu! 
cucumber cheese slices 
egg-stuffed_ celery 
with caviar - 
egg tomato - + 
endive --+* °* 
fillings - + * ° 
fish, molded . - 
frankfurter savory 
pearl onion - 
pimiento cheese rolls 
preparation of . 
prune and olive. -« 
prunes, sausage-stuffed 
roe, deviled «++ °° 
Roquefort-stuffed celery 
Russian eggs ++ °° 
stuffed eg + ++ * 
tomato-liver paste cup 
Horseradish 
cream sauce + + + 
description and use © 
in canapé butter 
relish, frozen - 
salad dressing - 
with cream - 


sauce. + + * 
fluffy . . + 


ee eo © 8 he 


Hot 
chocolate . +--+: °° 


PP eleven seca misise soe Te 8 eke We 8 ke eee 8S 


gee ie ane 
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ewes Sa were we peat 248 «© 


Pearse r Bio heneue a-F 4 
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8 Hot—Continued PAGE Italian—Continued PAGE 
9 O Gres ln 5g 8 a4 So qe 6 oo on 26H!) dressing . . 2 «+ «+ «© « « © © « © SSl 

slaw 3 Beene oe htcir 6-6 eens a DOU: recipes 
water pastry . Pe SG - « 638 chicken casserole or cacciatori . 826 
sponge Cakouneen cet ios aL ley wepntenboes Colombos « a a 6, Me hee EOECOe 
Hungarian minestrone . . ojo oan Yes OME OSS: 
goulash . . Sober <taticens - 822 Risotto oie] cas fa) eee 827 
recipes, Galuska eC RAR Et cbites cy vemeegn Od sandwiches .. Sources - 45 
TOUINSH meee once Nea coniaan w iefescoee wines. Zunes on isi co vekonene 837-838 

Hyssop, use of . . . 2 2 we ew te ew 896 


Jam 
Ice apricot . .. owe. elated eM OOD. 
BVOCAUO Serene Peis: +) co) ouloiswns (60 719 OLY. 2-5 cel) xc... - si gionates Meiaketere IC ECMEOUD 
CATOINAl Rue fone ofa oe. een en ce tt 19 blackberry, de luxe . ... . . . 801 
COleame a re en eo ee canes, oimet 0 118 combination obechint ormaweoese . 800 
cranberry... + + + + + ee es 718 grape. BEN Sc Nn garatmwe - - 800 
gingenwislem eee ear scene fe en we C18 maraschino. pear fe eee ARO UL 
PAPO Mei ei) ee oe isles se wiser 2218 peach . ee PRO Me ce no 
NGmiONeermar mores tears, anca bere ee . 718 plum. retake ee oo . 800 
melons erhece co ebacs ep ie. ar iep treme ttle raisin and cranberry . ‘ a . 800 
OVALE Gut eee aia oer atraslnee ste toes red raspberry with currant juice 5 - 800 
strawberry .... . 5 wee els strawberry . o) cae epee SUD 
Ice cream strawberry and thubarb 5 SESE ae OOL 
banana ss eA crEs EReeaeL seule Ree. (ute tLO Jams . . 799-801 
bisque hatin OM aoe OO oer ae UE description and process for making | . 799 
CAYAIN GL mite cies tee ce iksinicucie give: Seno 0D Japanese 
Wort 4 See eet doen o. 68e . “15 recipe, Sukiyaki 824 
coffee . i “et Ot ete . ae salad 4 liptacds = gt see ass 512 
PapyEmiichis GS lott ooo o” Om oo Sole Re ee beregtes > o* 
eae Sais Wa STE ys ho? ry Entel os bn 6 4 oo oo 6 o US 
aa jpn climeml . 5 . 5 5 5 nu (Ol Javanese cream, frozen ... eee 728 
Wwithwerlims) wesw sos 6 ese ee eT Jellies ‘ 
custard 2 a Teeter sn 4 eee thee 0716 extraction of juices, table. . ... - 797 
description of . . ..... ee 71 fruit (dessert) . . 2 + + 702 
Froazin ps OLMIS en TAD general directions for making by tee ceaee OD 
. Salar Sri GA lng che Nn eT lan SECT AG proportion of sugar table. . . eee hie 
ELRvernissevatt hota caer Sea e717 TEA) 1G! 4s cola te SS a oa <6 795-796 
| junket . enn 17, cllyacombinations) /- Sire . 797 
OTANGEG oc co Swe oe 16 cookies, with cheese. . .... .- ~ 582 
; packing of ........ ~ «712-713 cranberry and grape... .- - 798 
| PesGhiosssiak te, ace eer taee 76 currant, making of . . . |. . - . 795-797 
pecan —brittlassa ee shisha TIS, currant, in glazed veal sauté. . . . . 2388 
Philadelphia. . ........- - 716 PUerueunve Us scutes ronry denne as aTEB 
IAACHION. + <x viewable es eats IB filled pancakes. ......-.-. 104 
refrigerator Oi foe aide ae Pekan ton eeg20 frosting . ae oe! 
butterspecan os. selene se oes 1022 grape, in jelly glazed Toast lamb . . . 248 
frozen chocolate. ....... 720 lemon) <5 = « 3 eS a 
orange pecan se ssrch eso ol ite en ge0 TEES elas: we emae Bes Sac ea AL Oe 
strawberry. « sci Shee eae) se) eo te, orange . . 5 os oe 
Joganberry) «#2: foe 6 ee ee 722 orange- -kumquat, molded: : . 1. 704 
pecan brittle. . . ....-... 720 pineapple mint. . Sy oo ehh! 
pistachios. <a ie seve x whe SU T22 raspberry and strawberry . .. . . 798 
Plum Teds. oe vse aon cy oewt ee C22 thubarb and strawberry .....- - 798 
Strawbery:..« < < «3 SN, Se 2715 TOU. | eS eGR le Cet ere emma 11 
Vanillay plainw sale ite sk, anne Gao sponge cake... . - s+ 2-6 © © O15 
SAIC MIO LIES Ms ei eE ce. ace. s udev gus O28 
Ghocolates sicac se See ee ene sie elDS, RIB WELL Cake ts Gs <b ewe enw el ee O65 
COCcOn «6 ee ee ee ee 153 Jewish recipe 
ohne i BIN e Se sen reu lS we! Tei a ae mock cheese blintzes . ...-.- - 831 
ANIRUTIBTOe SLs Sw aut ae Lenlee eg BO ey (OS See aC aa Rie ed 
PAIN BULL het tee ew) Seamer I DTS ienne consommé . . . ...-- - - 188 
in Jumbles 
Bingen ca Weis ww alee eee 145 
Soiree Fulece i, 5. ee pen wt eS 158 cream, chocolate coconut. . .. . - 594 
spiced Niet ARIPO eR AB (oath oy ee Sa) eee eee Lc 
Icings (Frostings) opel dette: Weer 612-622 sweet Pe ie edie camine ler ny ph OEM 
India dessert . . joie memanntany SMUUDKGp MMs cube nie. Wehry se a' 3s. es 8c, 99 810 
Indian pudding, baked | | 1 1 1. . (684 RCNA LOM sme merie nti site” owls sane O70 
Ingredients, definitions of 2 sian ve) L825 HOMCKOAIN Gs) cul ls ep Me ce) eyes FIT 
Irish stew, mutton, with dumplings eiheets he pO MBG cchar ies syed (cr eatiriae: vx ge et O70 
Iron in foods, tab Ge ee ST eh es 1048 
Italian 
antipasto . . 821 


* 444 Kale, scalloped ..- +. +++ + 461 
. 416 Ketchup 
- 226 01) 0) Cr a i he 


delight . .. 


broceoli . . ‘ 
hamburg loaf : 


oo 
so 
oa 
oe 


Ketchup—Continued 
-chili cocktail sauce. . . 
cranberry aoe. mice 
in canapé butter - Seale 
mushroom ...... 
tomato . a “ 
Ketchups, description of . 
Kidney 
beans, baked : 


mutton, en brochette < 
ragoat of . A Fe 
stew, old- fashioned oars 
Kidneys 
baked .. came 
braised, time table for. . 
broiled . ee 
time table for: : : : 
lamb, braised . . .. . 


Kippered herring. .. 
in canapé spread Cee bo 
Kirsch 
in shortcake ‘‘fraises 
whipped cream . a 
IKGBSES its Sree eta nore 
(CATER) Ss a x 
chocolate . ... . 
Creole .. . 
Kohlrabi, boiled . ape : 
Kitchen equipment, arrangem 


Kringles . . . 
Krunch, almond butter A 
Kuchen Ee 
Kumquat 

jelly, with orange 
Kumquats 
description of . 
in pineapple mint ‘cocktail 


Lady Baltimore cake . . 
ATOStING: else atetcwicimiviare 
Ladyfingers . . .... 
Lamb . . te 
and lima bean casserole 
lsh See ae be 
time for. . ce 
broiled, time table tonnes 
buying’ guide table .. . 
canned, time table for. .« 
chop, casserole . 


chops, broiled, Methods Tel 


with orange slices . . 
Mrenchimsckier at oo ys « 
pan-broiled . . 
planked with pineapple 
with mushrooms . . 
curry of . ae 
cutlets, Italian | | 
cuts, charted for buying 
en brochette. . . = 
fried, time table for. 
hotpot, Yorkshire. . . 
patties, broiled. . . . 
roast, crown. . 2 
jelly-glazed r ’ 
leg of, Methods I, il. 
time table for... 
with vegetable stuffing 
shoulder of, stuffed . . 
BOURGAS are eis 
soup stock 
stew, Irish with dumplings 
ISORNIRI Eo 4 atusiaret: ey 
with apricot . 
tongue, spiced . 
with olives . . 


. 8 8 8 
._ 2 © « 
. 2 © © 
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Lard, buying guide. ... 
Layer cake 

chocolate’ a5/4b.-0.9 sen ene 
TR AS er ieee 
spiced ... vlad acta’ 
Leavening agents. 
description of kinds. . . 
proportions of ..... 
Leek 

and potato soup . 
Leeks 

boiled !Sy)eretemceseitet ce 
Draised!,\2.: “ey ve et poets 
Left-over Meats. .... 
Lemon 

balm . ~ 
cookies, marshmallow 
cream,rich. . 
filling (for cake) 
cream (for cake) 
fondant ... 
frosting 


fluffy 

meringue “(aked) 
Ice. 
icing. « 

in canapé butter 
jelly (dessert) . 
peel, candied . 
pie, chiffon . . 
iia a See 


ee ew ee 


wo "9, 


SOP Ae) e459)! 4) “emia! § .e 


Meringue . 
pudding, cereal 
meringue . 
snow or sponge. . . 
relish with green peppers 
salad dressing, with honey 
with peanuts... . 
sauce. . « we 
butter . - 
coconut Sas ae 
golden ...- - ; 
sections with orange , 
with drawn butter 
sherbet . . . .- > 
Me aes wceare cere 
snowballs . . 
souflé .. . 
BOUP . « « « 
tapioca, sponge . 
tarts, with raisins 
waffles . 
whip . 
Lemonade 
fOVsONG)s owes 
Lemons, description of 
Lenten dinner menus . 
Lentil curry ...--. 
Lentils 


baked . . » » eo « 
dried, boiled . ... - 
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Lima bean flour, description 
Lima beans see Beans, lima 


Lime 
frosting . +++ +s 
pie, chiffon. . . 


pik, with pineapple 

salad dressing . . .- 
Limeade . . ‘ 
Limes, description of. 
Lingonberry sauce . .« 
Liqueur 

in macedoine of fruits . 


ee eee ewe 
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PAGE Macaroni, baked—Continued PAGE 
982 Liqueurs with ham . cite) fed te) toee0S, 
description of . ene) with scalloped. sausage cece. cn oi] 
see Benedictine, Brandy, Cordials” with tomato sauce ...... . 408 
Liver boiled . . © eae: <0) (6 sures 
and bacon . BeoePuch ates Hv a viewene casserole, quick sie 0: eeignel de) kewesTaeeeUe 
baked, with apples SS ates ce eee 7h) with: broccoli; .; ¢. s.1« te: «er ists 
braised, time table for. . . ... . 33 cheese timbales ......... 4ii1 
broiled, time table for. . . .. . . 33 creamed. .. -. .. «6 0 « 6 © «'« 0 409 
Cali eIGUanLGe) ce cite, cone ces es cc aS croquettes, with cheese .... .. 4ll 
Spanish Bile. Se Ie oe Cm 1h) description Of: (.°-s sce .<. oh eects ead 
cooked .. Cemerne ne, Bec ten ey se! 67 200 loaf . eons), wo ae tet eeUleimeraren sp tan0 
fried : S25. UO ee Cl Montparnasse @ XS ce) eee cic ean Oe 
time table for * Shree soe es nut savory .. A o? were. nelrel RCAUD, 
larded, with vegetables cso oe ES salad, molded . & Sehot ke vee bI8 
loaf, with PANSECAVUA NEO ene en ss) ae salad, with crabmeat © mesure We tere keene LL 
parslied, wh Brae Breen Awe h. - 58278 salamied *, ye oneal wb tees KeeMome: FMALO, 
savory .. ae ee ree 1) stuffed in tomatoes |) 1 1 1 1 1! 486 
NOUD estes be tes Seiws 3s Pe ietieee ee. ce LOL Macaroons 
Livers MIMONGE viscustee: ss. uel hcl sat atanerCHTS mE OUC 
chicken, in spaghetti . Cece e416 CAKE Chin SS SS iG= on pio on mG Joo (il)! 
Liverwurst chocolate Sie Fetes. roms area COL 
AN CANADGUBHICAC eta srceiri es us) He) come L0/, coconut Sak uace as «susie a sereUcPE eieM GUL 
Contain t (Gg G: Shroot ie Gms bell c! COCONU twa sais ei ucaireue eins, sina site's (alcure ian OOL 
Loaf cake .. a sites S's. sie) he Moose oayenithly © SG aA eo oe gem re 5 Gl 
almond cherry Ao a eet BAT, COOLS iota ere «tunic! 20/0) Wieiin'si-xiesmiemeunonneOUL 
samiihine, “Gee SUavensaMe Erma TS he ems (O40, rice. i Feresaese em OOL 
gold : gc oe attire ReuseaneeODL Mace, description ‘and use of ‘ 896 


SRE fashioned nut. . ..... ... 547 Macedoine of fruits .. . wea Fa re O64 


Lobster . Bao iniet oie cea! etNR ee OOS aS Mackerel, broiled salt . fd) «se aeROAD 
Bla: Marseilles.< cso s.-0- w teens | 2) 856 Madeira . . ». ~~ ss « « © «© © - 889 
ila Paul. . ae sh pint ho ete vp. ODS in syllabub . a) ge roke 65 <e) LaabSOe 
anchovy sauce e with Se ee ie Oe in zabaglione or sabayon Sao ee) 
baked . . Sesto gerakt ih. ia Sete ODS sauce, butter .. $.  remteyisen ceil at apeOas 
Bisque npsmks peters cies s ceeenee Tacs IACONO tier we: cr er eu kes ei pp epteon 
- boiled Sop StL kere, Simereet KOO Hellion Mermmee ano is, Voeeune ~ on her Ceuneaseneilos 
boiled, srabhiell. oes eae nabs oo Maitre d Hotel butter’... ss. .6. «+ = «B84 
broiled live! .c..~ che As: Miser ni ee 5 1954 sauce Be aie ei als tara d OSE 
canapés Se taie ate ntete oc LOD Malted milk, chocolate |. . 153 


ahowiler, Kennebunk « Sidi ery aereOL Mandelkranser (Scandinavian) . ‘ i : x 832 


cocktail .. sue eye et i) Mangoes, description of . . ..... 68 
coral butter sauce . SE ee eee Manhattan cocktails 6 is) on ~ ¥ygheeeede 
cutlets . ° FCs wore een. oe “Maple 
en brochette. . .. +... ss + 888 caramels .. a Merete iets 768 
TALE 6 Se nonce Ve we aracpateets teeta OBO divinity . 5 é * Pe kis!) 
fried . Solve Meet Neeae te Al ODE: dumplings . a, Sere . 700 
in canapé butter ee a he. et HelWEnin, voc |b auiceee meg nH - . 764 
WMerrymount) «o> 6,6 s,s ©.» ip. O05 frosting .. Bre ie Cale rs ate Med Jon OLO 
Newburg as), ee es Gos bes bea ee BOO "WEE. OS Ol! Scan ead ee TC Smmopmenn CY 
inlanked wu auseisle vere a reiwgt bis alnien 1s) ee ELODO, meringues, with nuts ...... . 599 
salad. aaa a awe weROLL nut pinwheels . . er Aaa BOE 117 
sandwich, dlub « Ste amare, one 80 parfait, with Almantenictet testa hs Tee 
steamed . eos isioe aw aheeDD pralines . Sach ne a CO re Oe) 
stew . Fi wig \ alia OL. ore, Ava igor are OOD sweet potatoes EA og Tile ee 482 
thermidor. |... 2 2: 1 2... 850  Maraschino 
Loganberry cherry cakes ..... +. 546-547 
ice ee refrigerator . 5 + epee 722 cookies . . ene mt ewig ic. was OLS 
Lollyp x $. Fey ardor ants elit76 filled with raisms . 1. . 3 581 
Lord y saltimore SCAMS ssceahghat-nce, enue Gabba parfait. 2.» 2 se ee ew we 726 
COMIN io fe ios <iq 65 Anton BL, Re NOLO ear jam . SS aa ee eS 
TGOISIAA  UTROB:. ii. ao! ae Ge Ue, mi ee A ple layer cake. . a ee. Shas 
GOvaRe isewGr vs iy syle ae ee ee ONO nut cake . . yeh tener O40, 
Luncheon menus Marchknodeln, soup * garnish Remetite > 212 
St. Patrick's Day. . .... . - . 861 Margarine, buying guide. ..... 920 
Valentine... 1 ee ee eee 861 Marquerite tea wafers ..... 602 
PYICIEO he ety te 2 Bw rey ewe he Pens pOD Nintenarteei sis Fp 8s Sect eve kee 602 
company ya es iii et: wee S58 Mittidram: suse of ~. Pac ye Ce 896 
low Galortec:« 0 - grat agent “Au veRe SOR Marmalade 
Luncheons, bridge, procedure. . . . . 887 amber SO ee ele ie Me, ghee 804 
Lunt-Fontanne cheese ca out ee ee ORKEN COD! ei GP ty tea 593 
carrot . Seer Mir kae 5 ace - 804 
: BU MROe sy cote e-wh 5) ohe/ wiles 9/3 804 
ere Grapefruit. .......- 804 
a la king. . os $k ae. OS. 0) a en ai se ee ; 804 
baked, Creole style ee te rae Il!) pyoe | - 86 
with cheese. a) eon ae GO Ce Te 2 ee eee Rees 804 
with cheese, grandmother's ek age bars. Se ae RE Saaz « » 595 
with 6288.5. .<. ales | Lees 84 rolls. i ay SBP a LL 


Marmalade—Continued 
peach . mak uaa 
pineapple 

apricot ew 
rhubarb. vals abe siaeto 
salad dressing Ato Ber 
tomato, green . 
Marmalades . 
description and process 
Marrons 

glacés_ . 

in coffee ice cream 
Marsala, in zabaglione or 
Marshmallow 

divinity, loaf. .....<.< 
frosting, cream... . 
frosting, fully, easton as 


fudge .. S eatin tome 
Lio AAR Ge goo 
Dralinesias 5 se ceils 
Marshmallows, coconut . 
Martini cocktail ; 
Maryland 
fried chicken .... 


Sand tarts) . . . « - 
Marzipan =.=. +07 6". 
Mayonnaise 

cheese puffs. ... .- 

cocktail sauce ; A 

cream salad dressing , 

Cressings*.*.°.-. «6 
Meals, see Menus 


see e 


Sie a: ‘es, ©, \6 <e 


premures and equivalent weights 
t 


balls . 


and vegetable. casserole 


garnish (for soup) . 
conapé spreads ... 
croquettes . 
NetAdgel Dee Ge One 
herbs for. ... . 
GAY CSG cere ames 
patties . .... 
pie, Canadian . 

ham and cheese 

shepherd's 
puffs with mushroom 5 
rolls, biscuit . ; 
salads . . 
sandwich fillings . ee 
sandwiches, hot 7 


oe eee Pu ee eee oe 


shortcake : 

time tables, for boiling 
for braising . . . 
for broiling .. . 
for frying. .... 
for roasting ... - 
for simmering .. .- 


Meats 


eef . é 
buying guide ‘tables . . 
GAOnsd! sh) el ee 
calorie table. . . 
canned, time table for 
care of, in the soe 
carving . 
dry heat method . . 
left-over ..... 
mineral chart .. .- 
moist heat method . 
principles of cookery 
quality of . 
temperature and time 
vitamin tables for 


et 


see also Beef, Veal, Lamb, Mutton, 


Medley conserve... + 


DMA wie. mi lesie. "6. 
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or cooking : 
Pork 
806 


ee? ath YS sie) 


. 
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ee 


” sabayon : 


alkaline and acid- facts table i 


. 


| 527-529 


47 


Melba sauce ....- 
toast. . ° 
Melon cup cocktails , 
ico. aieeateuty 
musk, butter +... 
rinds, pickled ... . 
Melons, description of 
Menu planning . . 
for children. . .. .- 
general . 
weekly allowance “table 
Menus 
a week for ge family . 
allergic . cai 
boys’ hiking ] yarty 
children’s feeding. . 
party 
school lunch box 
young 3 
cocktail party a 
convalescent . . 
dinner, company 
emergency . . 
high calorie . 
inexpensive 
Lenten a 
oven... 
egg-free . . 
holiday ny 


: 
inexpensive . . 
luncheon, bridge 


company . 
low calorie 
milk-free . . 
nutritious he 
picnic . 
supper, after’ theatr 
bridge .. 
Sunday ‘night . 
tea, bridge . 
wedding suggestions 
wheat-free ... 
wheat-milk-egg-free 
Meringue 
frostings ..-+- =: 
glacés ‘ 
nests, with peaches 4 
tapioca asia: . 
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Meringues .; ++ + 
chocolat, Swiss . . 
coconut . 


date and walnut 
maple nut . 
mushroom . . 
strawberry 


Methods, definition of “terms 


Mexican 
brown sauce. . « « « 
corn saut 


Mexican recipe, dulce cocada 


Mexicana 
rice . - 


8 ee 


beverages » . + 
buying guide . 
calorie table. . 
cottage cheese . 
description of . 
evaporated, to whip 
in cookery F 
malted, sh oplatd . 
shakes «4 vs. s 


sour 
cottage cheese . 
doughnuts . . . + + 
griddlecakes . . « + 
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g Milk, sour—Continued PAGE Muffins—Continued PAGE 
9 4 PMN SS 6 OS oe eee Dees LU!) CHELTYs 5 «oo 5 oe wives wo so) eee OD 
DASULY ey we Sees oe e688 cornmeal .... eo. nop ate renee 110 
waffles . SG eS) oad sone eee cas LIYE cranberry... . oynierey <serenere 109 
BNDEMENTOUSMEa Rca omc ogee. as) Ad chacel ais 5 go 695 56 6 G 4 5 - 109 
thin white sauce. . ....... Ji2 loyal 6 6-5 5 6 6 5-6 0 6 6 136 
toast . 5 oO Seomo oo eo EE Sandwiches. sinew she's 746 
vitamin table for. | 2) 11]! . 948 ginger cheese ......ee-. 112 
IMncement seseivie ers 4 Cp cytes > sot re B47 graham apple . SO O80 0 112 
brown Betty. . ..... oh neh 1687 half-in-half-out wal aoe iaee om Re 110 
tartletse sees eh obec oe cane O57 HAT Gs Std ap sieetv nicl eens 109 
fried Seca archer ceo ce . . 658 honey bran . Sei care - iil 
WADTIShaLs arta ken Wow is. bea eras ise‘ 629 mixing and baking SPR Yate a reine 108 
Mineral chart  . iephennie 4%) 0 ).949=043 nut . eer Sioa SG 109 
Minestrone (Italian) Bier meme te 823 pecan orange Sie cusiais wee. SO lEC ee peCme a LLIL 
nt fo) FY Ts Wants ence ee me eR Ps he, . 109 
Cakes! me feta ainaerien mee - . . 570 Ratkeel “Se GG aio8d 6 oo . 139 
cocktail, frosted . ....... =. 847 rice Se ice rem - il 
in cider . . sive Peinevietcuneer et one LOT. sour cream Rice See tition toute 110 
with pineapple Bons SOL Oo Oa cae YES mi See aio mece ae seca o uci oiomiomee 109 
frosting 5 cin eaeen. contends mO14 SOUtHOrN) § ess Stns, cey-ee'a sab res ee aL LS. 
in canapé butter-.-.- s-seb . 164 SWeeCGCreaAmM = .. vs; <1. 0! sel. «) uisieloeuel CNR LLO 
in lamb roast, jelly glazed . sive ewie4s rhale WHEE G ais: cova ras iie miele oe 110 
ATA GO pi cine tet ime mo xvas wile eae see ere Las Mish tee tried ia ss. % 5. co culyou Semkemice: moaned 

jelly . ...-. shoe ee ee + 799 Mushroom 
pineapple) « ceajs= ce sae a en ete 790 bisque, with clams. ...... . 196 
JULEP Salas obec imeve oie in sim cP eis, Eretmictins. GAL casserole, with cheese... . . . . 463 
iced tea. . ete masieve  tmeers 158 cream sauce . .... +. ++ ++. 38 
leaves, crystalized Scene MLS M caret wie” FONTS. KetCchupis cee S vee: eine far cornea OLS 
| mallow (frozen) ........ ~~. 724 METINPUCH esse eo was. ey Siocon 99 
} marmalade .......... . 804 -oyster stuffing ......... 398 
| melon CUP» ess= A> eh ot eas Penney e179) salad, with chicken . . ..... . 6510 
t raspberry crush ......... 157 sauce, meat puffs yeh Sty Of Oo cle ou cr? 
; salad dressing. .-..s-.-. . «+ « « 531 _ brown. Seval en eat eeprom nOlg, 
sauce . z Sm teiese morales - . 387 with chicken loaf: : : Boo no jo cit! 
species and use. Ofise c= sm 0% Sten tae 896 YAU DOLKY tise coo vo Tay rete ay ot eenycee 
Mixed pickles soufié, with ham ........ 464 
MLUStard > me cans nee eer ae oles SI soup, cream of. . sy Soe 194 
uncooked . ..... Seta aregeotie POLS with scrambled eggs Bode wren Woaksaars 83 
Mocha stuffing . Hey Oo Or te detec oO CES 
biscuit (frozen) . BO ets aed with wild rice 1 1 1 7 2 2 2 2 I 399 

creams, uncooked (candy) - «- . . . 777 Mushrooms 
frosting . ene hive co cite Sree ere Le and duck, braised .......-. 309 
iced chocolate . . pets hon a. wes) Andwscallops: fos. ee) ot else ss 1000 
refrigerator cream (frozen) Sin ie~nateaeeaeo and stuffed crabs... ..... .- 3880 
tier cake . . . Sorcemy i Seiaare ee 20D, canned, time table for. . . ... . 794 
Mock butterscotch custard . . : . : : 675 Da KCC We remtemn nt sph nites oer ies: st tem ner 400 
cheese blintzes (Jewish) . .... . 831 INinwiCsTICelcsress Glee Alene. nem ee, ADE 
cherry = tars e-ig- ss can oe em e~ oe et ene O68 broiled . . .. Sige aaron ene ea a00: 
pyeetbreadsn cst smiet ces s> ox en ca-omeneeil chicken- in rice ring See Oe Oo pe 
Molasses in red sauce . Seen oetec ate eres 405 
Cookies. t-..5°0= .» ko ae « dete, Were DS L in spaghetti, Italianet. a. fee 414 
chocolate ..... vile oes e803 in turkey sauce ........ . 3877 
BGG Sn. an se- eee. cannes Ge ntnetoiss MewtOTS Russian, with sourcream. ... . . 463 
BOLT ye ister ute vise tap omiem on aes MEE OOL BAUCCECG cir, neater wo ee ao eet te 488 
spicy st cat ah Se aha ie, eee TOOL BLOW CCMra many tons” ce sme ty Man Soot - 462 
with dates. 1 2 1: 1 21] 5 1 57 stuffed . . . Co as maa - 464 
doughnuts. hos). sete eee oe 00S in tomatoes, with corn See eae ioral Cpanel] 
popcorn balls . Se Oe wi age en ane rar i (| With ldmbi chops... . ..: . . . 244 
squares, chocolate : : 2: : 2 2 2 #603 with mutton chops ....... . 244 
Squares, coconut. ....... . 604 WaeliT iloy-soyre Se ce ao, ee eg . - 873 
uses, description of . . . ..... 40 WAUM ODE U@weseeticl oo) os) eo sto sw ees 200 
Moose, braised . . . ... . =. . . 326  Muskmelon butter... BSNS we 80T: 

Mousse Mustard 
DISQUG: | oa8e ea ye ana, Meco tae oe eLO description and use of. . . ... - 896 
Prunes .CLeaMy 6. ss ers Prien Gl ee 128 in canapé butter. ....... 164 
Grabilake sce chiar oy ne Bee eee 353 DICK Ss eIXed” carer oe be ee te ee BLL 
ahooolate: a+ s+ se edo se ene) att ae 028 BRINE TATBBSIN EY 69th ye em ey ne ee Dek 
Frit aren at ep oe eae Set ies cream mayonnaise. .... .- . §29 
BIBVE* oer ar ei sees See ee MIRO, BACON tog cone om elt eg So ow OLE 
pineapples» ¢:isr sr Oe ee ee ed ee DE ae ret nF et eis sat fon fae eptle. -. Seastetee VOBT, 
Balinon) ssn secu artes ete eee cL er eae Savory . are re eek sh Ole 
PUTKAY > 5 ‘esse splat oti eh at. Seat me ane le with cauliflower’ 2 2 1 1 1 1 1 1 449 
shad Muffins sens 

. baton: & sy how wee ms vente 109 Poe MOATINIELA) 5) sie ve es a 85D 
DISD ORIS™ ja iw" ars oe Us op ee OD baked, with cheese. ..... . - 359 
rT. a 2 et pra hot ig te ue aa LO eggs, ‘scrambled apbotn "eNullew) os «= abo 
GU GCSG so) ai arse eet Seamer LOD opening and cleaning . .... . . 359 


‘Mutton .. 

and pa bean casserole 

boiled .. eae ns 
time for 


in tomatoes, with corn 0 
breast, braised . 2 
broiled, tine table for . c 
broth, with barley ..... 
buying guide table . E 
canned, time table for . 
chop, "casserole 
chops, broiled, Methods if. Tie 

broiled with’ orange slices So 

French . A rene 

pan-broiled . 

planked, with pineapple 

sausage-stuffed . 

with mushrooms A 
curry of Saree alee 
en brochette 5 : : 
fried, time table for . 
patties, broiled 
roast, crown . 

jelly- glazed 

leg of, Methods it Ul. 

time table for . . 

with vegetable stuffing A 
shoulder of, stuffed . . . 
soup stock 5 
stew, Irish with dumplings 5 


Nasturtium, use of . . ... . 
Neapolitan divinity . . . C 
loaves cade 
Nectarines, description of | 
Nesselrode pudding (frozen) 
New England boiled dinner . 
New Year’s 
buffet menus .... . 


omelet 


buttered. . 
Creole beef with 
Creole style . . 
description of . 
with crumbs . 
Normandy sauce . 
Norwegian 
Christmas bread . . ..s 
a hiteate) bye mice coma se OO 
prune pudding a eee ees) 
recipes 

fish pudding . .....- 

pancakes et ce Ae 


of eee oe ww 
. 
. 


oe ee eee 


Nougat . Paper GR ac 
Nuggets 
coconut . . a TC 
peanut butter eee egaetie 
ut 


biscuits. . . . 
bonbons ... 
breads : 
bread, tea crisps 
brittle... . 
cake, wine . 

cakes 

canapés, - in “hot cheese ball 
candy, baked .. 
caramel rolls .. « 


Nut—Continued 
caramels . 3 
~cheese stuffed peppers « = 
clusters . . ° 
conserve, with grapes Gio 
cookies . . 7 
rae Gs Go. 
muffins ..... 
pastry .. a 
popcorn balls. ; 
-prune stuffing . : 
puffs, for canapé bases . 
sticks . oe anette 
-stuffed egeplant. enon etige 
stuffing with raisins . . . 
waffles . b= deo 
Nutbread tea crisps ‘gare 
Nutmeg cream srOaLn 
Nutmeg, use of . 
Nutrition, problems of . 
Nt foods . 


uts 

almond paste 

blanched 

Brazil, baked with ‘tuna ‘fish « 

calorie table . 

glacé . 

in canapé butter 

salted sais so eeneuren vo 
buttered ....- 

fried sx veuip mottos 

sautéed 


sour cream Brazil nut paste « 


spiced . . «+ « « 


vitamin “tables for ; cies é 


see also names of nuts 


Oatmeal 
description of . ...- - 
Briel te an eh ee ei ee omit 
hermits. - » e- «© © oe « 
jamborees eg mae Meal per 


jelly é - 
J radingy with fruit. 2 6. 
sticks, chocolate ... - - 


Oil 

buying guide. . « « 

calorie table. . 

salad dressing, cooked 
ot. @ ivsecs 

vitamin table... 


boiled . Rae 
aaa: time ‘table for. 


eee ee 
. 


stuffed in tomatoes, with peppers ; 


Old English fruit cake . 
plum pudding ...- - 
Old-fashioned 
bread pudding. . .- - 
chocolate squares . = 
cocktail . . «+ es « 
doughnuts... «+... ++ 
shortcake . .. - aaa 


stick candy . ++ +-+- = 


TARY ~ Sew 6 =e) 6a 


Olive 
=cheese custard . 


hors d’ceuvres, molded ‘ish A 


stuffed prunes 
salad dressing . 

with cottage cheese 
sandwich, club . 
sauce Po are 


. 


se eee 


ae 
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8 Olive—Continued PAGE Orange—Continued PAGE 
9 with broiled tomatoes . . .. . . 488 marmalade. 5 « © c+ s+ ou oe menSOd 
Olives [eitie} ef. te Peleetuy ues - 595 
stuffing, for tomato salad. . . . . . 504 sandwich filling sh tet ah Sh Neng . 734 
INMCANADS DUEL... cies vokhw soc” ww 164 sauce Sis) “ier el oyet 1 0) te Set” eee . 626 
stuffed in tomatoes . ..... . . 486 NEUEN A 5 5 oor ooo 155 
Tab Veves le oA ene ae in ee ee 7 2 muffins, with pecans. . ...... Iii 
Olykoekgur treme Rocce ceocre ie! swe, ueen t609 -nut sandwich bread. . . .... 119 
Omelet peel, candied). . . . yenwed aie 754 
AD LICOL mars eranals eh iran eis" is) Miser as tere OC pinch; with tea. . < %0 sa)~aenee een DS 
DACOD MSEC iy Nea que on culenmeunes wikieiaE SO rolls . . ES or ta 137 
BNGMCHECSAL <1") cs kostiere emer Aol salad, bowls . «Ye: 1 Thee Were, «OO: 
GHECSEL Suieit icee es tacee, as my tyes Cee te ee SO dressing we fon! of -Suteeh ey Rep “ico s reNREOS 2 
COLL RG tte fee 5025 ae ic) ete eee ene OO With; beets)... texc2 .ainiaee seaence 499 
chicken . . winict, tas PRU Aiar etn es “Satie OO. with. cauliflower ........ SOl 
cottage cheese RPMs ote Te: ate = eee BE with: duck’). « 3 c=. wb 1 deneeeaee 510 
iting a AAP A ee Saat scares: “cnecusG with, onion |.) <assWiolisals Jintae) coe OUB 
French |. apueeoteihe atetitebie 87 with sweetbread. . Bey On css adn AH) 
ham . Ruicmrat teens see Ste cero SO. BAUCO lsc, Jc. «: 01's, le), (dee Cee cen ae O25 
marmalade |... si... 86 hard eS ee ge gn GE 
nol 3 A Aw wee ASQ 5 saree 418 sections with lemon ed woo og Cys 
rice .. mee Sue ere ecte RE, with. beats! \..o<. cae. Bee eae edd 
mn 4 ay ae a Geko Bo aes ois 87 with duck. . ci enile meeebine. ceMeenO0S 
fy enclivae Aen LP ch oe. ch aCe Cece tld with fried rabbit | 1]: eer e24 
VeRetADlG.1, x.) ceuerumleten: cities aieiieus pte oe: sections . - Mee los Oa. BU) 
Qne-egg cakes. tpn e «, pcteunel oil et042 shake, milk fh erOe Cee bb 
Onion slices on broiled lamb chops incite’) 
in canapé butter . ....... =. 164 spiced oY tPA LPO test O14 
cheese spread ........ . 165 BouIne. jellied epee So 6 ep a 
purée. efor wie See aL OO sponge . . Pee oe. (Als 
rings, French fried : 2 2 2: 1 1 466 stuffing, for tomato salad . Si Cue Kine § 
salad, with orange ....... . 506 sundae, lemon .. . ee 731 
soup, cream of. . ......-. - 193 CATES ey CLL em 2) fray Peyite,) vor nerite aisle. BOG 
OUD Xenon, ne ie Tass) > en eeae0S CER DISCULLS yyy srrren Ne nove st. viscose coats 114 
BLUIN Zit ig ke. ip, ecleravaes vm) = Somes ROA STOUB Rel wie we: wi nw Sonics. eee PILZ: 
with avocado, in canapé spread . . . 166 TORS es ae pt ca ah we Vapie eed Met eee ee PLL 
Onions waffes . . GS eater ta, Petal eters LOL: 
OMed seis. < vtw) lee oor seers Me ABD WELD Woh ot), oy ome aa heh Honey? | RnR 
CBVULOG ah a, Swe eae whe, veers eS . 467 Orangeade = He Cea che ca ete) 
RIBZOM NS. oe wc os es eee, cr ~, 466) (Oranges with pork chops See Es. 258 
grilled .... oe ss + + + 466 Oyster 
pearl, hors d’ ceuvres, rolled in bacon . 172 and chicken shortcake... .. . . 303 
pickled stp tig Rec iene, Mariel enc ien fer yet S10 and shrimp delight . ...... . 369 
BHULOEC. js. 4o. ne eed Geka ew eA OO IBéchAMEL chose we wa we eee OOe, 
BCU OC ars bing ng: hs le cketan meets, a) sath AOO CHEROLO OMe teeters. ks ve. ve cal routeill, <2) eerB OOS 
Orange GHOWEr ets ita a SOI eee 201 
DAB GUS iar co cin, yee iaerearna® waoden. se = oIMOO GOOKCALLU Fer eee ete se See, he A180, 
Bavarian cream ,. .,..... .- «- 706 EDIGUNGANE Mil woe Seow a bse oe le seed 80 
blossom cocktail . ...... . . 846 cutlets . .. aoe en sua a See OOD 
NEA ys QUICK se ausru lara eneeruel eine) ceeel -mushroom stuffing Rota Ne. Re tlw yee BOS 
sandwich . SpAfet wr le etege wig pie,and Spanish rice. . . . . .. . 422 
cake, cream roll sponge oat eae wie DLO IGS wiriedis rk: wa --s Ge! pen eel 363 
fruit = Sr re ee eet plantie ss. ce ow ist a es Ma SOS t J 7480 
with coconut Se cere bop ee KOSS sauce . ane” tas a, ee 377 
cases, for sweet potatoes a” ‘Sidirtiptte: arin ABS soup, cream Of «soso cen be C198 
cookies, drop, with coconut. . . . . 590 BUPLEMe «| ave wa cw ahs. . 198 
GROAM AOS Emcee i) sew Maw ak Re nr STL. LGU ence ie wis. Souls iaten va ve. evel eee. YO! 
-currant sauce. . ..... =. . . 388 Oysters 
MUStAIT, MUBDONEE a ee 1078, DAked-eavory- 23 2 soe <6 ce 4 ~ 38B2 
Gonghnnta coe ean als date Goi ee (BOT, With noodles: sa < « Woe 8 365 
dropsiquickie 3.0, meson ne) cue eee WO0B ENG CUL Misc odin aie as Oyiita Ponies eri ee POOL 
filling (for cake) «9. 5 5s +. 2 624 BrOlledixtcss henoscs Sve eee te a me Sy SEL 
coconut (for cake). . ..... . 624 (UT se (ie ae a ee 361 
ORG oa eds vel ye eR ew GUUS at fey “Raw ow aida ¢ «4 °868 
PONCE z..a). 20a) types nee a Od Jin (ol 2 Eee ee tee A ke PD 
TOMAR e232, tk SP eRe ee ee grilled ‘ REL a ae oe Cee BOL 
Butter - a. ania 1 @i'e Sal os a 612 in shell, cooked. : . 2 2 2: 1 2 2 1 #360 
cocoa ehh ei cte tc reese eee Oy Micha... .. . Sats eR ECL” 
seven minute «se was eh oe. SOB Pusat Ue sf 5 Se oF oe) ee 180 
fruit cup mixture: ; . . 2... .. 178 opening and cleaning. . ..... . 360 
Dalvee. ‘sip. ae ack) aoe es UNOS WEN DrOUuedi% Fie Toy goes se 360 
106 6:0 8.2 sae a An e718 panned . . ae) (ee caeess tg eer 360 
PUNO. 5; +s Aeon a nah pe eT roast, Manhattan: : : : ; : ) 2: #364 
108 .CKGAM: sis -«: 2 ses See Se ee = ae am 
refrigerators 0, vip eas ie eee Bemlonpad= eos sr ee 5 uc Gos 6s ws BOM 
jelly (dessert) . Ea cutee She 102 serambled . . ot ae Pe 364 
jelly, with kumquat (dessert) sean we 104 stuffed in tomatoes ea ee be Sc a es 
juice, sauce . . ae oe ee ee) with creamed sweetbreads. . . . . . 283 


PAGE 
Oxtail 
byaised. 3. 3 6s en sie) cneenemecn 250 
CCl) eee o oo ooo oc og TE 
Pancakes 
Swedish . ee 829 
see Griddlecakes 
Panocha . . 5 762 
aloha Par ecaenom Go a) KY 
Goffee® fo 5 «ows donne eu tea aed OS 
Papaya 
description of . eine. ~ asa ODateR ROD, 
freeze (Hawaiian) | eet) 830 
Paprika, description and use Oks et 896 
Parfait 
Cardinal’ :.:..<icseucuss Somme 731 
coconut, aE) 727 
coffee .. 4 727 
honey . eee 5 727 
maple almond ;  : 727 
maraschino Seas 726 
tapioca . Baars es 4 677 
Parfaits, freezing” Of. ee 714 
Parker House rolls . Fern ue 5 133 
Parsley 
-caper sauce. . ...... 380 
in canapé putter Ss Otoeoe 6c 164 
sauce ‘ So MGhaG ° 376 
use of c 896 
with chicken, broiled ‘fryers ¢ 292 
with livers and gravy ... 278 
Parsnip 
Ciel A ieee ae ees Serres ee oats S 467 
chips Ciera Bey “a Mahe a 468 
BAULOM son Coa touvers, heme euavun chase 467 
Parsnips 
boiled ss exe seen akin itor ata ROM 
Franconia Tee ES moe o: Mimore a PE 
fried, French . . ree, ch ro a 
Parties, cocktail, procedure Bepmoo. ump nel 
Partridge 
broiled, time pale LOL o: yeu chet cae ES 
Dies eos Moor MT PaO MeL LCP?) 
Party 
fudge cake . Cte ret 6 552 
menus for children . . . .. . . « 866 
Paste os Une REOLONGmcnmD: kon. eo Lit 5 
Pas ar EON ar wee et Catt hts 
Baty, 
baking temperature tables . . 26-27 
baking time tables . ... .- 27 
IDOWON Ges) 35 eu so A Ros nea 642 
Brazilinut: > sae 4. sscn eieeeneee 640 
GHEGSaT ei em MeL a ie eae veoad eee 638 
GROBCENtS! Sigh iui sine ee ones eaten 642 
Grombly * t) 5 Sie ote 637 
Danish 4 eierake . 642 
flour, description Of oe aacrere 37 
cheese ... aan ca eaters - 638 
cream cheese ike ae . 638 
CHARI Ye Sat Sie vig? 6, eaten . 638 
cornish : ren st 4 - 638 
graham cracker eae Piece ae 640 
[aq Aa: beotpale toy jared Chaar ear ienclts wen 640 
HOUCWAGR © ho Sew ce. Senee teas 638 
Hive esa JERKS praten phasis 638 
pattie cases Se a ee ey eo era | 
pies (see pies) . . . » « » + + + 638-639 
ae PRON eae aca ee ys 
pu aste. . eo. . . 
rich faky 5 ros ere ae - 640 
Bibeln te eee as Akgapee - 639 
Cai ety at GS . - 639 
sour milk . BPP tte eee ne a 638 
Buldede: pits Gy yr ec cau ata a ee “e 641 


Pastry—Continued 
tarts and turnovers . 
vanilla wafer 
Vermont biscuit 
vol-au-vent . 
zwieback 

Pastries 
characteristics of . 
cream puffs and éclairs 
ingredients of are 
pointers for making . . 

Paté de Foie Gras . . . 
in canapé spread . 

Patties 
beef, with peccn re 
candy Ree ws 
cases for . 
cucumber, with radishes 
lamb or mutton, broiled 
pork, with bacon . 

Puffspaste: eee treats 

Pea, green 
sauce 
timbales 

Pea 
soup, cream of . 

St. Germaine 
split pea 

Peach 
bombe (frozen) 
butter .. 
cake, refrigerator 
chutney : 
cobbler ... 
cocktail ... 
conserve | Seat 

with ginger . 


oe ee 


se ee we ew ow 


. 


with pecans ..... 


cream dessert .... 
griddlecakes . a 
ice cream. we ew 
Jae stile ee 
Bread wc ae a weiss 
marmalade . ae 
nests . 
pickled, in ‘ast ic 
preserves, wi 
pudding, with Hominy, 4 
role 5% aietne 
Russian cream ° 
Us URGES Wa peje aie St, 
sherbet . 1 1. 2 « © & 
shortcake ..... - 
sundae . s. » + « «© « 
Melba. . aunts 


surprise (frozen) wise 

tapioca. pee Gur an 

tarts .. Ae ere) 
Peaches 

baked sie 2 

brandied . 


canned . . 
time table for 
description of 


home’. we 8 


ee ee 


floating 
in meringue nests ¥ 
pickled . ay Pairs 


Peanut brittle. shinier <8 
Peanut butter 
-bacon triangles 
brownies ... 
cookies . . « « « 
chocolate ... 
fudge .. : 
in canapé butter |: 
muggetSs . «© « «© «© e 


cantaloupe 


INDEX 
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Peanut butter—Continued 
sandwich filling, with peron 
with ham a Bure 
taffy 
niding 
Peanuts, in chicken ‘soup 
Pear 
compote 
Parisienne . . 
jam, with maraschino 
preserves 
salad 
turnovers 
Pears 
baked 
canned . 
time table for 5 
creme de menthe ... . 
French fried . . aT ewes 
ginger, jpliiea. salad 
with baked ham 
pickled, whole 
Peas 
boiled 
canned 
time table for 
country style 
dried, boiled . 
hopping John 
in turnip cups 


vegetable custard cubes, soup garnish 4 


Pecan 
brittle ice cream 
refrigerator . S 
butter ice cream, refrigerator 5 
cake, Allegretti Red oUsrie 
sorange s muffins. . . 
butterscotch RP Pee gke Me 
spice cake . 
sponge cake, ‘upside- down 
wafers, fudge filled .. . 
Pepper 
relish. Ce Och oe tee 
with lemon | 
species and uses of et 
Peppercress, use of . . . . 
Peppermint 
cream, quick (frozen) 
cookies, chocolate 
Peppers, green. . .. 
baked, with corn . 


_ with rice _ ace 5 
in rice, Mexicana . @ 
Spanish , 


Philadelphia pepper pot 
rings, French fried .. . 
salad SF ewok cue 
with cauliflower my ee seco 
sautéed, with rice ... 
sandwich aaa Se ke 
stuffed ... CREM eke ae 
delicious. . . 2 + + + ee ee 
unique . ce 
with cheese and nut Ras 
with com a «9% « + « ae 
ITH CHG@MD Og te 1S ua SS, tee 
with tomato . . 3 
stuffing, for tomato salad Bees 
stuffed in tomatoes, with okra. . 
Peppers, sweet 
consommé . Rapes etn Pa es 
Peppa, sweet red 
ish with apples . . -. «+ e+ = 
Persian chicken . . + © © © © © + 
creams . + s+ see 5 eee > 
Persimmon 
pudding «.-«-+»eees+¢ » 


Persimmon—Continued 
salad, Japanese . 
with avocado. . 
Persimmons, description of 
Petits fours . ae 
Pfeffernuesse 
Pheasant 
praised’ =. -« «© «© «= « 
broiled, time table for . 
roast Age tee 
time table for 
smothered . : 
Philadelphia ice cream . 
Philadelphia pepper pot . . 
Phosphorus, in foods, table . 
Pickle 
emergency. 
salad dressing . 
tomato, green, Portland 
uncooked mixed 
Pickled 
blueberries 
cherries . . 
fruits, described 
melon rinds 
onions 
peaches .. 
pears, whole . 
plums . : 
string beans . 
Pickles . 
cucumbers, fermented salt 
cucumber, oil a 5 
sour . 
sweet . 
with mustard ‘sauce 
description and process 
dill . ; Soret 
mira ent sess a eis 
stuffing ; % 0 
grapes, whole 
mustard, mixed 
peach, in aspic . 
quick process icelete 
Picnic menus .... ++ + 
ie 
appleweskew ose ec 
black walnut... . 3 
CANO Yer tite osha. epee! Ge 
fruit Sy eth et 
Hawaiian ..... - 
snow-topped .... .- 
applesauce §. - - +--+ + 
apricot glacé ...-. - 
blackberry, magic. . . - 
blueberry nibmEte “Ue eae) 


chicken Sed mgs sick 
and clam 5 
early New England otk 
with clams . oe 

paocolats CLEaIn ees ens 


spon, tn es 
clam Ree chicken Siete 
coffee sponge . 5 
Crabapple’ « = + ©0922 «a % 
Seabery asin See rk 23 


“Sot eens ch icy aces 
coconut 1... 65 * © = « 
raspberry . 

strawberry 7 

custard : 


Caer use 
Pe ee 
eevee eevee 
a ee er 
Rigel heal a e227 @ wus ee 


8 
i 
.§ 
FI 

o 


eee veve 


203 
+ 942-943 


812 
529 
811 
812 


813 
403 
808 
812 


Pie—Continued 
apple... 
Devonshire . C 
fish, with crumb crust . 
fruit, winter. . 5 
gooseberry, spiced 
ham and cheese 
lattice . . 
lemon chiffon’ 
fluffy . 
meringue 
lime chiffon . 
meat, Canadian (beef and kidney) 
mince .... 
partridge : 
pecan, southern 
pineapple, chiffon . 


rich 
raisin, in “dried fruit pies” 
rhubarb Dutceracotcl é 
lemon’ %. so es 
shepherd’s .. 
shrimp : ( 
sour cream raisin . 
squas| 
sweet potato, ‘Alabama « 
tamale ... are 
tuna fish . . . 
two-crust . 
‘ies 
baking temperature tables 
baking time tables c 
deep-dish 
baking temperature tables . 
baking time table . . . . 
fried in deep fat, time for . 
fruit, canned or cooked 
dried fiake ke. ee 
fresh . C Se skbe Ree as 
mincemeat for... 1... . 
Pig, roast suckling .. . 
igeon 
broiled, time table fon eae 
buying’ guide. Sena 
planked . i Pop eorenc caeten sata 
time table for»... i.e 
Pigs’ feet 
(a) is tcc ee armies Toy tS 
PICK Ed oa) hese ge, Je 
Preparation of . . . . +» «s+ = 
imiento 
in canapé butter .....-. 
cheese spread ....+-e- 
in potatoes, stuffed .....-. 
-parsley sauce . . 
souffié, with tomato in cheese . . 
Pimientos, canned, time table for 
Pineapple 
aod) bacone "wo: ak: eer 
Betty 
cake, refrigerator, ‘With nuts 
with meringue .... 
upside-down, spiced . 
cones . * 
conserve, with gooseberry 3 
cubes , . - . 
dessert . Pee 
filling (for cookies) ee 
cream ... ate We gt Sead 
frittarster vce: onic nets 
in veal pattie 
jelly, mint . . 
marmalade . . 
with apricot 


eee 


Pineapple—Continued 
-mint cocktail . 
mousse . aes 
pancakes ....., 
pie, chiffon a 
preserves ; 

with strawberry . 3 
pudding, top ats with 
punch, with li Z 
rings . 


salad, in cones with strawberries . 


with cabbage 
with cheese in mold 
with chicken . 


with grapefruit and apricot : 
sandwich, with chicken 
filling, with cream cheese . 


sherbet « 5: «ie. oof 
shredded 


slices in lamb en 1 brochette 


soufflé 
SPCATS. <er wiaree eee 
StICKS ss com sauce 
spiced 


stuffing, for tomato salad ; 


sundae, butterscotch . 
one (candy) 

Ww > 

with fan cutlets : 


with lamb chops, planked ; 


Pineapples 
canned , 
time table for 
description of 
Pinwheel cookies . 
Pistachio 
bombe (frozen) . . 
ice cream . . 2 
refrigerator ; 
Piquant cocktail sauce. 


Planter’s punch cocktail . 


Plum 
brandied sauce . 
butter ... A 
conserve, Damson 
jam . 
ice cream, refrigerator 
jelly table . 
pudding (frozen) ; - 
Old English ... 
surprise 5 
Plums, description of : 


cann 5 
time table for . . 
pickled . . » « » « 
Poached eggs 
Pomegranate 
cocktail 5 «s s » » 
serving of. ... . 
fyefveyor® ol yt emery ee 
balls, chocolate .. 
cereal 
molasses .. » 
nut 
raisin . 
Bice BUGGY oe mila 
confetti. . .. - 
crackerjack . 
1 ola a akan aaa oe 


Pork 
and apple casserole . 


ee! ae ae 


ee ee ee eee 


baked, time table for . 
boiled, time table for . 


time for . 


braised, time ‘table for. . 
broiled, time table for. . 


buying guide male! 


ae 


cake... » .- 


= ee eee 
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Pork—Continued 


PAGE 
chop casserole . ..... 255 
suey, Chinese . Sukens 258 
chops, braised . atts 254 
broiled . . . 5 253 
Cranberry, <ije.  .< -s -* s 255 
sautéed . OAS: eens cS . 254 
with oranges 0 eae . 253 
with savory stuffing cate . 255 
cuts, charted for buying . 904 
fresh . 253-258 
canned, time table for . 794 
fried, time table for . Seo 
loaf . 268 
patties and bacon ... 222 
roast, time table for. . . 28 
fresh, crown . : 256 
fresh, Methods I, Ii: 256 
roast suckling pig. 257 
salt, fried . od 265 
sausage fresh, canned, time table for 794 
spareribs, baked . Oo 257 
barbecued é 253 
boiled with sauerkraut 6 258 
stuffed . aa e . 258 
with sauerkraut . Sica . 258 
tenderloin, baked . . 3 . 256 
fillets, baked . .... 253 
fillets, Frenched . is 254 
TOUS: cue ens ate 254 
with mushroom sauce Kae 268 
Port wine flip . a) Oe Sedo 848 
in tipsy Charlotte - 0 5 852 
sauce. OneS 4 633 
Port wines : 839 
Portland green tomato pickle : 3 811 
Portuguese wines 5 as ‘ 839 
Possum, braised . . . a6 - . 824 
Pot au feu. .... wee - . 189 
POE TOASE cs qeitas 0 en eee . 228-229 
Potato 
and crabmeat casserole .. - « 903 
alls) se ee ae eee . » 474 
IDYaIsed ccc ie 3! det ise ue nas - « 474 
bread : - « 183 
-carrot chowder - « 202 
CHIPS). oGlie) op tebe » « 475 
crisps . : oS E - « 475 
croquettes ~ 4 aids hat ats - . 476 
doughnuts. ..... * . . 608 
dumplings. ..... 5 - « 401 
fish puff. . . a eee SRE . . 841 
German pancakes . . . . . - - 106 
salad, with fg sapeo: a Sas ee =o 
salads as ie 7 RDS 502-503 
soufhé .. Be aan <a Soca bags . 472 
souffléed slices | ; St es 476 
soup, creamof...... 195 
leekinnid’s aida oo te eae 195 
Mii: =. GS aehee. o Ses 399 
Potatoes 
LeoRGG 6 ll MR ierer aan se A 471 
Migrating 4 473 
boiled Pecks , eS 471 
BW x are eee ¥ 470 
STOUGM vo iriis) ey as arte - . 474 
browned . - as . . 474 
creamed, baked or asi . 473 
for baking and boiling eee - « 470 
Franconia ae hot oe wee - . 474 
fried, French ... weK ; 475 
German... ...: <i ‘ 475 
O’Brien... * 5 _ 475 
oven .. aot, arse ‘ 475 
hashed brown | 1 1 1: ! » » 473 
Julienne ... * : : 475 
Martinique . . fee 5 471 
miasad: 4 ~ 3s Soe ex 3 472 


Potatoes, Peau oniiued 
Anna . Sees 
duchess . 
for border . 
savory . 

new, boiled 
persillade : . 
on the half shell : 
riced . F ‘ 
scalloped. 
with ham 
shoestring 
stuffed, Waldorf 
with pimiento A 
sweet, see Sweet potatoes 
Poultry 
boiled, times for 6s 5 eS 
buying guide eable 
canned .. . * ¥e 
carving of ...-. 
calorie table . . arene 
GHick engage ans, tens mers veeese: “ee 
duck... 
goose ... 
guinea hen 
herbs for : 
methods of cooking 
dry heat 
moist heat . Scene 
DIZ EON an, moire. guna’ 
preparation of . . 
cutting for ryan 
drawing tae eran et eee 
singeing . Sia aices 
splitting for broiling Sia See 
stuffing . eos 
washing and drying rs 
squab 5 
time tables, braising 


broiling . vues 0 
Tying. ... CeO ads 
TEESE >: mae 

turkey 4 


Praline fudge frosting Siowe 
Pralines 
burnt sugar. ....... 
chocolate ...... 
coconut . Skidal Setecy ss 5 
Foats}a) zie Aye ages Pap re ri 
marshmallow. . ...... 
Preserves . . So re ey 
description ote caret bouts 
peach cantaloupe . .. . 5 
eaten ee i 
Pineapple . . 
quince .... 
Strawberry .. 5 
-pineapple . 5 
sun-cooked ... 


tomato, green 
ripe . : 
Preserving, process for 
Princess pudding . . 
Proteins, thickening power, table 
Prune 
bisque, cream (frozen) . . .. 
MORO UMUC he tues MEE Ae tess ca 
with raisins . Cee Bes 
whole wheat . ...... 
cookies, nut . . 
hors d’cuvres, sausage-stuffed . 
WAUDEOMYS: & ow wy kw: 
-nut stuffing . Carin lige 
pudding geen) Es Cae). era 
Toedaion ew we ee 
salad, stuffed 
souffié 2 


eee eee ewe 


2 aee 


Prune—Continued 
tapioca . . 
turnovers, fried : 
whip. marmalade : 

Prunes 
description of . 


in hors d’ceuvres, with ‘olive 
in rye bread, quick loaf 
in whole wheat bread . 


spiced, relish . . 
stewed . . 
stuffed in veal birds 
with cocktail 
Pudding 
apple cornflake 
black currant 
bread, apricot 
caramel . . 
chocolate . 
coconut . 
custard . 
old- fashioned 
strawberry jam . 
cake crumb . . 
calorie table . . 
caramel. . ... 
CATIOM=rsh et ericns 
cherry .. 
chocolate, steamed 
cider, baked 
COIMa tga ean wie ayes 
cottage... 
cranberry, steamed 
date torte. . . 
fig, steamed - 
fis Fh eae 
Norwegian. . . 
fruit, crisp .. . 
gooseberry 


sausage 


oe oe oe we ww wo ew 


eer seen eee ee eee 


highland feather crust 


Indian, baked . . 
lemon ‘cereal . “ 
lemon meringue 
Norwegian prune 
oatmeal fruit. . 
old English plum 
peach hominy 

peanut... . 
persimmon . 

Pineapple topped 
Princess . . 

prune medallion 
pumpkin custard 
Quaker, steamed 
rhubarb . 


Scotch | E 
snow, banana. i 


CY 


snow or sponge, 


RUGiaaS <3.) . 
Puddings 
bread . . . 


individual . 
freezing of . 
queen of . . 

JOca . ks 
Pull 


c 


CPL IMs TG: (ose) a 


. 


. 


'u 
balls, cheese (soup garnish) 
shell 


Ss . 


baking temperature. tables 


ns time tables 


caraway 


cheese, for canapé bases 


for canapé bases 


. 
. 
. 


Mere hib & eae 8 6 8 6 


1122, 131 


a 
ao 
wo 


MVECRIWY a) pS dice yes 
i=") 
ao 
wo 


Mele s ©. 0 + 6 
Qa 
o 
= 


x 
S 
P<) 


. 679-681 


: 681-682 
. 676-678 


tee | 


Puffs—Continued 
cheese, with mayonnaise . 
cream 

baking temperature ‘tables 

baking time tables. . . 
mayonnaise cheese .. . 
meat, with mushroom sauce 
nut, for canapé bases . . 
Russian," 2) ste bet arte 
sweet potato. ... 
tea. ere Wet aes eens, 

Pumpkin 
cakes, with bacon. . . . 
canned, time table ap mete, 
Pie, chiffon Pha, ; 


pie 
Paar “custard. 
soup, Jamaica ... . 
tarts, marmalade 
Punch 
apricot . 0 
Champagne . 
cranberry . . 
PUN oy Ge 


fruit juice 
fruit tea . 
New Year’s 
orangeice . . 
pineapple-lime 
rhubarb-tea . 
tea 
and orange. 5, 
Purchasing, see Buying 


oF pew Ouiens) «(ace a <e: 
eon l¢ eo @ = ue!) aa «a 


time table for. 
roast . ae 
time table ‘for ate 
Quaker steamed pudding. . 
Queen of puddings... . 
Quick breads . . 
cake 5 s+, «.s 
fudge. .. 
sour cream. . 
chocolate syrup . 
consommé. . . 
fondant ... 
fruit dessert . - 
gingerbread ae 
frosting, chocolate . 
macaroni casserole . 
orange drops. . . 
process pickles. . . 
salad dressing, sour cream 
sauerbraten . . + + + 
Swedish tea ring. . - 
Quick- layered chicken Per 
Quick-mix butterscotch slices 
Quince 
baked, with cereal . : 
dumplings Gg ee Ose 
jelly table. . . . «+ 
preserves . : 
Quinces, 
baked . 2s © « 


Co ere er er ry 
SRR sy ete & Woe 


. 
. 
. 
. 
. 
. 
. 
. 
. 


PRRBDIb © ahora hl - 
fried . . es 
time table “fork ets 
with orange sauce. . 


Bie Sei wi diel Yeh (Prue! gata hd: « 


TOMES a ecld. ed a om fs) a 5 -e @. @ 


oe ee wwe 


"© we ewe 


ek Cid EW © “eho ws ip we 8 9 
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Rabbit—Continued 
roast . 
time table for 
BUGWiletcm ch ce) 3 Fe 
Rabbit , 
cheese, plain . . 
dried beef. . : 
CUONA LB 6) ve 
Welsh-> .- op er 
creamy fs 
sandwiches . 
sardine 
tomato .... . 
tuna fish. ... 
Radish 
patties, with cucumbers 
sandwich filling . 
Radishes, 
braised . . . 
creamed 
Raggedy Ann torte . 
Raised crullers . 


Raised doughnuts, “grandmother’s . Ss. 


Raisin 
bread, white . 
whole wheat. 
with prunes 
filling he cookies) . 
gingerbread = 
jam, with cranberries 
-nut stuffing . 
pies... 
popcorn balls 
salad, with carrots 
sauce . 
tartlets, “favorite 
Raspberry 
ambrosia 
Bavarian cream . 
jam, with currant juice 
jelly, with strawberry 
-melon cup : 
mint crush. .... 
sherbetis, +. -. «© 
shortcake . . . . 
Reception 
menu, wedding. . . 
procedure and foods . 
Recipes 
foreign 7 
oRcoettind for making 
following 
Increasing . . 
measuring .. . 
reducing ... 
short cuts . . 
substituting . 
Red Hot Fancies . 
Refrgerator 
DICAC Seaton ae ae 
cakes: x. be Maier ees 
COOKIES oe al ais 
ice creams... . .- 
Relish 
apple pepper . 


(| an ee eter Tan 2 
beet and cabbage . 
cabbage .... 
cherry Parsee 
Chili's sauce. A . 
corn. . a 
cranberry citrus” 2 
end-of-the-season 
fruit . «+» + 
and tomato 
horseradish, frozen 
lemon pepper 


. 


. 


eo ft 8 


. 


Relish—Continued PAGE 
pepper ome 816 
prunes, spiced oer 402 
spiced beet : 406 
tomato, green . 816 

Rhode alenn 816 
vegetable 406 

Relishes . . = 3 - 402-404, 808, 8i4- 819 
blackberries, spiced : 814 
blueberry spiced, molds < 405 
chestnut balls A 404 
chutney 819 
cranberries, spiced . 814 
description and process . 808 
gooseberries, spiced 5 814 
ketchups 5 818 
orange slices, “spiced ; 814 
peaches, brandied . 403 

home brandied . . 5 813 
pineapple sticks, spiced . 404 
see also Pickles 

Rhode Island tomato relish . : 816 

Rhubarb, 

Brown Betty . ; 687 
canned . Po 788 

time table for. . 5 : 793 
conserve, with strawberry E : 806 
jam, with strawberry . : 801 
jelly, with strawberry . : 798 
scallop with meringue 669 
filling (for peaks) : 3 626 
flip 3 : 159 
marmalade. 5 ; 805 
pie, with butterscotch « 2 649 
with lemon . ; é 2 644 
pudding Cs See a6 694 
Shier betmemcsie met tence! va veo icume ls 719 
stewed cos ga 8 72 
-tea punch 5 - - 158 

Rice 
and crabmeat . Suits 353 
and shrimp casserole . ‘ 370 
Asiatic supper plate . = 425 
baked, with cheese 3 Eg ea 421 

vad Gria{ secu Sollee os 85 

peppers pas 5 422 
boiled 3 420 

bling 5 Bey Pei fcure 5 420 
bread, spoon . : 125 

Neen 5 so 5 a. oF os os 423 

IDSLIS pelea Mie BS che we aie aye 423 

with cheese . 5 Sieteaice 424 

dressing . 5 suas 398 
casserole, with sausage . 5 Share thcl MALO 
Sepaees muskirbais, 2 in ae of « Jeet 306 
croquettes . . 0 423 
GNSCALC Mi swiieicmes men ce ae 682 
description of ce ew wee 4l9 
flour, description of 5 39 

substituted for all-purpose “flour - 44,48 
griddlecakes . . . . Meee er. s 104 
in chicken Pilau. . . nen Me 307 
in Scotch broth. . . ee eee 191 
in turkey Chartreuse . Witcn cpa te OLS 
Italian, with tomatoes . ote Cee Gi 420 
macaroons. . eee ote ae NOUL 
Mexicana, with green ‘pepper at ete: eee 425 
DAWHINS ae ss S> = SF ia eet eo emee LLL 
Omelet. 5) .- so so 6 Pn eae. 80 
puddings - .« . . 681-682 
sautéed with green. peppers Brian the eM A2T 
scrambled, with bacon. . .... . 422 
Spanish, and oyster pie . Be ae Oe ALD 

with green peppers. . ..... 421 
spoon bread. . ie bateest a oul raises LSD 
steamed Bes ey 6 420 
stuffed in tomatoes” one 486 


Rice—Continued 
Turkish Pilou 


Uruguayan, with vegetables : 


with shrimp, Louisiana . 
with veal cutlets . 
wild, baked, yous mushrooms’ 
boiled Sy a 
description of. 
steeped 
stuffing with mushrooms 
Risotto (Italian) . Ac 
Roast beef . 
service of, at table. 
Roasting 
ae gables for meat, 


Ronty rad candy 
Roe 
hors d’ceuvres 
parboiled 
Rolls 
baking temperature tables . 
baking time pal es. ‘ 
biscuit : 
bread stick . 
butterscotch . 
pecan . 
cheese pinwheels 
cherry cae 
cinnamon . . 
butterscotch 
cloverleaf . 


maple nut pinwheels A 
orange marmalade . 

tea . : 
Parker House’ 
pecan . 
plain, white 


refrigerator 
standard . jeer OPC 
stuffed, for salad ean 
Sweet . Se stirs eens 
tenderloin . 
twists. 
whole wheat . 
yeast 
Rose cake filling 
osemary 
descripton and use of é 
Rosettes or “Rosetbakkels” a 
Royale consommé . . * 
Rue, use of . Se E ae 
Rum 
and coffee ice cream . 
apricot coating (for cake) 
cocktails . ; 
in English Sultana mold c 
omelet . . : 
pudding . . . Sa 
tarts, with apricot . eee 
om and Jerry . 
Rusks me hon Se 
Russian ‘dressing Ta lyre 
Russian 
egg, hors d’cuvres . . . 
mushrooms ...... 
peach cream . . . ... 
puffs. . : 
recipes, Bitochky sinetana -) 


Borsch ‘ st oye 
MIENVIE QUID c < c) se 

Yablouchni = ieee 
sauerkraut . 


Potato, Martha Washington's : 


OMIA, 


fish, 
. 28 


Rutabagas, see Turnips oa 
Rye 
bread. , «- ~ 132 
prune. , ° 122 
flour, description of ; ; 38 
Sabayon = oe 5 
Saffron m8) 
description and use of. . . , . . 897 
age 
Stuffing . ear oD oc 396 
Uses’ Of 65-37 i tees 5 897 
Salad 
accompaniments - 493 
apple Sid te molded . 521 
apricot . . . ; 508 
bursts 507 
artichoke .. z 496 
asparagus, goldenrod " 498 
Macedoine . 498 
tip . 498 
avocado and fig, molded Se 522 
and grapefruit wk eco ee, Ree 505 
~Bersimmon’ — 72), ihc jee 505 
anana glaze . Se pee ete 505 
bean. . 2adaa Sete 498 
pe with bacon ore aes rere 499 
bests: -* hse eee 499 
aa ‘orange ve Ge ae 499 
cup . eg Paty ao 499 
bowl, care of. Pee Baie ee CY! 
cabbage 500 
eaai CARTOES "vn. 5 eae ee re 500 
and. pineapple ' 500 
LP OT Cs : 500 
caniealarve: filled « 5 506 
Waldorf . A 508 
carrot? s 5 os) core 501 
and raisin 5 3 501 
pea and. peanut# vos. eee 501 
cauliflower + cite. Genes 501 
and green pepper. ....... 501 
and: Orangeis, @ wae Ameen eee 501 
YAW £257. acai wot Hee eee 496 
characteristics 7) 2 5 5 1! 491 
cheese: dallas" ie cs ohio. 514 
cottage 2. ti< 5: 4 a x eos ase 513 
cherry nut, molded . .... 521 
ohiaken i362) sn 5 Ne pare 510 
and cabbage. ..... 510 
and mushroom .... . 510 
BDAHOUVE: o¢* vtecwntnes a 510 
‘and ‘pineapple..58 x wl ow weewiees c 510 
ANd COMBO soe nevi oY Ae 510 
tid EOngGs wie ieee esas 510 
find: Bweelbread’..\ x) "sve. fests. ane 510 
and: vegetables. ~) ofa, Seoul 510 
MULdedE snes om ‘ 517 
with asparagus. ...... 510 
Chinese chicken, riser siytan stan tee 516 
coleslaw . <.o-8 eiephk: Sees 500 
cabbage and apple . ee te 500 
Maly-¢ 7) en af, weenie tar oe 500 
COLtAIKe: COREG '=.5y 5 catisy a enorme 513 
WNC VODIVO iss 2 is a cise) ee 513 
and cucumber ...... oe 513 
sind Olive aia seer Fig 4 Wena Yee are “$13 
EVRA i Gere mae eI Son yen = Be 513 
and strawberry. ..... + + 2 513 
course, service at table. ..... 875-876 
crabflake and macaroni. . ..... 511 
tranberry, jellied: .) s) couwer se 519 
cream cheese, frozen. . . . 2. 1 a 522 
BN Tray TONG. «aoa e ns Paneer 523 
cucumber combination . 501 
>: (2's ea Ae ieee OWT eR 5l4 


WD Oe ON wwe eee 


— 


INDEX 


ATUL LLL LLL 


Salad, cucumber—Continued PAGE Salad—Continued PAGE 
994 ie a ee oo ie Caer ce TAL crea duck and orange. ....... 510 
cups. Mie Tro aes cet we eh0Oe egg . dj <chao cuenta Jv Jana aememeOle 
date, stuffed : Sa he ba We Ohniom ema sas, MoU OUS fish and apple : Shien ie ie on ee eR OLD 
delices Floriden. . . ...... . S12 and cucumber. . «fell «) ‘anereet een meO LL 
dressing Florida fruit, molded: <:10) 5 chia? ean 20 
beet. ee Naas ston 2s “B85 ATUILEGeSSert.., s -. «| «1 + 6) SeenememOUD 
Brrttermillee oars eke ey ibe cs ceteen = 6B4 orc Heep geo a oo oo ye) 
CHUGHEV Laude aio eel ce hed eee Ook minted . 6 3 + « © + 6 « 2 6 OOF 
COOKGUGE EE. & eens, eh sions Lave ee eS ginger wot sidires Mie eo cames RODD: 
cream, snappy .....--.- .- ~- 4585 ale- fruit, ‘molded . cp etetau eet Leo: QeraremmOaL 
BOUL QUIClcps we) ve Ter tee) stam, Ooo golden glow, molded. . . 515 
cucumber cream ...... . . 536 grapes, frosted . Ao Bc 506 
Mrench} Soo soe oo eet 6) ee 530 grapefruit, pineupple ‘and apricot A ee a Ahi) 
ANCHOVVAN maciecie, (eles) len tome OL greens .. ° aalshus. ake 495. 
century old ........ . 530 mixed. Sac any 6, we SA AOD 
cheese and egg ....... . S8l sandwich filling. . . . . . 2... 736 
chiffonnde ......-...~. O8l Hallowelene, cas, 6 s8 eo. es ee 908, 
Ghutney or oe) fase Roe wee 581 ham and cheese. . . .... . . . 509 
OLGA ORNL ee kk ccs ee BL ham mousse, molded. . ..... . SIT 
CUTTY ee aa ee eBL herbs and uses. . . . . + + « « © 492 
ATUL es Soe ITLL home Ct et WOSL herring . Swear 5 6 4 tall 
iGice sew caesar ster tine oo Wanton O81 honey fruit, frozen. Sh EP 
horseradish . . . ...-..~. ~~ S8l MOGSIAWiel G2 ee chs oe. estes 000 
Ttalinne ene he ie en ewe URS Bt Japanese . See oes oe) 
lime . bir ete, oS: Hite ona T jellied ginger “pear, molded ecuape OLg) 
lowicalorie ss Gs... ton ees ee 580 Jewel relish jelly . . . oe > - 520 
mint ... Boa as eee yt kidney bean and apple. . . . - . 499 
Miramar. .....- eis 531 lima bean. ... ar. . . 499 
mustard . .... 531 lobster. ° oo Unb 


Glivemernt: aber Aen Rat. macaroni, molded. |. . lof 518 


hot A ee ee 536 tongue and vegetable 


tie oe oe oo) 
anu eweawvwuenoueea 


re uch cpm arc ie eC ae ae 
on 
= 
> 


. 7 ea ete ae een eer he 2, Macedoine ...... Biv: ee en 400 
en eT te ee at oe New England ehrses Wo -r tok Kea 509 
Spanish Se AULA et SEA eT TY) nippy cheese, frozen. . . . . . . ~ 528 
special Fa tg So . . 580 orange and onion. . Sls, ters caiee etree 000 

/ EpICed s,s eo ee ep orange bowls. . . . o + + » + 506 
SSS a I COS, SL IED Pavolova ..... Om o.oo pe 
[EOC ec RRO rey a ae i el bh oh or rr setsares O00 

SES es cet eee Ls BOD MRA PORTaals Fs 'h +s oe ete O00 
golden . RMAs gel "533 slices . . polite. o-oo oli 
honey whipped caine ae mnt JEST perfection, molded a See 515 
horseradish cream. ..... . « 534 ce ee Japanese... + ess ie 

\ aes oe : rh aan be pee ett oe pineapple and cheese, molded |; 520 
peanut Ee eee tema ned ef: HBS MIOUM UO MECC Cites) isle!) a: Te, wiblie . 502 

mayonnaise ......... . 527 cbacon . - + ee ee ee ee 503 
banana nut. ........ . 528 ring, hot ~~... - - + + + + « 508 
CHSssete a ee bon prune, stuffed . ....... -.- . 508 
abil BAS SNES: tec gated 528 rosy veal . soe ee ee - 6509 
AonE Real niles oe pa yas ana salmon, heart mold of ; . 2... . 51 
CeRR TA Ne eee ter k- BOR sardine and potato ....... 511 

AEE reer: wo et Paice aaah ps seafood. . . . ela eet take a) 
crispy Be NR The oS ols A ae 03s shrimp and asparagus Vga elke et OLL 
FATT WE Ey TR Gin abet ae Me AB OR and grapefruit. ...... . . 512 
aine > hae ace Me ecbiccn an ek boS spiced fruit, molded . noe co. Ul) 
honey cream ........ . 528 strawberries and pineapple cones. . . 506 
Tow calories. c.cv Baevweh bowie «DEE: string bean, with pimiento. ... . 498 
marmalade: | gust adel, WoteemiMirsin LOLS stuffed green pepper. . . . .. . . 502 
mustard cream ........ 529 tomatoes . . + + « « « «5038-504 
pickle . . ne ey remeee fT) summer, with avocados See de ska c a e O00. 
pimento- SGHGBSE ineke Pease, uk aunt O20 Sunday night bowl. ...... 504 
-mustard Sek po eh RS Seay!) MVOALOLCRCMit mt! sin eo wo as 509 
piquant. 5, swssea tine ee SEO and orange. . . Pace en Sacra 509 
ravigotte tee ne are? a. bad sweet potato and ham 5 epee ee 503 
Russian 2 > ao ae, sOAe (iereeVey ho) Gicpa) (OMS © RB es Seana ar aera a 516 
savory Se) cp oan eae pe 1) frozen. 5 OE IS eee Sa 524 
Thousand Island .. ens 529 jellied rings. PEE Ree 516 

oil cooked ...... see 534 ae Ae7) Sree 

oo sone Oe ay eae 509 

orange . . aniaen - . « 582 tuna fish. molded. . ...... 518 

Russian mayonnaise a. 0 segeree -529 tuna-spinach . eee ae 512 

sherbert wad eecat eee duce te) O00: turkey and chestnut - 2 ee 510 

sour cream, cooked . . aeiaels aloe vegetable combination Re acing s el te 496 

tomato frozen... . nate: 986 Valentine . ... Psa Nat ay. gare 508 

dressings veal . 5 ONES Ct oe eee 509 
choice Of,:.« ++ os) ikea eaemte 020 vegetable, oes OS CR inte a ia 496 
storage .OF ose  scce ae) pe ee Oar Laide Oe ee I et ee ae ee 523 


Salad, neeséeble-tioa tinued 
jellied 5 
raw. 

Waldorf ‘ 
watermelon chips - 

Salads 

chicken . ae 
portage cheese . 


garnishing of 
herbs for . 
meat. . 
molded . . 
service of . 
types of 
vegetable - 
garnishes for . 
Salamagundi_ . 
Salenyia gribi (Russian) 
Sally Lunn . . 
Salmon 
and pickle loaf . 
bisque 
cakes 
casserole 
croquettes ; 
in canapé butter 
mousse é 
roll farci . . 
salad, in heart mold - 
sandwiches 
smoked 


in canapé spread with herring ; 


Salsify 

boiled . 

fried . 5 

mock oysters . 
Salt pork 

fried . . 

rising bread ; : 

description of leaven . 

Salted nuts . 
Salzburger Nockeln (Austrian) . 
Sandbakkels (Norwegian) . 
Sandwich 

elu cheese . 


three-decker |): ) ] 1! 
vegetable See 
crabmeat and pimiento . 
filling 
almond celery 
apricot and nut . 
cream cheese-guava jelly 
cream cheese and ginger 
cottage cheese .... 
cheese sliced . . 1... 
and pineapple ... .- 
date and nut ..... 
date-fig 2 Seah a 
fruit confection - 
glacé fruit . ite ae 
woosecliver.. <3 ° 2 Gy Gee ae 
maraschino-cheese oy er eer ae 
Orange marmalade ....-. 
peanut butter and Honey 
~bacon : 
spicy cheese 
fillings and eprenda, description of 
flags, 6 eae 3 : 


‘ 496-504 


Sandwich fillings—Continued PAGE 
MEAL, «9/540! We Xu; een ene . 37 
vegetable: «i cos +n ce gee 736 
turkey “2c cuvaieen ow « 143 

Sandwiches 

bacon-cheese, on toast . 743 
baked bean, hot 740 

BAYOLY i) <6. oe «govt ve eee 742 
banana-ham........ 744 
cabbage 742 


checkerboard. : : . ) . 2) 1 5 1 738 


cheese and bacon triangles 


cheese dreams . .... . 743 
chicken, diced . . TAS 

and pineapple ov ere 743 
club. . MRCOG oer. EAU 


dainty: *. 2. \¢o% Wh ssreieruey A REOTES 


English mufin . .. . 746 
fillings for . . 734-737 
guava pecan , . 739 
ham and egg . i" 744 
Italian egg- manchovy « 745 
liverwurst . . 744 
making of. . - . 732 
meat, hot. ..... RY 743 
Cj Perera eerie on Concekc 739 
peanut butter-bacon . 743 
Picnic << ©. “6 (eves we 746 
pinwheel’ +s; %syse0 ss) eins, “autem 738 
ribbons: 1a, ~e teimcaeyel el Meee een 738 
rolled. <<. seiner ae eee 738 
salmon ......-. 745 
sardine . pee 745 
Scotch loaf” 745 
service of . Peer i oe et 733 
Bioilianina, sip A ttetarst te ies ee 742 
Spanish tev « sel%erhe ba eee 740 
stuffed salad rolls - ha ek ee a Ee 746 
tomato and bacon . 740 
Welsh rabbit 93 
Badin 
TADDI entete lc cpite areata eon A 92 
BANC WIGhinse othe Dee eel ee ty . 74 
filling, with cucumber . 17 
broiled, with cream sauce . . 344 
in canapé butter 165 
Sauce 
a 8 Schonberg, with Cognes ak spite 
WilOpas. dean on es < 393 
Allemande. .... See . 380 
almond butter. ... . . 384 
anchovy drawn butter . . . 384 
anchovy-Roquefort butter .... . 385 
anchovy, with dry aie 5 rraeba Car OU 
barbecue : Pr ES 387 
(Bearnais 6 a ver 68. ee ere ier ee 385 
Béchamel . 381 
mayonnaise . 381 
yellow . 381 
Bretonne . . Wiaies latiogds ar! a 392 
brown, Bordelaise . SSltngan + 379 
gravy pan we ghee 379 
FIGISED ce) “oe pase . 379 
Mexican. « . =» © s « » 379 
mushroom . ..- + = . 379 
Piquant . . . . ois 2 379 
savory mustard. . ..- + ? 379 
BOUL: on dash wie Curae «ars = 379 
IBULLGr watts be wre Perens h, - . 383 
MIMO eae da gee oes - . 384 
anchovy-Roquefort Arirrts . 38 
black. . . arn a . 384 
Gael ae GR Sa Fisk Pa ee kD OPS os 
ONNaeeitae st a cede’ nec ameeee 
em. a 


lobster coral . . » s - a 2 


WativendEOthL. « <ie se eeeheut Bee 
BUYIN D else sy ye wey a ce eh ee 
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Sauce—Continued 


caper 
cream . cunts 
drawn butter . 
with parsley . 


Chasseur, with w shite w ine. 


chili 


chutney, ; Mousseline . a 


cider and truffle 
savory : 


cocktail . 

cream ... - 
caper. - 

gravy. . 
horseradish — 
mushroom . .- 
pineapple 

Russian . 

Savory : 
turkey-mushroom : 
yellow — 
Creole 

crumb . . 
cucumber . 

fluffy 


currant-orange . 
dessert, brandy . 
brandy -apricot 
butterscotch 
cherry . 
chocolate, creamy 
chocolate mint . 
custard .. - 
brandy . .- 
chocolate 


fairy 
fluffy 5 
fogtay. cranberry 


yellow oe 


codes; caramel 
hot “pe 
maple . ve 
hard : 
apricot . 
butterscotch | 
cinnamon 
ginger . 
orange. ..- - 
strawberry . . 
hot jelly 


Kirsch whipped cream Z 


lemon. . .- - 
coconut . . 
golden . 
lingonberry ‘: 
Madeira butter - : 
Melba . $ 
mint chocolate 
orange 


-lemon sections : 


marmalade . - 
port wine 
sherry .- 
syrup, caramel 7 
simple. .. - 
drawn butter. - - 
anchovy. . - > 
caper... -+ + 
Oia ee 
Maitre d’Hotel . 
egg, creamy . 3 
frontier Spam ory 
gingersnup «+ - 
Hollandaise . - - 
cucumber ..- - 
mock... -- - 


eee er eevee 


eee ew eee 


eee ee wwe eee we 


ove eteeere 


win 
Rei yatar (spiced steamed beef) 
Sauerkraut. . . 


Sauce, Hollandsise—Continued 


with water . 
horseradish 
fluffy . 
hot savory. 
intrigant, with white ‘wine 
jelly wine. . Sa Sele 
lobster coral butter 5 
Madeira-scallion 
Maitre-d’ Biareh,- 
butter 
Mexicana . 
mint . 
Mourney . 
Mousseline chutney 
mustard, fluffy . 
Normandy 
olive-almond 
Olivera... 
orange juice . 
parsley caper 
poulette, wath sherry” 
raisin .. 
Ravigotte . 
shrimp butter 
Soubise 
sour cream 
Spanish . 
tartar 


tireau, with port or Bordeaux wine . 


tomato . 
-cheese 
quick . 
sherry 
velouté . 
vinaigrette 
vinegar . 
white, Alexandra 5 
celery . 5 
cheese 
egE- +. s 
foundation. . . 
golden Malaga . 
green pea . 


horseradish 

mustard. ... - 

olive SParemsnirs * 
oyster ...- - . 
parsley 3 5 
pimiento- “parsley. 5 
shrimp . - PRRs a 
wine -. 5 3 


Worcestershire cheese ee fa 


Sauces, types 


HrOWIeeiercerdat. Sore. om ste 
cocktail. ...- - 
Gaile gs ape e MOST er aND 

description of . ....+-.-s 
dessert . . pee os 

drawn butter: . 
Aros) | on ts) o) Balce 
herbs for... - 
Hollandaise ee 
making of. . . 
tomato ... - ceeicues 
pratt Seah, CCracka eile” {ance 


ee 


canned, time iable for... - 
ghetti, eae. pets S ie 


in spa 

juice cocktail . SNR 
mit Apfeln.. . - Agere eer 
Russian, with sour cream . . 


with spareribs . . . 


Sausage 


peeed with pails dyed 
biscuits . - 


Sausage—Continued 
bologna, with cucumber 
cakes, fried . 
canned, time table for 
casserole, with egeplant. 
with rice. 
fritters, with corn. : 
Hors d’ceuvre sia in prune 
oaf Sr ee cet 
meat, country 
scalloped, ited with macaroni 
stuffed in prunes Se 
ME es 
snacks . 
Sausages stuffed in rautton chops 
Sauternes in syllabub 5 
Savory, use o cs Mane 
Scallions &8 la king ... . 
Scallops 
UP RLAGING fie) fel a 
broiled . 6 
fried sea aac 
mushrooms and . 
sautéec . PS. we 
savory . C 
Scandinavian recipes” 
fattigmand é 
mandelkranser 
“Schnitzel” . . 
Scones 
Scotch cream. . 
Scottish tea 
Scotch 
loaf sandwiches 
pudding. . Peet ao) 
Scrambled eggs. Cuaicuonhesaee 
Scrapple 
and pappees = 5 
chestnut . 
salmon . 
Sea foam frosting crea 
Seafood salad . . ... - 


order of courses . 
with servant . & 
without servant. . 
for ‘‘At Homes” . 
for bridge meals 
for cocktail parties 
for receptions 
for teas. . 
for wedding meals . 
Setting the table . 
chart . ers 
the centerpiece ons 
the cloth . 
Seven-minute frostings 
Shad roe, broiled c 
Shake 
coffee-chocolate 


orange milk 
Bee directions for making c 


Shellfish . . Cie case tet 


eee guide ‘table 2. 
selection and storage . - 
Shells 
TUNE sae ecw Aen Ge 5) oer ae 


Te ae ae ee 
tart |; Si ce 


si Te) Ot ee 


Poot ye eS, Pe 
Shepherd’s pie agiieatecsy Uae 


Sherbet 
cranberry Pee ea 


” ! g3, 359 


Sherbet—Continued PAGE 
lemon; 3 vce. celta euevnne Pears ce (i/4)) 
milk (6:06, 0 vee ee 720 
Peach. 2 is. 6: (so ue So te 719 
pineapple ...... 720 
TASpDErry eee ane 719 
rhubarb ee ANY 
salad dressing ...... «ee oan 
strawberry vc 1 . 719 
Sherried, pay potatoes é oe pice DL 
Sherry’ s- s) <> cap iene eae Nemes 
eggnog cae) wy an Roce 
gelatin dessert’...  savenrene ea = (hse) 
in sweet potatoes . . 1. + e+ + es + © 481 
in tomato sauce... +s - ot gemone 
in English Sultana mold >. ss + =e US 
in green turtle soup! =» + sees . 850 
in lobster thermidor. ss «© suey 850 
in tipsy Charlotte)... saree ae 852 
in Sorbet delicious.sc).4.carearuuradtere 852 
BatiCe os: os a oh svete to wee . « 634 
soup, chicken cordiale . . +... 205 
frosted. <- .2ceil.s hore tome gh eee 206 
Shirley Temple cake .... - eae es 2 ti 
Shirred eggs. - 2 © « » ss ® . 83-85 
Shortcake 
apricot alle eh ot Shel poems 688 
DISCUiG) 60> a vette) Woes Acne espero 688 
blackberry. < «= steel) sills fume © 688 
blueberry). 0 euier uate) nouns 688 
Cake 8-0 vi tecla non stint einer amee 688 
cherry . ine Haw . 688 
“fraises d’ isigny”” Serene, cae Obey, 
CrISPY “wi fal “aueerans Gly Guerre ‘ 689 
golden’: s+ shee cnrssioip rt suneisie ann 688 
PCAC >: (oh wi o> ce tan eam nRS 5 688 
raspberry .- + +++: 688 
strawberry. . «+ + + ee ee 8 688 
Shortcakes 
royal Anne . e+ + eee ese * 689 
waffle. . . «= « Seale ec eee 687 
Shortening 
substitutions ..-+-+-+ + ideo mci db 
ein description of . . ++ +++ * 42 
Shrim 
and "oyster delight .. . +» ++ 369 
and rice casserole. . - ++ +++ * 370 
bisque, Bretonne . - - ++ ++ * * 197 
CGOCKtall. cae noone ee een 180 
with grapefruit... +++ ees 180 
Creclevinahce tee ae Cae har at (is! 
jambalaya oi ie Oe AD a ES, OAR S 370 
in canapé spread . 2s 2-6 ees 166 
Louisiana, with rice. - + + + mee, a 
Pie and asparagus. - + +++ + » 5ll 
with grapefruit... + +++ > a ag 
BUOA ce Ske ay arse ee say Sot gare ar 
butter Pat wea ges 
souffié, with green ogrnik Gx arash chars 308 
-stuffed eggplant . - - ++: > 548 a 
s oe eon ake 367-370 
boiled Roary e icae eae suey a 
bisque of, Bretonne eS ie aan See eR 
Charleston Dea er athe Sete ecu 
creamed . «+ « i a iaeree ou 
PTTIGd mise uaickicw LO Lee te aes Hr 
ried . indie = ee eS 
Sicilian and WiGhGHig, oss. (ns apres 
Silhouette cake (Allegre pecan) oes He 
Silver a eta Wiis echatnah salata 
Simmerin 96 


time table, for meat, pone fake - + 26 
Sorbet delicious . . - ee Sh) 
Sorrel, use of « lige gamers 897 
Snack drop cookies . eo kee, oe Se, ce teNeee ae 
Snacks, caraway se gn agen eats 748 
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Snacks and Tidbits . 
Snails 
canned . 
stuffed fresh . 
Snow cake . 
fruit 
pudding 
banana 
lemon 5 > 
Soda, chocolate és 
Sole, filet de. 
ouffié 
broccoli, Italian 
cashew nut 
cheese . : 
with chicken “ 
with corn 
with tomato 


with tomato and Pimiento 


with apfuxcls 5 
chicken . 5 
chocolate 50 
coffee wiserre 
corn, with cheese here 
with ehamp 
crab . 
fish . 
ham, with mushrooms . 
lamb Semis 
lemon 
potato .. 
orange, jellied fs 
rebel 3 Gh oR 6 
prune sho 
vanilla 
vegetable . . = 
Souffiéed potato slices ; 
Soufflés 
dessert 
molded 
Soup 
accompaniments = 
black bean . - 
buttermilk, cold | 
calorie table . . . 
cheese tomato 
chicken cordiale 
chicken gumbo 4 
chicken-nut ... . 
corn and chicken + 
crab gumbo, New Orleans 5 
cream of almond tre 
carrot . . 
Celery. 4) «> 
chicken . .. . 
Alsatian... 
COMDE is 6h a ees 
crab . eee 
green bean Ste de f 
mushroom ..... - 


oeerev ee 8 
. 


onion vii, aia ae te 
oyster. . . 

(7 rs = ete 
spinach . . 
tomato . a < 


vegetable ....-, 
OUT ae Or dasen te! 1 nels 
CRE sk ST 
French onion,/ais ee a 
frosted sherry . . 
garnishes, cheese p uff 
chicken timbale Saale 
custard royale et = 
dumplings, Alsatian . 
ad 2 ea er. 
egg balls. . . . . +. 
farina floats ..... 


- 684-686 


Soup, garnishes—Continued PAGE 
for clear soups ........ . 184 
for cream soups. ....... . 184 
Marchknodeln. . . 3. 5 « - «© = © Ala 
marrow balls): . 0 0 21 suelo 
mentibalils.., 5 « % = < <aeey ceeeeelo 
uses of . sy. "Salen uiguete LOS 
vegetable custard cubes. | Soe 2th 
NCCCEDEGr al sus 4s he ee ea eee 
Jamaica pumpkin. ........ 191 
leek and Polaron. © 6 e's ey. Zep OS 
lemon .. Ce co Ineo oo ets 
ME VGN Ps)” Je! la) ve ule pi ntett-a¥ =, cor a, nL OS 
OXtR Me eS ee canted a) oo 6 Me, 1g care LOO 

Claret: < Granite essai wt Satins one es 


OYSter:Supreme . 4 « «iciiecluiel we neueeeeLOS 
New Orleans gumbo. ...... . 204 
peavand (celery). «<<<. shared coc caren 9 


pea, St. Germaine. . . ..... . 199 
LAUT ys lg etre Om Gaara nmEe toc oe ks 
BLock; DYOWNS,. «<<. .01'% + os 0 SLOD 
canned ; Saas 792-794 
time table for : ) ) ] ! <veaond Od 
fish Sel olen ote) ESD 
lamb or mutton | 1) ] ] 2 2 [#185 
WHItOreswelrei ns. peimpisy cotunvetihy un 'smereinle Mes LOO 
tomato clear. . «9 0 « « «= «fF emecmren 10d 
tunkeyADONG! ic: ch eh cuiss 5: © ctactnayntomer LOM: 
Unb, fan Se Gee Geom Orme no) tell) 
vegetable, spring ......... 191 


WHITGHIVINGiteseectle.” iol eric /remutninicub metsemecOO 
Soupe Espagnole. . ....... - 822 
Soups 

beef, YOGI cei chase is) siemucier suet myaie repay OD 

UICE ee raters Dod cy eek ah igs os ar aL, 
tea eect es. ats witewcdeeters : 

bouillabaisse . 1... ff] lll 204 

onion ea tess oh a Uo Ups Vet eouligehe lOO 

OsrrOt puree aes) ws oo al se so wey ne 09 

chicken broth ...... «) epee 186 

chowders 0 ae 

Glamiebrotiee ts 6s «4s Santee 

Glariiying ole Gels <oue ts 6. acen et auedee 

ROMEO CMe pt ie vali yo Js) teil auceumeneeaulSe: 

cream. 

cranberry borsch 
cream . - 
fish bisque bo tem. soit de 

HORDE, 2. re) eee ie E REL ee apa eens 

RiUniDOmeeete cn ae tall. 

IDEHOAELOLM an ieapirn es. carialieyeio Shieh aues ww hOS 

kinds of . TS a poe aerate ot 7) 

lobster bisque ree ce) ere CREO Dee ee CY 

Madriléne , ie Rite eeeenel ST, 

mushroom and clam bisque saekaeh arcs’ 4oekl OG: 


mutton broth, vith parley. a ek} 
onion purée. . ct eee ET!) 
oyster stew . ree OA cee pone ety 


Parmesan potag é ais fot ane ae . 
Philadelphia pepper pot Rh ate thh. » r6ue vee AUG, 


purée. . Sees tine -e; St ELAD) 
removing fats from F, Riis. Sania: eer MLS, 
salmon bi : Petia tng Maan LOD, 
Scotch brot Few rice ; ce i wagl tapata LOL 
service of . Reine women Se 
shrimp Bretonne, Bisque of Pict, ecg LOT 
spinach purée . . A ores, 05 ot SNS 
stocks for. . SWRA ig ara p xp Le: 
tomato bisque camer wien eee 


tomato bouillon, "jellied ; Rie ea 6S ie cme eOT 
vegetable, description of as 
with stock .... A 
description of . ... =... «© « 183 
MISURXRUIOUOL Fog tgs sa. ativi. 168 
VT ELLPT) SSR i ag ee a a Deke, aeelLeD 
Sour cream 
Bragimutpaste. . . 5 +. . 
PMNS IO 5 eid evs elie « 624 


Sour cream—Continued pace Sponge—Continued PAGE 
frosting «. «© fe) os) cuiruomieme 621 angel food.» + + see ttt 572 999 
Ad@Or. << «| © sepesmelte © ecuscune 760 chocolate .+-++**ttee? 572 
RrfHeS).av. 6 68 6) oa oa emnemas 107 marble. yas eee nemo 
Sour milk black walnut . SR. , « « 573 
description of uses . gy, eo. chocolate roll . +--+ ++ 2 . 575 
doughnuts. . - +--+ *' s**t" 607 daffodil sg, sine Sree - . 573 
griddlecakes . - ss ee ce Rae 104 delicate ...- = PM ee ett . 573 
milffing . . < «© « * © = © 29 .¢ celes 109 golden’ zs!) «ientean ees - 574 
pastry, «ee! chee) ere ee 638 hot water. . te Se ie eee 574 
RynEeS\ ws) en (oc! vo te eh nolmcon clas 107 jelly roll a. Su fale ea eee eae 575 
Soybean flour orange cream roll «++ +++ * 575 
description of . +--+ +-+*se*'°* 39 pecan, upside-down. - + + + *, 574 
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Uruguayan rice . .. 1... ..s.. 421 
Valentine 
fruit ‘salad! » 4.25)-%395. “stn ere 
luncheon menu. ......-.- 861 
Vanilla 
caramels”... 4.0 440s oy eee 768 
cookies, Danish CR eee ie Ot 
drops’ 2% feet ee he eee 592 
souffé . eet See ene 684 
wafer pastry « Te PROC NTR Oe 640 
Veal ‘ OSes 237-243 
birds . c : : De re te 3% 240 
casserole. <3 won eaten eae 241 
prune-stuffed . ae a at A, 241 
boiled’ “3. iv. tts ee 242 
time: for’ 5.42 See ee 26 
braised . . on Preulicall <a 241 
timetable for -& Go En an ceca 
with bacon . . Ree hie sit tc 242 
broiled, time table finns Ga . 30 
buying guide table. ..-+-+-- 908-909 
canned, time table for. ... - . = (4 
chops, broiled'css "8 ithe. cath ten ee 237 
sautéed . a SF is Gal eile ae 237 
curry, mock chicken if eV cae acpi te 243 
curry of + Ae Peau  ketohi ae 272 
Bate breaded: i en a ad nal ae 238 
roast . . « Aen eee ee ee 270 
with Ties sv Ube ek Nira eee 
en brochette . . Se al thot a teenl 
cuts charted for buying Jp ew carga BOE 
fried, time table for. . . . + +++ 90 
ily ‘glazed, baad TE Br ea ere eee 
te. ici CARL wi kate: arate 238 
leg, anchovy . E. Sucoee Aha Seay Ne: SRO 
loaf See arama ae 
paprika (Sw edish) . erat. an week 827 
patties, pineapple. . . »- + see 4 
pie, ices a. Coren otha ow oie k SON 
pressed nee Citar ¥ Saas ok esi 243 
quality of Re ON | 5! 
aoast, ‘Methods i, TUR ke ee wee 
pot ee Ty a. 
time CUS ne ee eee 
MRIRG sso -snacaae aot whee s. Yetn ciate — in _ 
TORY Seep: heeds een tee 
Ugdhnitsel’ 5s. e eos a 2 0k ah ey a 
shoulder, stuffed . 1. 1. 2. eee 239 
a sea Maduiraliis. bi, aie cee . 
stock, in “bisque “of shrimps, Bretonne . 849 
in green turtle soup .... + = 
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Veal—Continued 
terrapin Sieisii te is; 2) ue 
wiener Schnitzel . . . . . 
with sweetbreads . . .. - 
Vegetable 
appetizer bases .... - 
cake, upside- gown ime N 
chowder . ans 
combinations . ; 
custard cubes, soup garnish 
mineral chart 5 


relish - 
salad, frozen . 
jellied . . 


with chicken . 
with tongue 
Salads) iss... 
sandwich, club . 

UPS seu er ve 
shortcakes 
soufflé 
soups 
stuffing . 
Vegetables 
alkaline and acid- SOrEnED able 
au gratin... . 
boiled . Pees FORE T 
time tables for 
buying guide a 
canned : 
in mixtures. a eta? ge 
time table for ... .- 
time tables for . 
calorie table . 5 
carbohydrate content, table . 
casserole with meat balls . 
COOK ELV Olin» tenacinieiave tom suats! 


creamed . Komi 
description of 

dried - 

frozen 


grouped as “to parts of plants ‘ 
stuffed in heart cate 
herbs for . . . 
preparation of . 
raw, in salad woes 
scalloped ......-. 
Service of 3. << «.« % a 
steamed 
vitamin tables for 
with larded liver 
with pot roast . 
see also names of "vegetables 
Venison 
STAIBEC Ih. Stl eww acs ere eee 


broiled . ee at a 
time table for. 1... 
cutlets . . ee niwa-ce 
fried, time table for. . . 
roast, time table for .. . 
Vermicelli 


description of .... 
with anchovies. .. . 
Vermouth ... 
Vienna egg cookies . . . 
Vinegar sauce . .. 
Virginia 

baked ham . . 

spoon bread . sy re ioe eee 
Vitamin tables, | for common foods 
Vitamins, general information. . 


. 
. 
. 


Wafers 
English brandy .... 
honey. ee 
pecan, fudge filled: |! 
whole wheat nut ‘ 


5 a KE 


“434 


oeee 
> 
Ww 
ae 


| 928-935 


: [945-948 
eee 


oe ee 
or 
ao 
na 


Waffle 
NGeni<h aw Geren GG Oo G 5 
shortcakes. . . 2. 6 © 2 © «© « 
Waffles 
baking of . . ...-. 
cheese . Salsa siteane 
chocolate, dessert ; ai for orotate 
coconut... . 6 « « « » = 
cornmeal 
cream . 5 EON CON Dae tat 
description SOE kbc: <7 EA 
gingerbread . . . © © © © © 
MGV or ae Sete ae ae OS ee 


OTANZGs Peon cc, whe OS 
sour cream ..... - 
sour milk . 

Waldorf salad . 


Walnut 
black, bread, que fee ee 
doughnut Ss . Rata wratente 


SCHTTOU OBL Ue (s Selleiitsis se) sme ire 
cookies, drop ....-.-. - 
macaroni, savory areas 
mocha cake . ... + « «© «© « 
Washington pie 

Washingion’s birthday | supper ‘menu 
Watercress. in canapé butter 
Watermelon 


GUD es 
salad, chips ... 


Wedding 
breakfast menu, Soe ‘ 
menus, buffet. . Sa aerperci eho 
cake 


fifth generation 4 a ee eS 
procedure formeals . . . .. - 
reception menu . ° 
Weights and equivalent measures 
Welsh rabbit .... 
creamy . OS 
sandwiches - woe 
RATOING heer isms ca = 
WOMISLO hy cies sce st po 
tuna fish ... 
Wheat flours, description “of 
Whipped cream 


pie . SS (oe See Cie 
salad dressing. Fi fart ide tole Skt 
Whiskey 
cocktails .. oO cee 5 
mint julep . Od ith een 
sour . Raeeecuntetive, <ie ; 
toddy, OYE enc s. 5 
White 


GAGs Sk ee ie ee fe 
COUT e ue cneriei ik sce eulieae aoe 
UBNCAtOM ek tsety cece ha we 
fruit 


MINI Geet seas Wie vn el < e.. te 
TOUSS et Sey, See ee ae 
sauce, foundation? ) 2] 1 2 

medium Cera . . 

thick . ara 

thin <A ee 

methods for ‘aang, I, I, 11 
soup stock .... ars 


taffy. . Dice dine aie ers tees? cw 

Whole wheat. 

ESIRCANGN) see lipiarw ue hee ike ga ta i/o 
[spans Cee heen ae oe ee 
MOE a etka she 8 
doughnuts... .- .« 


Whole wheat—Continued 
muffins 
nut wafers “(tea cookies) 
slices (cookies) . . ... 


Wiener Schnitzel . . . .. : 


Wieners . 

Wild birds, broiled « 

Wild duck . . 

Wild goose . 

Wild rice. . 

Wild turkey . 

Wine 
glasses C 
in nut cake. . 5 
in Virginia baked ham | 
red, in barbecued ham . 
Madeira, in syllabub . 


in Zapewione or eehayon b 


sauce 
scallion sauce with veal 


Marsala, in Zabaglione or Satayon 


port, flip . ; 
in tipsy Charlotte : 
sauce . c 
sauces ‘ 
sauternes, in “syllabub . 
sherry, gelatin dessert . . 
in English Sultana mold 
in green turtle soup . 
in lobster Hhermidor < 
in nut cake . 2 
in Sorbet delicious . 
in tipsy Charlotte . 
in tomato sauce. . 
sauce . . - 
with sweet “potatoes 5 
soup, frosted sherry. . 
oxtail claret... . . 
white wine . fs 
white, in barbecued ham “ 


in bisque of piers Bretonne ; 


in frogs’ legs. . ae 
poulette ... 
_ in New Year's punch . 5 
Wines | 
American . .....e.-s 
Bordeaux. cle | emalcnns 


Burgundy See tion cr 


RECIPES 


Austria 
Austrian iced coffee .. . 
Chicken & la Viennese . . 
Salzburger Né6ckeln . 
Vienna egg cookies . 
Wiener Sihnitzel 


Belgium 


Boiled chicory or French endive 


Bohemia 


Bohemian Christmas cookies 


China 

Chicken chow mein. . . 

Chinese chicken salad . . 
chop suey... - 5 
chow mein. ... - 

Chow tao . 

Duck and pineapple Canton « 

Egg foo yung . 


PAGE Wines—Continued 
110 Chablis. .._. « ‘is pu enreenneneeEnoG 
586 Champagne . . 2. « ¢ di cemmoad 
« » 582 description’ of « 3 % «+ sn) emeDoe 
. 237 French «0 gael 834-836 
. 266 German |<. « .« -v 6 se Werte 
- 321 Italian . ¥ ees 837-838 
. 318 Madeira. 4-:3 &\m jesse 
. 318 Port . rte ner me 6 oe RY 
419, 424 Portuguese . 839 
. 320 Sherry - 838 
Spanish 838-839 
841 temperatures of. . S841 
853 to decant . . S41 
263 to keep . Fi . . S41 
« 260 usage of, in cooking . : . 844 
852 Vermouth ‘ . 838 
850 vintage years of ; . 840 
634 when and how to serve, table « A 843-844 
237 with meals . . 842 
850 Woodcock, broiled . . 322 
© . 848 time table for. . 33 
. 852 Worcestershire 
- 633 cheese sauce. .« a2 eteredarenaeies 377 
391-393 in canapé putter. ace ger SeelOe 
. 852 
Reeser ce Ais} 
- + + + + 708 Yablouchni (Russian)... .. + + + 820 
“2a arn Yams see Sweet potatoes 
: 853 Yeast 
Z 852 liquid or potato. .....-.- Jal 
: 852 description of kinds . 41 
S 382 table giving respective times for action 128 
pier, Yellow custar 
mane 634 672 
481 baked Py weirs i CS): 
eS 206 soft (2 eae ae ve . . eee 
leon 205 Yorkshire Pudding. .-..--+-+-:- * 
‘ e 205 rolled roast with. . - - + + + + + 225 
is 
PO iene oa Oe l Zabaglione ...- ++ +++ +++ + 850 
- «ss 6872))©6- Zucchini i 
a Pieters O39 Florenting « + ++ +s s/# + e syatiee 
fried . . ws GRO kOe meee oe 
. . » - 839-840  Zwieback . oy ie seeks SS . te 
els Seiten Sak nut torte. « ss = + s°s ss pad 
« + « « 835-836 pastry sis ale le ech erie she Tee 
PAGE PAGS 
Denmark 
ch cea Danish apple tartlets ..- +--+: > . aS 
siren ie « 828 pastry een ed bo 
: ‘ . 831 vanilla cookies i EM a Satie Sten se = 
: a . 833 Stuffed cabbage leaves eta Paria a sas, fh 
. . . . 237 Englan 
sane beef stew - - ee ee eo my 
brandy wafers . - + s+ ee 
~ + + 462 ete ee 819 
chutney .. - 139 
hohe cross bums ..-+++e+-e gf 
+ + + 83 Od td Enis Ru Cake yw 2s AL 
plum pudding .. +++ +> . . 696 
304 Yorkshire pudding Oe ge 225 
: : ‘ , 516 France 
258 Almond croissants . «+ + ++ = . 587 
ars 305 Alsatian dumplings .. . «ait 
439 pork chops .. ++ se see . 825 
829 Baba auRhum.....++-+:-5 693 
828 Bisque of shrimp Bretonne . . . 197 
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France—Continued 
Boeuf en papillotes 
Bouillabaisse 
Café au lait . 
Crépés de boeuf 
Crépés Suzettes . 


French almond cake . 


chocolate 
onion soup 
pancakes 


Frogs’ legs poulette : 


Lobster farci 
Lobster thermidor 
Madriléne Ae 
Marrons glacé . 
Marzipan 5 
Parmesan potage ‘ 
Petits fours 

Pot au feu 


Stuffed fresh snails . 


Germ 
‘Apfel "Strudel ane 
Erdapfelknodeln 
German coffee cake 
potato pancakes . 
Hassenpfeffer 
Kringles 
Kuchen : 
Marchknodeln 
Pfeffernuesse c 
Potato dumplings ~ 
Rich German stew 
Sauerbrauten 


Sauerkraut mit Apfeln : 


Hawaii 
Papaya freeze . 


Holland 


Amsterdam ont ae 


Dutch stew . 
Olykoek .. 


Hungary 
Galuska .... 
Goulash ... . 


India 
Curry soup ... 
India coffee .. . 
dessert .... 
Indian curry . 


Italy 
Antipasto 


Chicken casserole or 


Colombos 
Italian artichokes . J 
broccoli 5 


delight 


cacciatori 


egg-anchovy sandwiches 


lamb cutlets . 
Tice. . ‘ 


Napoli spaghetti r 
Risotto . . 
Sicilian sandwiches 
spaghetti .. - 
Zabaglione .. - 


Jamaica 


Jamaica pumpkin soup 


oe ewe eee 


oer e eer eeee 


191 


Java 


Javanese frozen cream . 


Jewish 


Mock cheese blintzes 
Spiced matzoth 


Mexico 


Chili Con Carne . 
Dutce cocada . 
Mexican corn sauté | 
Rice Mexicana . . 
Tamale Pie 


Norway 

Faarikaal Seco 
Fattigmand 
Mandelkranser 
Norwegian 


Christmas bread . 
dumplings .... 
fish pudding... 
meat balls . 5 
prune pudding . . 
Rosetbakkels ... 


Persia 


Persian chicken .. 


Russia 


Bitochky smetana . 
Borsch oo Og 
Pavlova salad mar 
Russian sauerkraut 
Salenyia gribi .. 
Yablouchni  . 


Scotland 


Highland feather crust 
Scotch cream scones . 


Spain 


Soupe Espagnole . . 


Spanish ham .. . 
rice. Biche Dares 
sandwiches 


Swede 


Cold buttermilk soup 
Quick Swedish tea ring 
Spritz cookies . . 


Swedish cardamom bread 


pancakes ... .~ 
Veal paprika. ... 


Switzerland 


ele Swiss stuffing 
Swiss chocolate . 
fruit dessert . . 
meringue chocolat 


peewee 


Turkey 
Chicken Pilau .. .- 


Turkish Paste .. . 
(PsA ian uo a ae) Bn 


Uruguay 


Rice Uruguayan. . 


pudding 


eee eve 


Japan 

Japanese Pereenren Salad . 
salad : icume 

Sukiyaki . 


eee eee 


a 


